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    Abstract
The principal nitrogen sources in musts are ammonium ions and amino acids. Their uptake and metabolization by Saccharomyces cerevisiae depend not only on the strain and the physiological conditions, but also on the physical and chemical properties of the medium. In this sense, suspended solids stimulate the fermentation and intervene in nitrogen metabolism. The aim of this study was to observe the influence of vacuum filtration of Grenache must on the utilization of amino acids and other nitrogen compounds during fermentation and bottle-aging of wine. The results show that in the first phase of fermentation (up to 50% sugar consumption) the basic amino acids, with a greater general amino acid permease (GAP) affinity, were excreted or showed less consumption in the filtered must, while in the second phase (from 50% sugar consumption until the end of fermentation) most amino acids were excreted to the medium. In the process of stabilization and bottle-aging of wine, the yeast in wine made from filtered must consumed the major part of amino acids of proteins.
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