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A9OMOH0m  35dM0MBI3006. 03060l  Lodmermm  bsolbbo s  ©sdsbsliosmgdgwro
30090930 OEHows dolo Jodowemo 39950yg6Md0m A560LIBMZMYdS. [0obsdqdst
33w930L  d0DBsb0s, JOMISGHMAMIROMWO ©O BIBMWMOO  5b5¢0BoL  Loxg,Mdz9w by,
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Bsgm oo ©9%. O (o) (Coumga@mmbo © (%) 360EBOIw
| Acetaldehyde | 2898 | 26818 | 3003 |
| Methanol I 3.299 I 44.288 I 4.959 |
| Ethyl acetate | 4323 | 96407 [ 10.796 |
| 1-Propanol | 4385 | 102.809 [ 11.512 |
| 2-Butanol | 5.069 | 23741 I 2.658 |
| Isobutanol | 5762 | 275310 | 30829 |
| 1-Butanol | 6.293 | 33.741 I 3.779 |
| Isoamyl alcohol | 7.639 | 287.998 | 32249 |
| 0©gbHoB0306HRm@o 56 560 || 10.597 I 1911 I 0.2139 |
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LOROOM)  BIBMWNOHO  BsgPMgdol 360369 Mm3bs  @dSO  3MBEIBGHMIE00m
399m0Mbg3s. gl Fgodargds 50blbsls 08om, MM 390 Logwmsmol Esdgdo bdoMs
MBOM SJGH0M5© dMmobdsmgb 96 3300056 BgbmEmE Bog®mgdl Mmool 3OmiEgLdo,
o3 050 gd306M90sL 0ffgg3Lb (Jolly et al., 2014). 30l LadoMoldoGm, d9-3 bodwad-l
(5MMYdMo 35357 390MH0 BoBMSOOM) BIoMWMMHO 3MB3MmbYbEHYOOL MTsmeglio
3M6396GHMo30s 9936, O3 B0MOmMYOL 53 LogMs®Ol FEHSToL MbsBY, F9g0bsMbMbml 56
6539050 dMobobmlb Bgyo3wgbs 58 bsgMmMgdol 8993390 MmdsDY. gU gog3wgbsls sbgbl
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Abstract

A study was conducted to investigate the chemical and sensory profiles of the Georgian
grape variety Akhmeturi Tsiteli, with a focus on the specifics of the fermentation process and the
impact of different yeast strains. The analysis was carried out using gas chromatography (GC)
and spectrophotometric methods. Four wine samples were examined, fermented with both
commercial and wild yeast strains.

Gas chromatographic analysis of volatile compounds revealed that the aromatic profile is
predominantly shaped by higher alcohols, particularly isoamyl alcohol (32.25%) and isobutanol
(30.83%), which impart fruity and herbal notes to the wine. Elevated levels of ethyl acetate and 1-
propanol were also detected, indicating the influence of intensive fermentation.

The analysis of phenolic components showed significant variations depending on the yeast
strain. The sample fermented with wild yeast was characterized by markedly lower
concentrations of phenolic compounds (catechins, leucoanthocyanins, phenolic acids), which may
indicate increased metabolization of these compounds by the wild yeast. In contrast, samples
fermented with commercial yeasts exhibited higher levels of phenolic components, contributing
to improved structure, astringency, and color stability.

In conclusion, the study confirmed that the choice of yeast strain plays a crucial role in
shaping the final sensory and chemical characteristics of Akhmeturi Tsiteli wine. Commercial
yeasts provide predictable and controllable outcomes, while wild yeast can be used to achieve a
unique but less stable profile. These findings are important for wine quality control and the
optimization of technological processes.

Keywords: Akhmeturi Tsiteli, Georgian grape variety, yeast, aromas, phenolic compounds

22



