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Introduction

• Pinot noir is indigenous to the Burgundy region of France, dating back to the first century 
AD

• Pinot noir wines are relatively low in phenolic compounds in relation to other popular
cultivars

• Phenolic compounds
• Anthocyanins – found in skins, responsible for color
• Tannins – found primarily in seeds, responsible for astringency
• Polymeric pigment – covalent polymers of anthocyanins and tannins

• Many methods have been implemented to alter phenolic extraction of Pinot noir
• Prefermentative cold soak
• Whole cluster addition
• Fermentation Temperature

Materials & Methods

• 2019 and 2020 vintages

• Pinot noir clones 115, 777, 828
• Sierra Madre Vineyard, Santa Maria, CA
• 14-day maceration/fermentation

• Three temperature regimes
• Cold (10°C) – cold room
• Hot (25°C) – 2019: outside, 2020: hot room
• Variable (10°C 7 days/25°C 7 days)

• Temperature measured via probes – 1 minute interval

• Phenolics and color measured throughout fermentation up to 12-months post-
bottling

• Spectrophotometer, Adams-Harbertson Method
• HPLC – anthocyanins and flavonols

Figures

Tables

Conclusions

• Fermentation temperature is significant in relation to phenolic extraction of 
Pinot noir

• Time under higher temperatures is significant for tannin extraction, and 
therefore polymeric pigment formation

• Consistency of higher temperatures (daytime heating/constant heating) is crucial 
in outcome of phenolic extraction
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