
all’invecchiamento  mentre  il  buon  tenore  in  antociani  dei  vini  sperimentali  incoraggia  a 

continuare le prove di miglioramento delle tecniche di vinificazione.
Tab 5 – Parametri del colore e composizione fenolica dei vini ottenuti dalle micro vinificazioni all’imbottigliamento 

e di vini del commercio

*Espressi in mg/L di malvidina-3G ** espressi in mg/L di (+) catechina

CONCLUSIONI

La  cultivar  Vranac  ha  un  buon  contenuto  di  antociani  ed  un  medio  contenuto  di  tannini, 

maggiore  nei  semi  che  nelle  bucce.  Da  questa  cultivar,  importante  per  il  proprio  territorio 

d’origine, si possono ottenere vini adatti all’invecchiamento ma sarà interessante continuare le 

sperimentazioni per individuare la tecnologia più adatta a valorizzarne le caratteristiche.
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Plantaze Ist. 

Biotecnico

Plantaze Istituto 

Biotecnico

microvinif. microvific. Vranac Pro Corde Barrique Vranac

2008 2008 2005 2006 2005 2006 2007 2005 2007 2005 2006

E520 1,64 0,82 0,58 0,5 0,59 0,57 0,82 0,73 0,85 0,63 0,6

Intensità (E520+E420) 2,3 1,29 0,99 0,89 1,04 0,99 1,42 1,26 1,45 1,03 1,04

Tonalità (E420/E520) 0,4 0,58 0,71 0,81 0,75 0,72 0,73 0,73 0,69 0,64 0,73

Ind. antociani tot * 709 ± 13 503 ± 20,7 268 222 248 283 350 272 372 221 112

Ind. antoc. Mon*. 472 ± 23 318 ± 27,3 144 158 96 99 137 66 145 69 34

Ind. prontoant.** 1436 ± 56 662 ± 44,4 2219 1506 3950 2128 2061 2420 2161 1723 1950

Ind. vanillina 339 ± 17 99 ± 15,3 399 360 964 948 818 931 899 557 1004

V/P 0,24 0,15 0,18 0,24 0,24 0,45 0,39 0,38 0,42 0,32 0,52
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ABSTRACT 
 
Ribeira Sacra is a Spanish Denominación de Origen (D.O.) for wines, located in Galicia, NW 

Spain. The vineyards are planted on the valleys of the rivers Miño and Sil. The area is divided 

into five sub-zones with different edaphoclimatic characteristics: Chantada, Amandi Ribeiras do 

Miño, Ribeiras do Sil-Ourense and Quiroga-Bibei.  

The wines from D.O. Ribeira Sacra are typically young red wines produced with Mencía grape 

variety. During eight years (2002-2009) we have analyzed the chemical parameters that 

determine the quality of the grape during the ripening process of Mencía grape in the different 

subzones. The results showed the influence of terroir on the Mencía grapes composition. 

 
KEYWORDS 
ripening-mencía-Ribeira Sacra-Spain 
 
INTRODUCTION 
 
Ribeira Sacra is a Spanish Denominación de Origen (D.O.) for wines, located in the south of 

the province of Lugo and the north of the province of Ourense, in Galicia, NW Spain. The 

vineyards are planted on the valleys of the rivers Miño and Sil. The area is divided into five sub-

zones, with different edaphoclimatic characteristics. Chantada, Amandi, Ribeiras do Miño, 

Ribeiras do Sil-Ourense, Quiroga-Bibei.  

The spatial climate variability in the Miño River Valley (Spain) was studied by Blanco-Ward et 

al. (2007). The climate in Ribeira Sacra is more Continental than Atlantic, with long hot summers 

and autumns. However, there is enough rainfall (800 mm) to keep the characteristically lush, 

green landscape. The vineyards are planted on terraces in the narrow valleys of the rivers and are 

characterised by the production of grapes with a very concentrated flavour. The wines from 

Ribeira Sacra D.O. are typically young red wines produced with Mencía grape variety (more than 

70%) and others traditional Galician grape varieties. In our group have been carried out research 

on influence of terroir on the sensory characteristics of the Mencía variety in the D.O. Ribeira 

Sacra and environmental and genetic variation of phenolic composition of Mencía (Vilanova, 

Soto 2005; Vilanova et al. 2008). 
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