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Introduction Chasselas is a signature white grape variety in switzerland. The produced wines are often fruity and floral when young, and

iIn some cases have the ability to develop a qualitative bouquet after several years of aging in the bottle. [1] To date, very little research has
been done on the ageing bouquet of Chasselas, it is therefore important to understand which substances are present in wines of different
ages and, more importantly, which of these have an influence on the aroma and the ageing bouquet.

9 A M Objectives Determine differences in the aroma of young and aged Chasselas wines
(2009-2022) by
* Aroma profiles (GC-MS) with Olfactometry

Sensory analyses
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Methods: 100 uL wine in 20-mL headspace vials prepared under N, atmosphere, headspace vacuum in-tube extraction (Tenax TA/
Carbosieve S Ill) for 5 min at 40 °C, GC-MS full scan analysis

GC-MS Aroma analysis

Marker for young Chasselas: Marker for aged
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Fig. 1 Composition of volatile compounds of the different Chasselas wines (2003-2022) cultures displayed as heatmap.

Olfactometry

Methods: GC-MS with Olfactometry,
eight trained Panelists

Methods: Eleven trained
wine experts

Sensory evaluation

Aged Chasselas:

Cheesy and sweet notes, some fruity notes are
missing or have lower intensity

3-Ethoxy-propanol (rancid, cheesy)

Furfural (caramelic)

Aged Chasselas:
More intense colour (yellow-orange)
Aroma: candied fruits, nuts, honey, mushroom, dairy
Reduction and oxidation
Young Chasselas:

Less colour (yellow-grey)
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Fig. 3 Exemplary aromagram of young (2009) and aged (2022) Chasselas. Colors
represent sensory description of the panelists.
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Conclusion

Volatile markers were found for young and aged Chasselas

Volatile markers can be used to distinguish aged and young Chasselas
Ageing has a significant impact on the formation and degradation of volatile
compounds and the aroma

Aged Chasselas has more complex and severe aromas

Young Chasselas has more light and fruity notes

There was no clear chemical difference in good or bad grading of aged
Chasselas of 2003-2012
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