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| +
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ATTIIN AL 3(AD) ﬂﬁﬂﬂiuﬂﬂﬂﬂﬁﬂlﬂuﬁﬂﬁ11uu1ﬂﬂﬂﬂnniﬂﬂlﬁﬂﬂaﬂﬂﬂﬂaﬁﬂﬂuq 14917181

A9 9

¢ o a e
FEHE LI/ aaﬂﬂsunaunwotau Montrachet Pasteur |Epernay 2

(%u) Chamnagneb

14 glycerohﬁ/lﬂ{mi\\\ ///
ethyl acet.?hﬂj 7

0.48 0.63 0.45

96.6 83.2 50.6

acetalcﬁ)_ 4] 0

total €itrate 0.552 0.570
€/100 ml
volatife afighg/io0(nil 4 | 0. 06 0.559 0.577
(as ac 7 b2

- |non-voletiiglacidyg/100mi A\ 0.500 0.510
(as citric ac ﬁ;——; | \

21 glyc r‘l;gIIOO ml ; 0.79 0.48

=

ethyl h}etabe,mg/iﬂ" 8747 76.5 59.1

@uﬁﬁmf;wmm
{ AWIEITTIEMA NN,

q volatile ac1 g 0.019
(as ascetic ascid)
non-volatile acid,g/100 ml 0.538 0.513 0.511

(es citric acid)

a a a ¢ v ¢
Montrachet = (%98df Saccharomyces cerevisise #18UUE Montrachet
A}

ﬂ' o l v ‘
' Pasteur Champagne = [Y98df Saccharomyces cerevisiae @18WUg Pasteur Champagne
o |

[ l' o ‘ v ‘
Epernay 2 = (Y98df Saccharomyces cerevisiae d18uWug Epernay 2
A ]
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JoUAE ;i)ﬂﬂv glycerol ethyl total titratable volatile acid non-volatile d-methyl-

'z’m'la uﬂanaaai{ (g/100 m1) acetate acidity (as (as acetic acid) acid (as 1-butanol

kw/v) (v/v) (mg/L). citric acid) (g/100 m1) citric acid) (mg/L)

(mg/L)‘

0 1.5 0.50 0.622 43.7
0 14 0.63 0,606 46.2
0 16 ; 0.79 0.593 48.9
0 18 0.92 0.575 51.6
2 11.5 0.47 0.606 43.0
2 14 0.61 0.572 45.8
2 16 0.71 0.§57 49.0
2 18 0.90 0.534 49.8
4 11.5 0.46 0.588 42.5
4 14 0.54 0.565 45,0
4 16 0.66 0.557 47.9
ol ‘LJEI“ﬂ Vlﬂ’ﬂ"‘ﬁWEJ’Tﬂ“‘ﬁ
6 11,5 100.2 0 605 0. 025 0.580 42.4
i A AT R V0 ) 8o
6 0.64 104.9 0.561 0.023 0,538 47,0
6 18 0.84 108.2 0,526 0.015 0.511 48,0
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