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Ques%ons	  about	  the	  Argen%ne	  Malbec	  

•  Is	  it	  possible	  to	  talk	  about	  regional	  iden%ty?	  

•  Which	  are	  the	  most	  important	  factors	  that	  determine	  the	  

differences?	  

•  What	  can	  we	  do	  to	  move	  forward	  in	  genera%ng	  and	  spreading	  
this	  type	  of	  knowledge?	  
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Temperature	  in	  Vineyards	  from	  ArgenRna	  
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Temperature	  in	  Vineyards	  from	  ArgenRna	  



Temperature	  in	  Malbec	  Vineyards	  



•  Trellis	  system	  

•  Orienta%on	  N-‐S	  

•  10-‐15	  years	  

•  Massal	  Selec%on	  

•  24	  -‐	  24,5ºBr	  

•  Deep	  clay	  loam	  soild	  (WHC	  150	  

mm)	  

•  Tas%ng	  by	  trained	  panelists	  and	  
sta%s%cal	  analisys.	  

•  	  Cromatography	  for	  vola%le	  
compounds.	  

•  Smell	  iden%fica%on	  test.	  

Materials	  and	  Methods	  



Malbec	  AromaRc	  Profile	  



Malbec	  AromaRc	  Profile	  



Malbec	  Flavor	  Profile	  



Malbec	  Flavor	  Profile	  



1°	  Flight	  



Malbec	  of	  Cahors,	  the	  reference	  
(Thanks	  Leo	  Erazo	  for	  sharing	  it)	  



AromaRc	  Profile	  Flight	  1	  



Temperatures	  



Aromas	  &	  Temperature	  



Aromas	  and	  Genuineness	  

Romero,	  tomillo	  



2°	  Flight	  



AromaRc	  Profile	  Flight	  2	  



Aromas	  and	  Temperature	  families	  



Mouth	  sensaRon	  

•  Anthocyanin	  
•  IPT	   No	  clear	  correla%on	  with	  T°	  
•  Color	  



Malbec:	  surfaces	  according	  to	  the	  temperature	  



Aroma%c	  Compound	  Determinación	  



AromaRc	  Compounds	  



Smell	  IdenRficaRon	  Test	  
Aromas	  with	  OAV	  >	  0,2	  



Families	  	  of	  AromaRc	  Compounds	  &	  Temperature	  



AromaRc	  Compounds	  &	  Temperature	  

Qué	  sucede	  con	  la	  b-‐ionona?	  



Compounds	  and	  Genuineness	  

Hexen	  1-‐ol	  (aromas	  a	  heno)	  

4MMP	  (ruda,	  hojas	  de	  tomate,	  grosellas	   rojas)	  
Ac3MH	  (maracuyá,	  guayaba)	  



Conclusions	  
•  Is	  it	  posible	  to	  talk	  abut	  regional	  

iden%ty?	  Yes.	  Especially	  as	  from	  the	  

aroma%c	  profile.	  

•  Which	  are	  the	  most	  important	  factors	  that	  determine	  the	  
differences?	  

•  	  Temperature	  plays	  the	  main	  role,	  then	  altitude	  and	  la%tude.	  
Aroma%c	  compounds	  	  play	  a	  role	  in	  these	  differences	  as	  well.	  

•  What	  can	  we	  do	  to	  move	  forward	  in	  genera%ng	  and	  spreading	  
this	  type	  of	  knowledge?	  

Work	  together:	  industry,	  research	  centers	  and	  

communicators.	  



mkaiser@donapaula.com.ar	  
@gatokaiser	  	  
Marfn	  Kaiser	  

Web:	  donapaula/terroirinfocus	  

THANKS	  


