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Table. Produced regions, gra
Region, Country Vintage Color

RN OHE -

T4 DER

- Médoc, France 1990 Red
Beaujolais, France 1992 Red
St.-Emilion, France 1992 Red
Touréine, France 1993 Red
Coonawarra, Australia 1988 Red
Napa Valley, USA 1989 Red
Piemonte, Italy 1985 Red
Nagano, Japan 1989 Red
Japan . - Red
Japan - Rosé
Katsunuma, Japan 1986

White

Japan -

varieties and brands of wines tested.

Main variety Brand neme
Cabemet Sauvignon  Ch. Pontet-Canet
Gamay BICHOT
Merlot LA GARDERIE
Cabemet franc Chinon
Cabernet Sauvignon
Cabemet Sauvignon
Nebbiolo
Merlot
blended
blended
Koshu Ch. MBRCIAN Toriibira

| WRCIAN Select
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Wine 'Q'ed = 10 mL, white and rosé = 40 mL)
evaporated to 2.5 mL

"7 '(. g 0) ﬁ@ - S0, water soln., 0.05 mL

*

-@— 1/30 M phosphate buffer (pH 7), 10 mL
adjusted the pH to 7 with N NaOH
i ——

C,s Sep-pak Vac (pH 7-)_]
1/30 M Phosphate buffer (pH 7), 50 mL

0.1% (v/v) HCl, 25 mL

Fraction B,

| Fraction B,

-a§— Ethyl Acetate, 150 mL

< (.1% (v/v) HCI - Methanol, 50 mL

Fraction C

Fig. Fractionation scheme of wine components.



