
 
 

 
OLFACTOMETRIC CHARACTERIZATION OF TAMAIOASA 

ROMANEASCA WINE COME FROM DIFFERENT WINE REGIONS 
 
Lumini a VI AN, Ricuta DOBRINOIU, Gabriela MARGARIT, Silvana GUIDEA-DANAILA 

 
University of Agriculture and Veterinary Medicine Bucharest, Faculty of Biotechnologies, 

59 Mara ti Blvd, zip code 011464, Bucharest, Romania, tel. 021 318 22 66  
 

Corresponding author: l_visan@yahoo.com 
  

Abstract 
 
The work refers to the analysis of aroma compounds identified in Tamaioasa Romanian wines from 2 distinct Romanian 
wine-growing areas: vineyard Stefanesti-Arges and Pietroasa, watching, and in particular the variation of flavorings 
depending on the region of origin. 
Gas chromatographic method coupled with mass Spectrometry were identified 6 esters, 3 higher alcohols, 1 aromatic 
alcohol, 2 terpenes, 1 lactone, 1 acid and 1 aldehyde. The high concentration of ethyl acetate, ethyl butanoate,  isoamyl 
alcohol were identified;  flavor specific Tamaioasa Romanian wine is given by 1- -terpineol, terpenic alcohol has been 
identified in this wine in large quantities. 
Research has shown that wine-growing region influence the organoleptic characteristics of wine and  aromatic content 
of their wines,  so the wines can be very quickly recognized when tasting. 
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INTRODUCTION 

 
The specific character of wines produced from 
a grape variety aromatic flavor is given by 
variety, on the one hand, the way the flavors 
evolve during fermentation and during aging 
wines but also, the one-off character printed 
wine-growing zone (Baek H et al., 1997). 
Several studies have referred to the volatile 
aroma compounds of musts and wines from 
aromatic varieties, especially those of Muscat 
(Muscat Ottonel, Muscat of Alexandria, Muscat 
of Hamburg), semiaromatic varieties 
(Sauvignon) (Chandary S. et al., 1964) or 
neutral varieties (Riesling) (Chisholm M. G. et 
al., 1994). Flavor of these wines is determined 
by terpene alcohols, aromatic terpenes are 
specific to each variety (ex. the linalool for 
Muscat Ottonel, geraniol for Muscat of 
Alexandria, nerol for Muscat of Hamburg etc) 
(Guth H., 1997).  
Our studies concerns the characterization 
aromatic potential of Tamaioasa Romaneasca 
wine and wine-growing region influence the 
aromatic character of these wines. Grape and 
wine aroma of Tamaioasa Romaneasca,  
 

 
(aromatic variety as Muscat group) is on 
terpenes and especially the 1- -terpineol, a 
compound that is found in large quantities in 
these wines and ranging, in rather large limits 
depending on wine region. Variation of 
chemical compounds of wine is even more 
striking if the areas are much different in terms 
of growing conditions and climate 
ecopedological. 
 
MATERIALS AND METHODS 
  
Tamaioasa Romaneasca wine was analyzed in 
terms of physico-chemical characteristics: 
alcoholic strength (vol% alcohol), sugar 
content (g/L), total acidity (g/L sulfuric acid), 
total dry extract (g/L), acidity volatile (g/L 
acetic acid) and glycerol (g/L). All analyses 
were performed by the standard methods in the 
field (Recueil des methodes internationales 
d’analyse des vins et mouts, 2011). Chemical 
tests were followed by organoleptic analysis 
(tasting laboratory) and GC/MS (gas 
chromatography coupled with mass 
spectrometry method) analyses for 
identification and determination of volatile 
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