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UCCNEAOBAHUE OPIAHONENTUYECKOI O NPO®UNA PO30OBbLIX BUH
C FTEOrPA®UYECKUM CTATYCOM

Uenb uccnedosaHus — usyyeHue opaaHonenmu4yecko2o npoghuss Po308bIX Cyxux 8UH ¢ 2eoepaghuyec-
KUuM yka3aHueMm, npoussedeHHbix Ha meppumopuu KpacHoOapckozo kpasi u Pocmosckol obnacmu. Uc-
cnedyemble 06pa3ybi po3oskix 8uH ¢ 3'Y npedcmasnsnu 8UHO2pad0-8UHOOEbYECKUE 30HbI — «KybaHby,
«[onuHa [JoHa» u palioHbl — « KybaHb. Hosopoccutick», «Cemueopbe. [JonuHa peku Aguncy, «KybaHb.
TamaHckuli noyocmpos». BuHa u3 eeoepacpudeckol 30Hb1 «KybaHb» U ee palloHO8 xapakmepu3o8asuch
UHMEHCUBHOCMbIO OKpacku 8 duanasoHe om 0,705 o 1,813, umo coeanacosbisaemcs ¢ 8bIcokol donel
KpacHbIX nuameHmos 8 amux obpa3yax (8 cpedHem 44 %). B uccrnedyembix obpasyax nokasamesb om-
meHKa usema Haxoduncs Ha ypogHe om 0,712 do 1,261. PacnpedeneHue 0CHOBHbIX NU2MEHMO8 8 PO30-
8bIX BUHaX ObUIO PasfUYHBbIM: 8 MPeX U3 HUX, npoussedeHHbIX Ha meppumopuu KpacHodapckozo Kpas,
OHO ObIT0  CMEWeHO 8 CMOPOHY y8EUYEHUS XeIMbIX NUEMEHMO8, Y 8UHa C 3aljULEHHbIM 2eoepau-
yeckum ykasaHuem «KybaHb. JonuHa pexku Aguncy cyxoe po3osoe «Agpopa 2022» coomHoweHue 0omu
XenmbIX nu2MeHmoe K KpacHbim 651usko k 1. 1, a 8 ocmarbHbIx 0b6pasyax A0ss KpacHbIX nuaMeHmos
cocmasuna Ha 0,9-9,8 % 6onbwe, Yem xenmebix. [Jons CUHUX nUaMeHmos 8 obuwiem usemogom pacnpe-
deneHuu nuemeHmos cocmasuna 3,9-8,9 %. NccnedosaHue ysema suH 8 cucmeme CIELab dano bonee
NOMHYK KapmuHy pa3nuyull 8 2pynne po3osbiX 8UH. Mcnornb3o8aHue MameMamuyecko20 8bIpaxeHus
ugema no3eosium Hakonums 0aHHbIe NO UBemosbIM XapakmepucmuKkaMm 8UH 8 YUCT080M 8bIpaXeHuU U
obpabomamb UX C UeNbto 8bISBEHUS pa3nuyull, 8 m. Y. U UHMEHCUpULUpogams npoyecc 2eoepagpuyec-
Kol udeHmucpukayuu. lMpumeHeHue deckpunmopos 071 ONUCAHUS 0p2aHoIenmuyeckux ceolicme 8UH,
makux Kak apomam u eKyc, makxe no3sonusno 6onee nodpobHO OUeHUMb 3Mu XxapakmepucmuKu U 8bisi-
8umMb 0buwjUe ommeHKU eKyca, makue Kak 2apMOHUYHass NofIHoma eKyca U Hanuque SpKux i200HbIX om-
MEHKO8 8 apoMame, He3aguCcUMO om copma 8uHo2pada, U3 Komopo2o npou3sedeHo 8UHO, U 2eoepagu-
yeckoUl 30HbI.

Knroyesnble cnoea: po3osbie 8uHa, 3aujuleHHoe 2eoepaghudeckoe ykasaHue (3IY), opeaHonenmu-
yeckull npogpunb, ugsemosbie xapakmepucmuku, CIELab, gheHonbHble coeduHeHUs, meppyap, CEeHCop-
Hb Il aHanu3, KpacHodapckuli kpall, JonuHa [JoHa
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STUDY OF THE ORGANOLEPTIC PROFILE OF ROSE WINES WITH GEOGRAPHICAL STATUS

The aim of the study is to investigate the organoleptic profile of dry rosé wines with geographical
indication produced in the Krasnodar and Rostov Regions. The studied samples of rosé wines with PG/
represented the following viticultural zones: Kuban, the Don Valley, and the following districts: Kuban,
Novorossiysk, Semigorye, the Afips River Valley, Kuban, and the Taman Peninsula. Wines from the
Kuban geographical zone and its districts were characterized by a color intensity ranging from 0.705 to
1.813, which is consistent with the high proportion of red pigments in these samples (44 % on average).
In the studied samples, the color hue index ranged from 0.712 to 1.261. The distribution of the main
pigments in the rosé wines was different: in three of them, produced in the Krasnodar Region, it was
shifted towards an increase in yellow pigments, with the protected geographical indication Kuban.
The Afips River Valley dry rosé Aurora 2022, the ratio of yellow to red pigments was close to 1 : 1, while in
the other samples, the proportion of red pigments was 0.9-9.8 % greater than yellow. The proportion of
blue pigments in the overall color distribution was 3.9-8.9 %. A study of wine color using the CIELab
system provided a more comprehensive picture of differences within the rosé wine family. Using a
mathematical expression for color will allow for the accumulation of data on wine color characteristics in
numerical form and their processing to identify differences, including facilitating geographic identification.
The use of descriptors to describe the organoleptic properties of wines, such as aroma and flavor, also
allowed for a more detailed assessment of these characteristics and the identification of common flavor
nuances, such as a harmonious fullness of flavor and the presence of vibrant berry aromas, regardless of
the grape variety or geographical region.
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BeepeHne. B cooTBeTCTBUM CO CTpaterven
pa3sBUTUS BUHOTPAZApPCTBa U BUHOLENNS €XEr0AHO
NOSIBNAIOTC HOBble  BMHOLENbYECKME  3aBOfbl,
KPECTbSHCKO-(hepMepCKMe X035iACTBa U YBENNYM-
BalOTCA 06bEMbI MPOM3BOLACTBA BUHOLENBYECKON
NPOAYKLMK C reorpadnyeckum cTaTycoM.

B 4aHHOM kaTeropuu NpoayKLUUM 3Ha4MMOE MecC-
TO OTBEEHO BWHAM C 3aLLMLLEHHbIM reorpaduyec-
kuM ykasaHuem (3IY) 1 ¢ 3aluLLEHHbIM HaUMEHO-
BaHueM Mecta npoucxoxaenus (3HMIM), nockonb-
Ky OHW UMeT 0COOEHHbIE CBOMCTBA AN Kaxaou
BUHOrpafo-BUHOENbYECKON 30HbI (paroHa Wnu
Teppyapa) C y4eTOM NPUPOAHO-KIMMATUYECKNX
YCIIOBUIA M TEXHONOMMYECKIX (haKTOPOB.

Bonpoc koMnnekcHoro noaxofa K OLeHKe Ka-
yecTBa U reorpauyeckon WaeHTU(MKaLMM BUH
OCTaeTCs aKTyanbHbIM, TaK KaK B HacTosLLee Bpe-
MS BO BCEM MUPE OOBEKTWBHBLIX CTaHOAPTOB B
aToi 0bnactu He BbIno npusHaHo [1].

ccnenoBaHneM AaHHOMO BONpOCa 3aHUMaKTCS
MHOTMe y4eHble BO BCEM MUpe, NpegnaratTt pas-
Hble HanpaBneHus W MeTodbl, B T. Y. U UCMOMb30-
BaHWe [ns YCTaHOBMEHWs COPTOBOrO COCTaBa BUH
veToga [AHK-uoeHTudwmkaumm, n3oTonHOM Macc-
CMEKTPOMETPUN W MacCC-CMEKTPOMETPUN C WHAYK-
TWBHO CBSI3aHHOW MNa3mon, a TaKkKe NPUMEHEHME
aTOMHO-3MMUCCUOHHOMN CNEKTPOMETPUM C UHAYKTUBHO-
CBSI3aHHOW NMa3Moil B COBOKYMHOCTWU C XeMOMeET-
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PUYECKUMM UCCNE0BAHNAMW HA OCHOBE HEWpPOH-
HbIX ceTen [2-6].

lNepenoBble UcCnenoBaHns PPaHLly3CKUX U HO-
BO3€MaHACKMX BUHHbIX 3KCMEPTOB MOATBEPXAAOT
BeAyLYK ponb LBETOBOrO MeToda aHanusa [Ans
OLLEHKN KayecTBa BMHOTpafHbIX BWH K MoMCKa WX
reorpaoMyecknx pasnuuuin. YCTaHOBMEHO, 4TO
LBET ABNSETCS OnpeaensiownmM akTopoM OLEHKN
kavectBa BuHa «uHo Hyap» [7].

XpomaTuyeckue XapaKkTepuUCTUKM BUH UMEOT
OTIIMYMTENbHbIE 0COBEHHOCTW ANS BCEX TUMOB BUH.
W3BecTHO, 4TO Haubonee pacnpocTpaHeHHbIM W
NepcnekTMBHLIM CNOCOGOM YMCNOBOTO BblPaXeHMst
BeTa BWH C LEeNbl WX pacnosHaBaHus W Aanb-
HEMLLero UCMonb30BaHWA AN NOCTPOEHUS cucTe-
Mbl reorpauyeckon uoeHTUUKaLMM ABNSETCSH
npuUMeHeHne LBeToBOro npoctpaHctaa CIELab [8].

Mpw 3TOM CyLLeCTBYET NepCrnekTMBHas NonbITka
CO3AaHMsA MaTeMaTuyeckux mogenen no obHapy-
KEHUIO 3aKOHOMEpPHOCTeN pacnpepenexns obpas-
LJOB BMH MO Pa3nMyHbIM XpOMaTUYECKUM NapameT-
pam Ans reorpacguyeckoit knaccudukam BuH [9].

OpHako y3HaBaeMOCTb [aHHOro BuAa Npoayk-
Unn B nepBylo ovepedb obecneunBaetcs Ux npe-
BOCXOAHbIMW  OpraHoNenTUYeCKUMM  CBOMCTBAMM
(uBeT, apomar, BKyC), NOBTOPSIOLMMMUCA W3 TOAa B
rog. OnpegeneHune cBA3M Mexay reorpauyeckum
MPOUCXOXAEHNEM BWUH C UX OPraHoNenTUYECKUMM
XapaKTepucTMKamu, XMMUYECKUM COCTaBOM, BKJTHO-
Yas W LBETOBble NokasaTenu, No3BONUT BbISBUTL
HOBble KpUTEpUM UAEHTUMKALMM  NPUPOLHBIX
0COBEHHOCTEN BMHOTPaAHWKOB 1 Bonee TOYHOW
OLLEHKM MOMyYeHHOW NPOaYKLMK.

Llenb nccnegoBaHus — n3yyeHne opraHonen-
TUYECKOTrO NPOUNS PO30BbLIX CYXUX BMH C reo-
rpacuyeckum  ykasaHueM, MNpOM3BEAEHHbIX Ha
Tepputopun KpacHogapckoro kpast u PocToBCKoM
obnactu.

3agaum: OLEHUTb OpraHomnenTUYeckne CBOMCT-
Ba, B T. Y. LIBETOBbIE XapaKTEPUCTUKKN, COLepX)aHne
(hEHONMbHBIX COEAMHEHWA PO30BbLIX BWH, NPOK3Be-
[EHHbIX 13 BMHOrpafa, BblpalleHHOr0 B pasHbIX
BMHOrPaf0-BUHOAENbYECKNX PalioHaX.

06bekTbl u meTtoabl. ObbekTamn nuccnenosa-
HWS SBNSMNCb CyXue PO30BblE BMHA C 3alUMLLIEH-
HbIM reorpacuyeckum ykasaHuem (3IY) pasHbix

npoussoauTenei KpacHogapckoro kpas u PocTos-
ckomn obnactu ypoxas 2022-2023 rr. (tabn. 1).

A3yyeHne opraHoONMenTUYECcKUX CBOWCTB PO30-
BbIX BYH NPOBOAMM C NO3WULWWN UHCTPYMEHTANBHO-
ro Noaxo4a K xapakTepucTukam LBeTa, npuMeHe-
HWS LeCKPUNTOPOB A1 ONUCaHUS BKyca 1 apomarta
BMH W NpeLCTaBreHns pesynbTatoB B Buae npo-
cunorpamm.

B kayecTBe 4ECKPUNTOPOB B PACLLUMPEHHOM Op-
raHoNenTUYECKOM aHanuse BUH C reorpaguyecknm
CTaTycoM Oblnn UCMOMb30BaHbl XapakTepPUCTUKMA
OTTEHKOB apoMaTta 1 BKyca COrfacHo 06HOBEHHOM
CUCTEME OLiEHKM OpraHoNenTU4ecKMX CBOMCTB BM-
HoZenbyeckoi npoaykuyuu [10].

OpraHonenTuyeckue nokasaTenu nccneayembix
BWH ¢ 3I'Y onpepensna gerycTaumoHHas KOMUCCUS
OrBHY CKOHLCBB no NOCT 32051-2013 «[Mpo-
OyKuMs BUHOAenbyeckas. MeTtogsl opraHonenty-
yeckoro aHanusa» n FOCT 1S06658-2016 «Opra-
HonenTuyeckun aHanu3. Metogonorus. Obuee
PYKOBOACTBO.

CopepxaHue (heHOMbHbIX COEAMHEHWA onpe-
[ensnu ¢ npumeHeHnem peaktnsa donuHa — Yo-
kanbTey ¢ nomoulbto cnektpocotometpa UNICO
1201. C uenbto paclMpeHHON MHCTPYMEHTAmNbHOM
OLIEHKM LiBeTa BWH paccuuTblBanu nokasarenu wH-
TeHcuBHoCTU (1), oTTeHka (N), yrmoBoro OTTEHKa
(a), KOMKUYECTBO XKENTbIX, CUHUX W KPACHbIX Mur-
MEHTOB, Takke MNPUMEHANN LBETOBOE MpOC-
TpaHcTteo CIE Lab* [11, 12].

lMokasaTenb MHTEHCMBHOCTW OMpeaensnm cor-
nacHo metogy Y. Glories — cymMON OMTUYECKNX
NNOTHOCTEN  M3yyaemblx 00pa3LoB BUH Npy
420 1w, 520, 620 Hm [13]. OtTeHok ugeta (N) pac-
CYNTLIBANM KaK OTHOLIEHWE 3KCTUHKLMKM uccneaye-
MbIX BUH Npn 420 HM K 3KCTUHKLMKM npu 520 HM.

TpuxpomaTuyeckue XapakTepucTuku (koopau-
HaTbl) L* (cBeTnota), a* (uBeToBOW TOH) M b* (Ha-
CbILLEHHOCTb), Bxogswme B cuctemy CIELab, on-
pedenanu Ha ocHoBaHuu koopauHat X, Y, Z.

PacyeT HanMeHbLLeN CyLLeCTBEHHOW pasHuLbl
(HCP) npoussogunu B nporpamme MS Excel. Uc-
NbiTaHns 06pa3sLoB PO30BLIX BUH MO BbILLEYKA3aH-
HbIM NMOKa3aTensm OCYyLLECTBMANM B YCMOBUSX MOB-
TOPSIEMOCTH.
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Tabnuua 1
Xapaktepuctika 06beKTOB UCCIeA0BaHUA
Characteristics of research objects
Howmep Fon Copr
obpasLia Mpoaykums ypoxas [MpounssoauTenb BMHOMDAZa
BuHorpago-BuHogenb4Yeckuit panoH «Kyb6aHb. HoBopoccuincky
1 BuHo ¢ 3I'Y «KybaHb. HoBopoccuiick» 2023 000 «MmeHne | KabepHe
cyxoe po3oBoe «KabepHe dpaH CrkopbI» CukopbI» hpaH
BuHorpago-BuHogenb4yeckun panoH «Cemuropben
Poccuickoe BuHo ¢ 3IY «Cemuropbe»
2 cyxoe po3oBoe «Cukopa. KpacHocton 2022 OOé)M:ch:IMb(la):me SKé)chf:oOBCchmnﬁ
3onoToBckuit. Ha Teppacax» P
BuHorpapo-BuHoaenbyeckas 3oHa «KybaHby
3 Poccuiickoe BHO 3Y «KybaHb» 2023 000 «Cobep KabepHe
cyxoe po3oBoe «KabepHe PpaH» Bawuy» (paH
BuHorpapo-BuHogenbyeckui panoH «Kybanb. flonmHa pekn Aduncy
4 Poccuiickoe BUHO 3IY «KybaHb. [lonnHa pekm 2022 000 «Cobep | KpacHocTon
Adpmncy cyxoe po3oBoe «Aspopa 2022» Bawwy 30M0TOBCKNA
BuHorpago-BuHogenb4yeckui panoH «KybaHb. TamaHckui nonyocTpoB»
[M1HO rpw,
5 BuHo ¢ 3I'Y «KybaHb. TamaHCckuit nonyocTpoB» 2023 000 «[Mowmectbe |  KabepHe
cyxoe po3oBoe «Pose» Fonybuukoe» | COBMHBOH,
Mepno
6 BuHo ¢ 3I'Y «KybaHb. TamaHckuin nonyocTpos» 2022 000 «lMomecTbe Muro Hyap
cyxoe po3oBoe «[MHo Hyap. Hobn cenekwHy» onybuukoe»
7 BuHo ¢ 3I'Y «KybaHb. TamaHCckuit nonyocTpoB» 2022 000 «KybaHb- ugﬂaemﬁgﬁ&
cyxoe po3soBoe «Llato TamaHb Cenekt Posex» BuHo» T .
amMaHCKui
BuHo ¢ 3I'Y «KyBaHb. TamaHckuin nonyocTposy
8 cyxoe po3oaoey«LIJaTo TamaHb. Ka6egHe P 2022 OO%«KyﬁaHb' Kabepre
COBMHLOY NHOY» COBUHBOH
BuHorpapo-BuHoaenbyeckas 3oHa «[lonvHa [loHa»
g  |Poccuiickoe BuHo ¢ 3T'Y «[lonuHa [lona» cyxoe | o500 AO «Unmnsn- uﬂg;:;;'(f”
po30Boe «LinmnsHckoe» CKME BUHA» Mepno
BuHo ¢ 3I'Y «[onuHa [loHa» po30Boe cyxoe 000 «BuHo- KpacHocTon
10 «BuHopenbHs BeaepHukosb. KpacHocTon Pose. 2022 penbHs Begep- 30MI0TORCKMI
2022» HUKOBbY

PesynbTatbl U ux obcyxaeHue. BuHorpago-
BUHOZeNbYeckas 30Ha «[onuHa [loHa» 3aHWMaeT
nnowage okono 460 km2 ot LinmnsHckoro Bogo-
XpaHunuuia Ha sanage o r. PoctoB-Ha-[loHy Ha
BOCTOKe. Ee knumart coveTaeT B cebe NeTHIo xa-
py, 3UMHME 3amOpOo3KW. B cBasn ¢ aTum «[onuHa
[loHa» OTHOCWTCS K 30HE YKPbLIBHOMO BUHOrpagap-
CTBa U 3KCTpemanbHoro BuHogenus. lNoysbl npea-
CTaBMeHbl HOXHbIMU YepHO3eMaMn C 0BeAHEHHbBIM
NNoLOPOAHbIM CMOEM, MOACTMNAWas nopoja —
rfIMHA, MaTepuHCKas Nopoaa — pakyLweyHoe nnaro.
[Mpy 3TOM CROXHbIA KNUMaT WU TPYAHOCTM, CBA3AH-
Hble C YKPbIBHbIM BMHOrpagapcTBOM, MNO3BONSHOT

nonyyatb BUHA C YHWUKaNbHbIMW OpraHonenTuyec-
KUMU xapaktepuctukamm [14].

KpacHogapckuit Kpaih HaxoguTcs Ha rpaHuue
NOSICOB YMEPEHHOrO M CyBTPONMYECKOro Knumarta
[15]. KybaHb siBnsieTcs GnaronpusiTHOM 30HOW Ans
BblpalymBaHus BUHOrpaga 6narogaps 6a13ocTy
aByx mopen u Kaskasckux rop. Knumat 3gecb mMsr-
KWiA, Tennbld, npu 3TOM CUMbHblE  CEBEPO-
BOCTOYHble BETpbl. Cymma aKTWBHbIX TemnepaTtyp
3600 °C. Mousbl YepHOMOpCKOrO nobepexbs —
neperHonHo-kapboHaTHbIe, FOpHO-NecHbIe Bypble 1
KOPUYHEBbIE, @ CEBEPHbIX CKIOHOB KaBkasckoro
xpebTa — 6egHble ONoA30NEHHbIE U YEPHO3EMHBIE.
Ha ocHOBe BCECTOPOHHEN OLEHKM 3eMerb W Knuma-
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Ta TeppuTOpus Kpas AEnUTCS Ha CeMb BUHOrpago-
BMHOZEMNbYECKMX PANOHOB C MOA30HaMK (Teppya-
pamu) [16]. PasHoobpasne TMNoB Moy M 0COGEH-
HOCTU KnumaTa no3sonunn Kybanu crtatb nugu-
PYIOLLMM BUHOAENBYECKUM KpaeM.

Wccnegyemble obpasubl po3oBbix BUH ¢ 3IY
NpeacTaBnanu cnegylowme BUHOMpaLo-BUHOLESb-
yeckue 30Hbl: «KybaHb, [JonuHa [loHa» W paioHbI:
«KybaHb. HoBopoccuiick», «Cemuropbey, «KybaHsb.
[onuHa pekn Agwmncy, «KybaHb. TamaHckuin no-
NyoCTPOBY.

OpraHonenTyeckne CBOWCTBA BMH 3a4acTyto
OnpesensioTcs B nepaylo ovepelb COPTOM BUHO-
rpaga, TexHomnorvei npousBOACTBA, a Takxe pe-
MOHOM MNpou3pacTaHus W NpPOM3BOACTBA BMUHA.
LIBeT, BHEWHWA BUL BUHA SBNSIOTCA HEOTbEMITE-
MO/ 4aCTbK) OpraHoNenTU4eckon XapaKTepucTUKM
BWHOZENbYECKOW NPOAYKLMK. P030Bble BUHA — 3TO
NPOMEXYTOYHbIN BapuaHT Mexay 6enbiM u kpac-
HbIM BMHOM, WMET BCerfa OCOBEHHYH OKpacky,

KoTOpas XapaKkTepusyeTcs pasnuyHbIMW OTTEHKa-
MW, Ha4MHas OT KPEMOBOIO C NerkuM po3oBbiM OT-
TEHKOM U 3aKayuBas TEMHO-NOCOCEBbIM. B ¢BA3n ¢
9TUM NpK OPraHONENTNYECKOM BU3yanbHOM aHanm-
3€ BHELUHEro BiAa W LiBeTa 1ccrnefyeMblx po3oBbix
BMH C reorpadmyeckum CTaTycoMm Obino peLleHo
YCUNIUTb MHCTPYMEHTANbHbIMA MeToAaMu Aomnon-
HWUTENbHble UCCNefoBaHUs LBeTa, BKMoYaoLme B
cebs oueHKy LBeTa ¢ nomolibto Metogos MOBB,
cuctembl CIE Lab, nccneposaHue pasnuyHbix go-
nen upeTa B NPOLEHTHOM COTHOLLEHUM.

CopepxaHue (heHOMbHbIX COEANHEHU B PO30-
BbIX BUHAX 3aBUCUT W OT TEXHOSIOTMYECKOTrO 3anaca
9TUX KOMMOHEHTOB BWHOrpaga, M OT MPUEMOB,
NPUMEHSIEMbIX NP NPOU3BOACTBE: METOA0B 6po-
KeHWs, cnocoboB 0bpaboTkm u cxem 3awmTbl By-
Oyulero BWHa OT okucrneHus. MaccoBasi KOHLEH-
Tpauust CyMMbl (DEHOMbHbLIX COEAWMHEHWIA B UCChe-
[yeMbIX PO30BbIX BMHax Bapbuposana ot 91 go
371 mr/gm3 (tabn. 2).

Tabnuya 2

KonopumeTpuueckue nokasatenu nccneayembix po3oBbIX BUH € reorpadmyeckum ctatycom
Colorimetric indices of the studied rose wines with geographical status

Cywmmia OnTuyeckas NOTHOCTb Honst nurueHTos, Jo
Ne | beHOmnbHbIX Tga Yron
obpasua| BeLyecTs, XENTbIX | KpacHbIX | CMHUX |  (Dszo- Dazo) a
MM Da2o Ds2o | De2o
BuHorpago-BuHogenb4Yeckuit panoH «KybaHb. HoBopoccUMCK»
1 | 260 [ 0266 | 0211 [ 0228 ] 377 | 299 | 323 ] 005 [ -31
BuHorpago-BuHogenb4Yeckun panoH «Cemuropbe»
2 | 37 | 0448 | 0457 | 0074 | 458 | 467 | 76 | 0,009 | 05
BuHorpago-BuHogenb4eckuii panoH «KybaHby»

3 253 0,330 | 0,418 | 0,071 | 40,3 51,0 8,7 0,088 50
4 268 0419 | 0,421 | 0,081 | 455 457 8,8 0,002 0,1
BuHorpago-BuHogenb4ecknit panoH «KybaHb. [lonmHa peku Aduncy
5 | 298 | 0556 | 0649 | 0117 | 421 | 491 | 89 | 0,093 | 53
BuHorpago-BuHogenb4eckuit panoH «KybaHb. TaMaHCKUN NONYOCTPOBY
6 102 0,551 | 0,434 | 0,057 | 529 417 55 -0,117 -6,7
7 77 0,371 | 0,314 | 0,028 | 52,01 44,0 3.9 -0,057 -3,3
8 91 0,717 | 1,003 | 0,115 | 391 54,7 6,2 0,286 16,0
BuHorpapo-BuHoaenbyeckas 3oHa «JonvHa [loHay»

9 260 0,3745 | 0,4195| 0,076 | 431 48,2 8,7 0,045 2,6
10 175 0,634 | 0,719 | 0,086 | 441 499 6,0 0,085 4,9
HCP 20,6 0,038 | 0,043 | 0,008 3,5 3,7 0,97 0,009 0,502

B ¢hopmmpoBaHuM LBeTa PO30BbIX BWH Yy4acT-
BYKOT MUTMEHTbI JKENTbIX, CUHUX W KPaCHbIX LIBETOB.
Kak B1uaHO 13 TabnuLibl 2, No A0NE XENThbIX NMUrMEH-
TOB B MCCreyeMblX PO30BbIX BMHAX BbIAENMNMCH
obpasupl Ne 1, 2 — 32,7 n 39,1 % COOTBETCTBEHHO.
OTO HaMMeHbLLEE 3HAYEHWe STOTO MokasaTens cpe-
01 NpefcTaBneHHblx. MakcumanbHoe —3HaueHue

[OMNN XenTbIX MUrMEeHTOB ObiNo 3adMKCMPOBaHO B
obpasyax Ne 6, 7 — 52,9; 52,1 % COOTBETCTBEHHO.
B ocTanbHbix 00pasuax BWH aManasoH [0NW Xen-
TbIX NUrMeHToB coctaBun 40,3-45,7 %. lNpu atom B
3TnX xe 0bpasuax Aons KpacHbIX MUrMEHTOB COCTa-
Buna 45,7-54,7 %. 310 cBWMOETENLCTBOBAMNO, YTO
pacnpegeneHue NUrMeHToB B obpasuax uccneaye-
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MbIX BiH Ne 1, 6, 7 CMELLEHO B CTOPOHY YBENNYeHUs
XENTbIX NUIMEHTOB, a B obpasuax Ne 2, 3, 5, 8-10
[0N9 KpacHbIX NMrMeHToB cocTasina Ha 0,9-9,8 %
BornbLue, Yem xenTbix, B 0bpasue Ne 4 cooTHowle-
HWe [O0MNM XenTbIX MUIMEHTOB K KpacHbIM 6nM3Ko K
1: 1. [lons CuHUX NUIMEHTOB B OOLLUEM LIBETOBOM
pacnpegenenun nurmeHToB coctasuna 3,9-8,9 %,
3a ucknoyeHnem obpasya Ne 1 (32,3), atot obpasey
XapaKTepu30Barcs SpkUM CBETIIO-PO30BbIM C nyp-
NYPHbIM OTTEHKOM LIBETOM.

B kauecTBe 0OHOM 13 XapaKTEpPUCTUK LIBETA BUH B
[aHHOM UCCreA0BaHMM BbIYUCTISNM YITIOBON OTTEHOK

useta. C 3TOM Lienbio paccunTbiBanm tg a kak pasHu-
Lly OMTMYECKMX NMOTHOCTEN NpU AsmHax BOSH 520 un
420 um. Mo BennumHe yrna a OMpefensnm yriosoun
OTTeHok LgeTa. [ns obpasuos Ne 1, 6 1 7 3HaueHre
9TOro nokasatens 6bifo oTpuLaTenbHbIM, 3TO CBY-
[EeTeNnbCTBOBAN0 O NErkux JKenTo-KOPUYHEBbLIX OT-
TeHKax B LBeTe. B ocTanbHbix obpa3suax yriosoun
OTTEHOK LBeTa 6bin B ananasoHe 0,1-16,0. Xapak-
TEPUCTUKM LiBETa UCCnedyemblX PO30BbIX BUH C
reorpauyeckuM CTaTycoMm npencTasfieHbl B Tab-
nuue 3.

Tabnuya 3

XapakTepucTuku LBeTa uccrnegyembix po30BbIX BUH C reorpadpuyeckum cratycom
Colour characteristics of the studied rosé wines with geographical status

Homep VIHTeH- | iy ook User
CMBHOCTb X Y Z L* a” b* Okpacka | B cucteme
obpasua| (N) CIE lab
BuHorpago-BuHogensyecknit panoH «KybaHb. HoBopocCcuMcky
CseTro-
1 0705 | 1261 | 79,13 | 76,02 | 69,43 | 89,87 | 11,78 | 6,28 | PO308OMC
nypnypHbIM
OTTEHKOM

BuHorpago-BuHoaenb4eckuit panoH «Cemuropbe»

2 0,979 0,980 | 59,97 | 52,18 | 43,03

77,39| 24,29 | 0,03 | Po3osbin

BuHorpago-BuHogenbyeckasn 3o0Ha «KybaHb»

3 1,322 0,857 | 51,43 | 41,63 | 30,74

70,61| 32,17 | 5,42 | Po3osbin

BuHorpago-BuHogenbyecknit panoH «KybaHb. [lonuHa peku Aduncy

4 1,042 1,270 | 61,24 | 53,99 | 40,06

78,46| 22,64 | 5,68 | Po3oBbii

BuHorpago-BuHogenbyeckun panoH «KybaHb. TamaHCKuin nonyocTpoBy

5 0819 | 0789 | 6389 | 56.22| 5456 |79.74| 23.25| —g,17 | CBETIO-
PO30BbIN
6 | 0921 | 0995 | 6138|5423 48,62|7859) 2240 | 4,58 | CBEO-
PO30BbIN
7 0713 | 1182 | 71,67 | 66,00 | 56.14 | 85,00| 17,60 | —1,77 | CBE™O-
PO30BbIN

8 1,835 0,715 | 43,78 | 29,54 | 21,00

61,26 51,29 | 6,46 | Po3osbin

BuHorpago-BuHoaenbyeckas 3oHa «[lonvHa [loHa»

9 0,870 0,893 | 62,64 | 55,22 | 51,59

CseTno-
PO30BbI
79,16 25,32 | 7,47 | c nerkum
NepCUKOBbIM
OTTEHKOM

10 1,439 0,882 | 52,51 | 41,77 | 30,53

Po3oBbin
70,871 34,83 | 19,00 | c nococeBbIM
OTTEHKOM

HCP 0,088 | 0,0788 | 4,84 | 4,26 | 3,67

6,10 | 2,24 | 0,64
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MokasaTenb MHTEHCMBHOCTW LiBeTa BUH Xapak-
TEPU3yeT OKpacky BWHA C YY4ETOM BAUSHUS BCEX
TPeX BUAOB MUIMEHTOB: KPACHOTO, CUHETO W XENTO-
ro. VIHTEHCMBHOCTb OKpacku pO30BbIX BUH Bapbu-
posanacb ot 0,705 (obpasel Ne 1 — BUHO U3 BUHO-
rpaga KabepHe ¢pat OO0 «Mmenne Cukopbl») 4o
1,835 (obpasey Ne 8 — BMHO M3 BMHOrpaga copta
KabepHe CoBuHboH npoussoacTea « 000 KybaHb-
BMHO»). Takve AuanasoHbl XapakTepHbl ANs BbICO-
KOKa4eCTBEHHbIX PO30BbIX BUH [8].

Wccnegyemble po3oBble BUMHA W3 BMHOTpago-
BMHOAEMNbYECKON 30HbI «[JonnHa [loHa» BbipaboTa-
Hbl U3 BUHOTpaga copToB KpacHocTon 30M0TOBCKMIA,
LumnsHckuin YepHbin/Mepno, KoTopble UMEKT OK-
paweHHyl MakoTb srog (KpacHocton 3onoTos-
CKMI, LInMNsHCKUA YepHbIil) 1 BbICOKMIA TEXHOIO-
MMYECKW 3anac KpacaLLMX BeLlecTs, NO3TOMY 3Ha-
YEHMS WHTEHCWBHOCTW OKpacku B 3Tux obpasuax
coctasnsanm 0,870 (obpasew Ne 9) u 1,439 (obpa-
e} Ne 10).

BuHa u3 reorpadmyeckoit 30HbI «KybaHb» 1 ee
pailoHOB (TEPPYapOB) XapaKTepU3oBaNUCh WHTEH-
CMBHOCTbIO OKpacku B gauanasoHe ot 0,705 po
1,813, 4TO COrnacoBbIBAeTCS C JOCTAaTOMHO BbICO-
KO JONen KpacHbIX MUrMEHTOB B 3TWX obpasuax
(B cpeaHem 44 %).

MokasaTenb OTTeHKa LBeTa onpedensercs
COOTHOLLEHWEM Mexady BenuumHon abcopbuyum
KENTbIX NUrMeHToB Npu 420 MH W 3Ha4YeHnem ab-
copbummn kpacHbIX nurmeHToB npu 520 HM. B uc-
cnegyemblx PO30BbIX BMHAX 3TOT MokasaTeNb Ha-
xoauncs Ha yposHe ot 0,712 go 1,261.

Takum obpasom, B obpasuax Ne 1, 4, 7 xenTbin
KOMMOHEHT MNpeBanuMpoBan Haj KpacHbIM, WTO,
BO3MOXHO, obecneunBanocb NpoaykTamu faerpa-
[aLu1 TaHUHOB 1 @HTOLMAHWHOB, 06pa3oBaBLUMXCS
MpM BbIAEPXKKE HA OCafKe UM MHON TEXHOMOrMYec-
koW onepauun. B ocTanbHbIx 0bpasuax, HesaBuc-
MO OT 30Hbl NpOMU3pacTaHNs BUHOrpaja, 3HaYeHue
nokasarens 6bio0 MeHee 1, YTO XapakTepHO Ans
BbICOKOKAYECTBEHHbIX PO30BbIX BWH, B T. Y. ANd
BWH C PO30BOW OKPACKOW, WMEOLEN XONOAHbIN
OTTEHOK.

LiBeToBoe npoctpaHctBo CIE Lab — ato Tpu-
XpOMaTUYeCke XapaKTepucTUKK LiBeTa, KOTopble
CnocobHbI NEPEBECTN BU3yanbHY0 KapTUHY B YKC-
NEHHOe 3HayeHne n aatb bonee TOYHOe onucaHue
OKpacku, pasnuyne B KOTOPOW He CmocobHO oue-
HWTb YEIOBEYECKOE 3PEHME.

3HaveHre BennuMHbI koopauHatel L ans Bcex
uccneayemblx BUH ObINO BbICOKMM M COCTaBMANO
61,26-89,9, 4TO0 XapaKTepHO ANS CBETMbIX BUH,

MOCKONMbKY AaHHasi XapakTepUCTUKA OnUCbIBAET
CBETNOTY OKPACKY.

KonopumeTpuueckas koopanHata b B o6pasuax
BuH N2 1, 5-7 umena oTpuuaTenbHble 3HaYeHUs,
YTO XapakTepu30Basno 3HAYUTENbHBIA BKNaZ CUHWX
OTTEHKOB M0 CPABHEHWIO C KENTbIMW. B oCTanbHbIX
obpasuax 30Hbl «KybaHb» — 0,03-6,46, uto cBuge-
TENbCTBOBAMO O BAMSHUW XENTbIX TOHOB Ha OKpac-
Ky BUH. 3oHa «[lonuHa [loHa» TaKke xapakTepuso-
Banacb 3HAYEHWSIMM KOOPAMHATbl b B MONOXM-
TenbHOM Aananasoxe 7,47 n 19,0.

Tpuxpomatuyeckas koopauHata a B uccnegye-
MbIX BMHAX MUHUMaNbHOE 3HayeHue uvena B 06-
pasue Ne 7 — 17,6, a makcumanbHoe — B obpasLe
Ne 8 — 51,3. TakMe AOnanasoHbl 3HAYEHWUS 3TOrO
nokasaTens rosopsT 0 npeobnagaHun KpacHbIX
OTTEHKOB B TPUXPOMATUYECKON CTPYKTYpe BMHA MO
CPaBHEHMIO C 3€NEHbIMU TOHAMU.

Takum 00pa3om, xapaKTepucTuke LBeTa, Kak
OQHOMY M3 OCHOBHbIX OpraHofenTU4eckux nokasa-
Tenen BUH, MOXHO NpuUAaTh YMCMOBOE 3HAYEHME U
rpagnyeckoe BblpaxeHue C UCMONb30BAHUEM KOH-
BepTepa LBeTa. 310 NO3BOMNIIO OLEHUTb pasnnyus
B OTTEHKax OKpacku MCCriefyeMbiX pO30BbIX BUH C
reorpaguyeckum CTaTycoM.

C Uenblo OLUEHKU opraHonenTUiecknx npodu-
nen apomara (bykerta) v Bkyca po3oBbiX BUH ¢ 3[Y
HaMmm Bbin NPoBeAeH CEHCOPHbIA aHanua ¢ npume-
HeHnem geckpuntopos [10]. Habop aeckpuntopos
BKNoYan: 1) oTTeHkn apomarta (OykeTa): ArogHbIi
(ManuHa exeBwKa, BUHOrpag, YepHas CMOPOAMHA,
OblHs, KNy6HWKa); nnogoBbii (a6noko, nepcuk, ab-
PUKOC, BULLHS, LMTPYCOBbIE M 3K30TUYECKNE (DPYK-
Tbl); CyXODPYKThI (M3KOM, UHXWP, YEPHOCNNB, Kypa-
ra, CylleHble 1 BANeHble aroabl — knybHuka); Lse-
TOYHbIN (pranka LUTpoHenna, upuc, posa, LBeThl
anenbCuHa, THOMbMaH,); opexu (MUHAasb, rpeukui
opex, (yHayK); OBOLYHOW (nacneH, yai, crafkui
nepeu, CeHo, onmeku, Tabak); cneuun (kopuua, Msi-
Ta, rBO3auWKa, OblM, kapamesb, kode, pxaHas Ko-
poyKa; ApYron (Macno, CIvBKW, Cbip, Mefd, Tpto-
denb, cadbsH (koxa), rpubbl, ApesecuHa ayba,
BaHWIb); 2) OTTEHKW BKyca: CBEXWW (MO YPOBHH
KMCMOTHOCTU — MSATKWIA, YMEPEHHO CBEXUI, CBEXWA,
KWCIbIN; 3KCTPAKTWUBHBIA (NErkMiA, MOMHbIA, MOLL-
HbII); TEPMKWN (TAHUHHBINA, FTOPBKWIA); MACMSIHUCTbIA
(OKpYrMbIA, Nerkui); Xry4yectb (ypoBeHb ankorons:
MAKWRA, Xry4uin). Mpyn 9TOM KaxaoMmy Leckpuntopy
npucaamsanock o1 0 4o 4 6annos.

Ha ocHOBaHMM NomnyyYeHHbIX pesynbTaToB Obinn
NocTpOeHbl  NPOUIOTrPaMMbl  COrfTaCHO  copTam
BMHOTpada, M3 KOTOpbIX OblMW M3roTOBNEHbI WC-
cnegyemble po3oBble BUHA (puc. 1, 2).
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AroaHbIi
5

[pyroi

Crneuun

OsoLLHo#

MnopoBbINn

CyxodpyKTbl

LiBeTOuHBIN

Opexu

=@ 1. KabepHe thpaH
3. KabepHe paH

5. Muno rpw/ Kabepre CosuHboH/ Mepno

=@—7. Mepno / Ligaiirenst TamaHcKuit

=@=9. LIumnsHckuit Y€pHoin / Mepno

=@ 2. KpacHocTon 3010TOBCKMI

=@ 4. KpacHocTon 30M0TOBCKMIA

6. MuHo Hyap

=@ 3. KabepHe COBNHLOH

=@ 10. KpacHocTton 30n0ToBCKMi

Puc. 1. Xapakmepucmuka (npoghunoepamma) ommeHKos apoMama uccriedyembix po308bIxX 8UH
8 CO0OmeemcmeauU ¢ COpMoM 8UHo2pada
Characteristics (profilogram) of aroma shades of the studied pink wines according to grape variety

Mo pesynbTatam [eryCTauMOHHON OLEHKU UC-
X04A 13 JaHHbIX PUCYHKa 1 criedyeTt OTMETUTb, YTO
ArodHbIA OTTEHOK apomata 6bin obHapyxeH BO
BCEX uccnedyembix obpasuax BuH. Camble BbICO-
Kne 3HauyeHus Mo AaHHOMy Aeckpuntopy Obinu 3a-
chuKcHpoBaHbl y 06pa3LoB po3oBbIx BUH N2 2, 4 ¢
10, npou3BeAeHHbIX 13 BUHOrpaga copta KpacHo-
cron 3onotoBckuit Ha Kybann (5 u 4 6anna coot-
BETCTBEHHO) M PoctoBckoi obnactv (4 6anna).
To ecTb AaHHble XapakTepucTWKM apomata JToT
COPT COXpaHsieT HEe3aBUCMMO OT 0COBEHHOCTEN
TEXHOMOrMM M 30Hbl MpOM3pacTaHus BUHOTpaga.
Takxke BO Bcex uccnegyembix obpasuax obinu 0b-
HapyXeHbl Kak nnogosble OTTeHkM apomata (0,5-
2,0 6anna), K KOTOpOMY B 3TOM MCCReg0BaHWK OT-
HOCATCS TOHA s0MoKa, 9K30TUYECKUX (PYKTOB,
UMTPYCOBbIE, TaK M CyXO(PYKTOBblE — BSAMNEHbIN
WHXMP W CylieHas knyBHuKa.

MMpw 3TOM OTANYUTENBHBIMM ANS KYNaXHOMo BK-
Ha MuHo rpu/KabepHe CoBuHbOH/ Meprno siBunmuch
opexoBble (3 Ganna) M LBETOYHbE OTTEHKM
(3 6anna) B apomarte. A apyrue OTTEHKM apomarTa,
a VMEHHO CKOTHOrO [Bopa, Obinn BbISBMEHbI Yne-
HaMu [erycTaumoHHOM komuceun y obpasua Ne 6,
KOTOpble SIBNSOTCS COPTOBLIMW ANS BUHA U3 COpTa
BMHOrpaga MuHo Hyap.

Cyas no nenectkoBOW guarpamme, Bce npegd-
CTaBMNEHHbIE ANS WCCNEAOBaHWS PO30Bble BMHA
Obinn B Manon crenenu ceexuve (1,5-3,0 6anna) un
xryane (1,5-2,0 6anna), B mepy Tepnkue (1,0-
2,5 6anna) u akctpaktueHble (1,0-3,0 6anna), 4yto
CBUOETENBbCTBYET O JOCTATOMHOM MOMHOTE BKYyCA.
OcobeHHOW 3KCTPaKTMBHOCTBIO obnaganu obpas-
Lbl 13 BUHOrpaaa copta KpacHocton 30M0TOBCKMI
(KybaHb, PoctoBckas obnacts).
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Kryyectb

OKCTPaKTUBHbIN

MacnsHucTbIn

=@ 1. KabepHe dpaH
3. KabepHe chpaH

5. MuHo rpu/ Kabepre CosuHboH/ Mepno

=@="7. Mepno / Lipaiirenst TamaHckui

=@=9 LumnsHcknin Y€pHbIit / Mepno

Tepnkuit

=@ 2. KpacHocTon 30M0TOBCKuI

=@ 4, KpacHocTon 30M0TOBCKM!I

6. MuHo Hyap

=@ 8. KabepHe COBUHbLOH

=@="1(). KpacHocTon 30110TOBCK

Puc. 2. Xapakmepucmuka (npoghunozpamma) 0mmeHKo8 8Kyca uccredyembix po308bIX 8UH
8 CO0MeemcmeuU ¢ Copmom 8uHozpada
Characteristics (profilogram) of flavor shades of the studied pink wines according to grape variety

3aknioyeHune. lccnegoBaHne LBETa BWUH He
TONbKO BK3yanbHO, a Takke C UCNONb30BaHNEM WH-
CTPYMEHTamNbHbIX ~ METOLOB,  PEKOMEHLOBAHHbIX
MOBB, B cucteme CIE lab (Pérez-Caballero V.B Ih.),
fano 6onee MonHylo KapTuHy pasnuuni B rpynne
PO30BbIX BUH, KOTOPbIE BU3YarnbHO, C MOMOLLbIO Ye-
NOBEYECKOro rnasa CroxHo otinumte. Creposa-
TENbHO, MCMONb30BaHME MaTeMaTU4eckoro Bblpa-
KEHMS LiBETA MO3BOSIUT HAKOMUTb AaHHbIE MO LiBe-
TOBbIM XapakTepPUCTMKaM BIH B YXCIIOBOM Bblpaxe-
HWM 1 0BpaboTaTb VX C LENbH BbISBEHUA pasnn-
YuiA, B TOM YKUCNE U UHTEHCUMUUMPOBATL NpoLecc
reorpaguyeckon naeHTudrKaLmm.

lpUMeHeHre LEeckpUnTOpOB A1 ONKUCaHUS Op-
raHoNenTUYEeCKMX CBONCTB BYH, TaKUX Kak apomMar

BKYC, Takxke no3sonuno 6onee nogpobHO OLEHWUTb
3TV XapPaKTEPUCTUKM W BbISBUTL OOLLME OTTEHKM
BKyCa, TakuMe Kak rapMOHMYHasi MOMHOTa BKyca W
Hanuune SIPKMUX ArofHbIX OTTEHKOB B apomate, He-
3aBKCMMO OT COpTa BMHOrPaza, 13 KOTOPOro npou3-
BeZEHO BWHO, U reorpadoyeckomn 30HbI.

Mo 3aTOM MpUYMHe cregyeT NPOBOAUTL MCChe-
[0BaHUS C HAKOMNEHMEM AaHHbIX NO OpraHonenTu-
YeckuM CBOWCTBAM BUH MO rogam ypoxasi, YTo B
AanbHeiAWweM MO3BONUT ONpeaenuTb AnanasoHbl
LiBeTa, apomaTta, BKyca, XapaKTepHble HE TOIbKO
ONS KOHKPETHOM Mapku BMHA, a Takke NO3BONMUT
BbISIBUTb AMaNa3oHbl AN KOHKPETHOTO BUHOTPaao-
BMHOAEMbYECKOrO paioHa, 30HbI (Teppyapa).
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WHdopmaums 06 aBTopax:

Onbra NaBnoBHa AHTOHEHKO, CTapLUMIN HAaY4HbIA COTPYAHMK HayyHoro LueHTpa «BuHogenuey, kananaat
TEXHUYECKUX HayK

Muxaun BukropoBnY AHTOHEHKO, CTapLLUMiA HAYYHbIN COTPYOHUK HayyHoro LeHTpa «BuHopenvey, kaH-
OnAaT TEXHUYECKNX HayK

AHTOH AnekcaHapoBu4 XpanoB, Hayy4Hblil COTPYAHUK HayyHoro ueHTpa «BuHopenuey, kanauoar Tex-
HUYECKNX HayK

Mapusa HukonaeBHa KosnoBa, acnupaHT Hay4Horo ueHTpa «BuHogenvey, KaHamaaT TEXHUYECKUX HayK
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