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    Abstract
Crushed Semillon grapes were pressed after 24 hr pomace contact and fermented at one of four temperatures (15, 20, 25, or 30°C) to assess the effect on the chemical composition and sensory properties of the wines. An additional treatment (15°C fermentation without prior pomace contact) was included to assess the impact of pomace contact. Shiraz grapes were fermented according to one of three temperature regimes (15°C; 20°C for 3 days followed by 30°C; 30°C for 3 days followed by 20°C), with and without a prefermentation cold soak. An additional treatment involved a cold soak, 20°C fermentation temperature for 3 days followed by 30°C, plus a 3-day postfermentation extended maceration. Increasing fermentation temperature in Semillon tended to increase titratable acidity (TA) and absorbance (A420) slightly. The 20 and 30°C temperatures resulted in the highest ethanol content. Pomace contact reduced wine TA and increased pH and A420. Within the two 15°C treatments, tasters found pomace contact wines had less earthy aroma and herbaceous flavor. Among the pomace contact treatments, 15°C fermentations resulted in less yellow color and herbaceous aroma, and fruitier aroma than 30°C fermentations. Increasing fermentation temperature, use of cold soak, and extended maceration tended to reduce Shiraz wine TA and increased pH and anthocyanins. Use of cold soak increased color (15°C only) and black currant flavor, reduced herbaceous flavor, but reduced black currant aroma. Extended maceration enhanced wine color and body but increased herbaceous aroma. Increasing fermentation temperature from 15 to 30°C increased wine color, reduced herbaceous flavor, increased black currant flavor, but increased perceived acidity. These results suggest that Semillon wines should be produced through the use of prefermentation pomace contact and cool fermentation temperatures, whereas Shiraz wines would benefit from higher fermentation temperatures, use of cold soak, and extended postfermentation maceration.

	Aroma compounds
	fermentation temperature
	red wine
	white wine
	sensory evaluation
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