
    
      Skip to main content
    

    
  
      


    
      
    
  
    
  
    
  
                
    
      
  
    
  
      
  
  
    
Advertisement


  



  


  
  



  



    

  


  


  


  
  
    
  
    
  
                
    
      
  
    
  
        Main menu

    
  
  
    
  
    
  
      
  
  
    
  	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers	Proprietary Rights Notice for AJEV Online


	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN



  


  
  



  



  


  
  


  
        User menu

    
  
  
    
  
    
  
      
  
  
    
  	Log in



  


  
  



  
      
  
  
    
  


  
  



  



  


  
  


  
        Search

    
  
  
    
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    	Advanced search

  


  
  



  



  


  
  




  



    

  



  
                
    
      
  
    
  
      
  
  
    [image: American Journal of Enology and Viticulture]  


  
  



  



    

  


  


  


  
      
  	    
  
    
  
                
    
          

  


  



  
    
  
                
    
      
  
    
  
      
  
  
    
  


  
  


  
      
  
  
    	Log in

  


  
  



  



    

  



  
                
    
      	 Follow ajev on Twitter
	 Follow ajev on Linkedin

    

  


  


  


  
  
    
  
        
            
        [image: American Journal of Enology and Viticulture]      

                

          



  
    
  
                
    
      
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    Advanced Search
  


  
  



  



    

  


  


  

  
  
    
  
        
  
                
    
      	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers
	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN


    

  


  



  

  
  
  	      

    
      
    
      
        
    
  
    
                        
  
                
    
      
	  
		
		
			
			  
  
      
  
  
    
  
  
      Research Article

  
  
      Natural Flavor Additives Influence the Sensory Perception and Consumer Liking of Australian Chardonnay and Shiraz Wines
  
    	Yaelle Saltman, Trent E. Johnson, Kerry L. Wilkinson, Renata Ristic, Leslie M. Norris, Susan E.P. Bastian

  
    	Am J Enol Vitic.  2017  68: 243-251  ; DOI: 10.5344/ajev.2016.16057 

  
  
  


Yaelle Saltman 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Trent E. Johnson 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Kerry L. Wilkinson 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Renata Ristic 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Leslie M. Norris 

2FlavorSense Corporation, 139 Nantucket Cove, San Rafael, CA 92901

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Susan E.P. Bastian 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site
	For correspondence: 
sue.bastian@adelaide.edu.au




  


  
  



			

		

	
	
 	
	  
  
		
		
			
			  
  
      
  
  
    	Article
	Figures & Data
	Info & Metrics
	 PDF


  


  
  



  
      
  
  
    [image: Loading]

  
    
  
      
  
  
    Abstract
The use of winemaking additives is governed by strict regulations, and currently, flavor additives are not legally permitted in commercial wine production: their addition to a wine renders it a “wine product.” However, Australian wine consumers have previously indicated their acceptance of the use of flavorings in wine. Consumers were found to be significantly more accepting of natural flavorings than of many additives currently used in winemaking (e.g., acid, tannins, oak chips). In this study, we investigated the potential for flavorings to enhance wine aroma and flavor and explored consumer liking of flavored wines. Four inexpensive commercial wines (two Chardonnay and two Shiraz) were flavored with natural additives to enhance aroma and flavor. Descriptive analysis (DA) was performed to determine the sensory profiles of control and flavored wines. Overall, the addition of flavor additives significantly increased the intensity of key attributes (e.g., citrus aroma and honey flavor) and decreased undesirable attributes (e.g., green, earthy notes) in wines. Following DA, consumer tastings (n = 218) were conducted to assess liking of control versus flavored wines. Based on individual liking scores, three hedonic clusters were identified. For Chardonnay, Cluster 1 (C1) liking was driven by passion fruit aroma, C2 by oak flavor and stone fruit and honey aromas, and C3 by butter aroma, honey flavor, and fruit and phenolic length. Drivers for Shiraz included chocolate flavor and red fruit and confectionary aromas for C1, oak flavor and red berry and green aromas for C2, and oak aroma and flavor and red fruit and confectionary aromas for C3. Findings suggest flavorings can enhance wine sensory properties, and for some consumer segments, wine acceptability (or liking).

	consumer acceptance
	consumer preference
	descriptive analysis
	flavor additives
	segmentation
	wine

	©2017 by the American Society for Enology and Viticulture



View Full Text
  


  
  



  
      
  
  
    
	  
  
		
		
			
			  
  
      
  
  
    
  
      
  
    Sign in for ASEV members


ASEV Members, please sign in at ASEV  to access the journal online.

  




  


  
  



  
      
  
  
    Sign in for Institutional and Non-member Subscribers
  


  
  



  
      
  
  
    Log in using your username and password

  Username *
 



  Password *
 





Forgot your user name or password?




  


  
  



  
      
  
  
    Pay Per Article - You may access this article (from the computer you are currently using) for 2 day for US$10.00
Regain Access - You can regain access to a recent Pay per Article purchase if your access period has not yet expired.
  


  
  



			

		

	
	
 	
	
		
		
		
			
			  
  
      
  
  
    
  
      
  
    Forgot your user name or password?

  




  


  
  



			

		

	
	
 	
	


  


  
  



  





  


  
  



  
      
  
  
     PreviousNext 
  


  
  



  
      
  
  
     Back to top  


  
  



			

		

		
		
			
			  
  
      
  
  
    
  


  
  



  
      
  
  
    
	  
		
		
			
			  
  
      
  
  
    Vol 68 Issue 2

  


  
  



			

		

	
	
 	
	  
  
		
          
            

          

        

        
        
          
            
  
      
  
  
    	Table of Contents
	Table of Contents (PDF)
	Index by author

  


  
  



          

        

	
 	
	
	


  


  
  



  
      
  
  
    
	  
  
		
          
            
  
      
  
  
     View full PDF  


  
  


  
      
  
  
     Email Article

  
    
  
      
  
  
    
 Thank you for your interest in spreading the word on AJEV.
NOTE: We only request your email address so that the person you are recommending the page to knows that you wanted them to see it, and that it is not junk mail. We do not capture any email address.




  Your Email *
 



  Your Name *
 



  Send To *
 

Enter multiple addresses on separate lines or separate them with commas.




  You are going to email the following 
 Natural Flavor Additives Influence the Sensory Perception and Consumer Liking of Australian Chardonnay and Shiraz Wines



  Message Subject 
 (Your Name) has forwarded a page to you from AJEV



  Message Body 
 (Your Name) thought you would like to read this article from the American Journal of Enology and Viticulture.



  Your Personal Message 
 








CAPTCHAThis question is for testing whether or not you are a human visitor and to prevent automated spam submissions.










  


  
  



  





  


  
  


  
      
  
  
     Citation Tools

  
    
  
      
  
  
      
  
      
  
  
  
      You have accessRestricted access

  
      Natural Flavor Additives Influence the Sensory Perception and Consumer Liking of Australian Chardonnay and Shiraz Wines  
    	Yaelle Saltman, Trent E. Johnson, Kerry L. Wilkinson, Renata Ristic, Leslie M. Norris, Susan E.P. Bastian

  
    	Am J Enol Vitic.  2017  68: 243-251  ; DOI: 10.5344/ajev.2016.16057 

  
  
  


Yaelle Saltman 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Trent E. Johnson 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Kerry L. Wilkinson 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Renata Ristic 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Leslie M. Norris 

2FlavorSense Corporation, 139 Nantucket Cove, San Rafael, CA 92901

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Susan E.P. Bastian 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site
	For correspondence: 
sue.bastian@adelaide.edu.au




  

  
  	      Citation Manager Formats

        
      	BibTeX
	Bookends
	EasyBib
	EndNote (tagged)
	EndNote 8 (xml)
	Medlars
	Mendeley
	Papers
	RefWorks Tagged
	Ref Manager
	RIS
	Zotero

    

  



  


  
  



  





  


  
  


  
        

    
  
  
    
  


  
  



          

        

        
        
          
            
  
      
  
  
     Share  


  
  


  
      
  
  
    
  
    
  
      
  
  
    
  
  
  
      You have accessRestricted access

  
      Natural Flavor Additives Influence the Sensory Perception and Consumer Liking of Australian Chardonnay and Shiraz Wines  
    	Yaelle Saltman, Trent E. Johnson, Kerry L. Wilkinson, Renata Ristic, Leslie M. Norris, Susan E.P. Bastian

  
    	Am J Enol Vitic.  2017  68: 243-251  ; DOI: 10.5344/ajev.2016.16057 

  
  
  


Yaelle Saltman 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Trent E. Johnson 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Kerry L. Wilkinson 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Renata Ristic 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Leslie M. Norris 

2FlavorSense Corporation, 139 Nantucket Cove, San Rafael, CA 92901

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site


Susan E.P. Bastian 

1The University of Adelaide, School of Agriculture, Food and Wine, Waite Research Institute, PMB 1, Glen Osmond, SA 5064, Australia

	Find this author on Google Scholar
	Find this author on PubMed
	Search for this author on this site
	For correspondence: 
sue.bastian@adelaide.edu.au




  


  
  



  
      
  
  
    
  
    Share This Article:
  
  
    
  
  
    Copy
  


  


  
  



  
      
  
  
    [image: del.icio.us logo] [image: Digg logo] [image: Reddit logo] [image: Twitter logo] [image: CiteULike logo] [image: Facebook logo] [image: Google logo] [image: Mendeley logo]
  


  
  



  



  


  
  


  
      
  
  
    	Tweet Widget
	Facebook Like
	Google Plus One



  


  
  


  
      
  
  
     Save to my folders
  User Name *
 



  Password *
 



   Remember my user name & password. 










  


  
  



          

        

	
 	
	
	


  


  
  



  
        Jump to section

    
  
  
    	Article	Abstract
	Materials and Methods
	Results
	Discussion
	Conclusion
	Acknowledgments
	Literature Cited



	Figures & Data
	Info & Metrics
	 PDF



  


  
  



  
      
  
  
    
  
     Related Articles


 Cited By...


More from this TOC section
	
  Diversity of Wild Yeasts During Spontaneous Fermentation of Wines from Local Grape Varieties in Turkey




	
  Bioprotective Effect of Pichia kluyveri and Lactiplantibacillus plantarum in Winemaking Conditions




	
  Vine Age Affects Vine Performance, Grape and Wine Chemical and Sensory Composition of cv. Zinfandel from California






Show more Research Article

 Similar Articles






  



  


  
  



  
      
  
  
    
  
      
  
    [image: ]

  




  


  
  



			

		

	
	
 	
	
	


    

  


      


  

    
  
      
    
  
    
  
    
  
                
    
      
  
    
  
        AJEV Content

    
  
  
    	Current Volume
	Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand

  


  
  



  

  
    
  
        Information For

    
  
  
    	Authors
	AJEV Preprint and AI Software Policy
	Open Access/Subscription Publishing
	Submission
	Subscribers
	Permissions and Reproductions
	Advertisers

  


  
  



  

  
    

  

  
    
  
        Other

    
  
  
    	Home
	About Us
	Feedback
	Help
	Alerts
	Catalyst
	ASEV

  


  
  



  


    

  


  


  

  
  
    
  
    
  
                
    
      
  
    
  
      
  
  
    [image: asev.org]  


  
  



  
      
  
  
    
  
      
  
    © 2024 American Society for Enology and Viticulture.  ISSN 0002-9254.

  




  


  
  



  
      
  
  
    [image: Powered by HighWire]  


  
  



  



    

  


  


  

  
    
  
      



  