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REZUMAT:  Lucrarea prezint ă un studiu privind influen ţa însămânţării cu drojdie şi adăugarii de alcool asupra 
procesului de macerare-fermentare în cisterne rotative pentru struguri de vita de vie Cabernet Sauvignon, podgoria 
Dragasani. 
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ABSTRACT:  This paper presents a study the influence of the sowing with active yeast and addition of alcohol on the 
process of maceration- fermentation in rotary tanks a Cabernet Sauvignon grapes of Dragasani Vineyard. 
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1. INTRODUCTION: 
 

Maceration-fermentation is an operation specify 
technology of preparation a red wine, which is 
aimed extraction of phenolic substances and 
coloring the solid parts of grape. Maceration must be 
conducted so as to achieve a selective extraction of 
different compounds, favoring the passage in grape 
juice especially those useful-anthocyanins[1]. The 
dynamic of the extraction main compounds of 
pyelitis highlights some differences quantitative due 
to action taken in the study of two factors: seeding 
with active yeast 3% or with added alcohol vin1.5% 
vol  
 
2. MATERIALS AND METHODS 

 
Were used as raw material for experimentation 

variety grapes of Cabernet Sauvignon red wine of 
Dragasani Vineyard what were subjected to 
maceration-fermentation process in thermostatic 
rotary tanks [3]. 

There have been successively the following 
operations: 
-Filling containers at 80% capacity 
-Sulfitation grape pulp with 100 mgSO2 / kg grape 
-Preparation of three variants:    

1. fresh without additives  
2. addition Yeast 3% vol 
3. addition Alcohol 1.5% vol 
- Maceration- fermentation at 27 ± 1 ° C 
- Rotating the tank in scheme 2 x 5 min/h 
- Analysis of the liquid phase of pulp grapes from 6 
in 6 h:  
-colour tint and colour intensity: 
spectrophotometrically, expressed in optical density 
OD measured at 420 nm + 520 nm in 1 mm cuvettes 
(Tiţa, 2006a); 
-anthocyanins: spectrophotometrically, at 520 nm, 
expressed in mg/l (Ţârdea, 2007); 
- Interruption of maceration after achieving 
maximum intensity coloring 
- Separation of Fractions 

The wines produced in each variant, at 6 
months after fermentation the wine is undergoing a 
series of tests [4]: 
-Sugar initially  and at the end of maceration:  
refractometry expressed in  g/l   (Tiţa, 2006a).; 
-Total SO2: titration with iodine , expressed in mg/l 
(Tiţa, 2006a). 
- Alcohol: alcoholmetriy method, expressed in vol% 
(Tiţa, 2006a). 
-Total acidity, titration with NaOH 0,1n,  expressed 
in g/l (H2SO4) (Tiţa,  2006a). 



 

-Volatile acidity, titration the distillate with NaOH 
0,1n, expressed in g/l (H2SO4) (Tiţa,2006a). 
-Reducing extract, by extractoenometry method, 
expressed in g/l  (Ţârdea, 2007); 
-Total polyphenols, titration with KMnO4, 

expressed in g/l (Tiţa, 2006a). 
-Anthocyanins: spectrophotometrically, at 520 nm, 

expressed in mg/l (Ţârdea, 2007); 
-Colour tint and colour intensity: 

spectrophotometrically, expressed in optical 
density OD measured at 420 nm + 520 nm in 1 
mm cuvettes (Tiţa,  2006a) 

 

3. RESULTS AND DISCUSSION 
 

 The evolution of the anthocyanines presented in  
Figure 1,  is sensible influenced by the action of 
alcohol only in the first 12h of maceration, when the 
grape juice is recorded the highest content. The 
effect of active yeast becomes evident after  
intensification alcoholic fermentation (18h), 
reaching a maximum extraction   after 30h of 
maceration-fermentation. 

Addition of alcohol cause a slowdown alcoholic 
fermentation and slow extraction of anthocyanins, a 
process that continues even after 42h of maceration. 
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Fig. 1: The evolution of the anthocyan during maceration (with various additives 

 
The evolution of the coloring intensity presented in  
Figure 2,  shows a ascending trend trend in all cases 
for 36h of maceration. Highest values are recorded 

for maceration in the presence addition of active 
yeast while in the version with the addition of 
alcohol presents a intermediate position.  

 

Fig. 2: The evolution of the coloring intensity during maceration
(with various additives)
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Analysis of wines at 6 months after the wine: The 
influence of the sowing with active yeast and 
addition of alcohol on the process of fermentation 
maceration in rotary tanks a Cabernet Sauvignon 
grapes of  Dragasani Vineyard is outlined and  in the 
values of the main characteristics of the wines 
analyzed at 6 months after obtain (Table 1). 

Seeding with active yeast ensure, as a result 
of intensifying alcoholic fermentation, higher 
content of compounds extracted from the skin: total 
polyphenols and fractions, anthocyanins, and 
reducing the extract. Chromatic qualities also show 
higher values of the other variants. 
Maceration in the presence of a low initially alcohol 
result in relatively small bonuses of composition, it 



 

 

can become more efficient by combining the two 
factors. 

When harvesting grapes before technological 
maturity, the addition of alcohol in fresh grape juice   

contribute both to stimulate the process of 
maceration and the correcting potential alcoholic 
wines, without reducing qualities of composition 
and color characteristics. 

 
 

Table 1.  The characteristics of the wines analyzed at 6 months after obtain: 
Variants  

No. 
crt. 

Characteristics 
fresh 

without 
additives 

addition               
Maya  

3% vol 

             
addition  

alcohol 1.5% 
vol 

1 Sugar initially, g/l 196 196 196 
2 Maceration duration, hours 42 42 42 
3 Sugar at the end of 

maceration, g/l 
60 20 80 

4 Total SO2, mg/l 35 35 35 
5 Alcohol, vol% 11,8 11,8 11,8 
6 Total acidity, g/l (H2SO4) 3,82 3,41 3,80 
7 Volatile acidity, g/l (H2SO4) 0,27 0,27 0,25 
8 Reducing extract, g/l 22,2 24,1 24,0 
9 Total polyphenols, g/l 1,450 1,990 1,480 
10 Tannins polyphenols, g/l 0.375 0.675 0.390 
11 Anthocyanins, mg/l 340 395 345 
12 Color intensity, Do, 1 mm 0.690 0.960 0.680 
13 Color tint, Do, 1 mm 0.618 0.600 0.614 

 

4. CONCLUZII 
 

1. Initially content of alcohol and seeding with 
active yeast, are two factors stimulating the process 
of maceration. The first is highly useful especially 
for unmatured crops technological maturity, while 
the second is indispensable in terms of a rational 
winemaking. 

2. Seeding with active yeast ensure, as a result of 
intensifying alcoholic fermentation, higher content 
of compounds extracted from the skin: total 
polyphenols and fractions, anthocyanins, and 
reducing the extract. Chromatic qualities also show 
higher values of the other variants.The effect of 
active yeast becomes evident after  intensification 
alcoholic fermentation (18h), reaching a maximum 
extraction   after 30h of maceration-fermentation. 

 
3. Maceration in the presence of a low initially 

alcohol result in relatively small bonuses of 
composition, it can become more efficient by 
combining the two factors. 
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