
T E C H N I C A L  B U L L E T I N

S M O K E  I M PA C T

W W W . E T S L A B S . C O M       I N F O @ E T S L A B S . C O M       7 0 7  9 6 3  4 8 0 6

INTERPRETATION GUIDELINES FOR SMOKE 
IMPACT 

GRAPES MICROFERMENTS

Sam pl e  P repa ra t i on T i me
(befo re  se nding to  th e la bora tor y)

Immediate >1 week

Senso r y  Ev a lua t i on Not  ver y  useful
Useful ,  but  d i f f icul t

(need for  mult ip le  t ra ined tasters  inc luding sensi t ive 
indiv iduals )

P re dict io n o f  Smoke Ch a ra c ters 
in  P ro d uc t i on Wi nes

Indi rect  (var iable  “mult ip l iers” 
between grape and wine results )

Reds:  more  d i rect ,  but  delayed 
Whites:  uncer ta in  ( ferment  with  sk ins  for  "worst  case 

scenar ios"? )

 

GRAPE TE STS VS.  MIC ROFERME NTS AS PRED IC TI ON TOOLS

ALL SAMPLES SHOULD BE SHIPPED TO OUR ST. HELENA LOCATION:

ETS LABORATORIES
8 9 9  Adams St .  Ste  A

St .  H ele n a,  CA 9 4 5 7 4

THESE GUIDELINES ARE FOR GUAIACOL, NOT SUM OF TWO COMPOUNDS.

GUIDELINES ARE SIMPLY OBSERVATIONS BASED UPON PAST EVENTS, AND MAY 
OR MAY NOT APPLY TO CURRENT OR FUTURE EVENTS.

ETS DOES NOT, AND WILL NOT, PROPOSE ACCEPTANCE OR REJECTION CRITERIA.

INTERPRETATION GUIDELINES FOR WHOLE BERRY TESTS (EXCLUDING SYRAH):

1.O 2.O 3.O 4.O 6.O
UNLIKELY

FREE GUAIACOL (ug/L)

POSSIBLE LIKELY MOST LIKELY

0.5 1.0
LOW

FREE GUAIACOL (ug/kg)

MODERATE HIGH VERY HIGH
2.0

INTERPRETATION GUIDELINES FOR MICROFERMENTS (AGAIN EXCLUDING SYRAH):

ANTICIPATED RISK OF SMOKE IMPACT IN WINE

PREDICTABLE SENSORY IMPACT IN WINE


