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Chemical Composition

lNTRO DU 'ION of Wine

This project investigates the concept of ‘terroir’, which claims that the
factors of soil, climate, tradition, and terrain directly affect the taste of W ater
wine. Given the resources available to us at the CLS, we were able to
study the concept of terroir through the aspect of soil and see if the fla- Cal‘bOhYdl‘ateS
vour of wine Is mpacted through it along with the grapes. Acids

For all our samples we collected soil near the roots of the
grapes we collected. They were collected with a clean
shovel, dug up o an appropriate depth where roots were
found.

The wine industry is a prominent establishment in British Columbia, and Phenolics

in particular in the Okanagan region. Finding out more about what :

made Okanagan wines so special, despite the Okanagan region'’s Nltrogenous Compounds
small size and lack of population was the perfect place to delve into Inorganjc Substances
our experi.men’r

PROCEDURE

- All samples were stored in coolers and labelled with the winery, grape type,
soil depth, and date. For each grape, we collected samples of the soil, grape
flesh, and grape skin.
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- The maijority of the samples we collected were from the southern Okanagan

region with the exception being Vista D'Oro which is located in Langley, BC.

We worked on the beamline IDEAS which limited us to testing for period four

elements in our samples. Checkmate White Wine
- XRF scans are primarily used to determine chemical composition A
- Specific energies correspond to certain elements

- This Type of scan typically takes five minutes to run. - \f )\Ju
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| \\ An XRF scan on white wine

[ S~ XANES is a more defailed scan that is run on elements that are
|' = found to be particularly interesting.
/ This scan takes around thirfy minfues fo complete.
XANES gives Chemical speciation ds opposed to the overdll
composition.

We chose the Okanagan for the location of our wine research because it is packed
with wineries and is world famous. The wine in the Okanagan differs from wines found in
the rest of British Columbia primarily as d result of location and different lengths in grow-
ing season. Grapes grown in the Okanagan have a much longer growing period, allow-
ing them to achieve a higher sugar content. As a result of this, When the grape juice is
fermented, they also ﬂccumulﬂ’re a high alcohol content as sugar are converted into
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A XANES scan on soil from two different wineries
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RESUL I s XRF resulfs showed that similar elements carried /\
% a — over form soil fo wine. The biggest variations were found in | \

Zinc, Coppetr, and Nickle. | -
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Lara Loughrey (SFU)

Patrick Murphy (Vista D'Oro . : . |
Consulting Scientists Farms & Winery) - There were variations in the amounts of Copper, Zinc and

Andrew Pires (Tesla) Nickel present in the wine samples.

Dr. Simone Castellarin (UBC) d he 4

| | Andrew Satrijo (3M) _ : : : T.eN
Dr. John Greenough (UBC Okana- Troy Therien (Guggenheim) _ Most of the elements present in the soil samples did carry overintothe I |
gan) wine, yet only in small amounts and concentrations.

Mr. Muise

- When analyzing soil samples, the XANES plots demonstrated very similar patterns. The
difference in XANES plofs occurred when comparing soil to wine. This could also suggest
something happens in the winemaking process, most likely in the fermentation stage.



