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(odoriferous)

(16)  

(14) Cabaroglu (7) Emir
(skin-contact)

 

 

( ) (terpene)  
1. (odoriferous terpene)  

4,000 40
linalol -terpineol nerol, geraniol, 

citronellol ho-trienol (1,3)  
2. (glycosylated forms of voltile terpenols)  

(glocoside)
(rhamnose) (apiose) (1,3)  

3. (enhaning the glycosylated aromatic 
potential of grapes) -glycosidases (16)

 
( )C13 (C13 norisopernoid derivatives)  

C13 C13-
(precursors) (16)  

( ) (methoxypyrazines)  
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(16)

2-methoxy-3-isopropylpyrazine, 2-methoxy-3-sec-bytylprazine 2-methoxy- 
3-isobutylpyrazine  
( ) (sulfur compounds with a thiol function)  

(odoriferous volatile thiols) (cystene)
 

 

( )  
(Vitis labrusca) Concord

N- Muscat
Moteo Jimenez (12)

(mono-terpene) 6 mg/l
(non-muscat) (mono-terpene)

1~4 mg/l (mono- 
terpene)  

(Vitis labrusca) (foxy)
(methylanth ranilate)

Shure and 
Acree (17)

-2.3- aminoucetophenone methylfuraneol  
( )  

Belancic (6) (50% shade cloth) (80% shade 
cloth) (Muscat of Alexandria) Moscatel 
rosada (free terptnol)
linalool (muscat flavor)

 
( )  

1. (2) Huscat Hamburg (Bergola)
(Vertical trellis) (9 16 )
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FTV(free volatile terpenes)
PVT (potentially volatile terpenes) FTV

PVT  
2. Chone (8) Sauvignon blanc

10 60kg/ha Sauvignon blanc
P-4MMP P-4MMPOH P-3MH

(phenolic) (9,10)  
3.   

Li (11) Pinot noir
64 (esters)

(alkenes) -
(aldehycles)

Rynolds (15) Kener 3
10 5 10 24

pH FTVs (free volatile terpenes) PVTs (potentially 
volatile terpenes) FTVs PVTs Muscat Ottonel

 
(5) Zana
11.4% 12.5%

13.4%
33.06% 70.05% 1-

  
Menclez (13)

20~27 °Brix methoxypyrazine glucose glycoside
methoxypyrazin glucose glycoside

(green flavor)  
4. Okamoto (14) (Muscat of Alexandria)

mono terpene linalool genaniol
7 linalool genaniol
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( 58%) ( 20%) (

18%) 4%
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