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RESUMEN:RESUMEN:RESUMEN:RESUMEN:    

This chapter synthetizes the main results that our research group has obtained about the specific 

influence of a commercial Saccharomyces cerevisiae strain on the aromatic profile of fermented 

musts from four minority grape varieties (Vitis vinifera L.) cultivated in Castilla-La Mancha (Spain), 

that is, Moribel, Tinto Fragoso, Albillo Dorado and Montonera del Casar. In addition, wines made from 

the grape cultivars Tempranillo and Airén were evaluated. To determine the main yeast-derived odor 

relevant in these grape varieties, the aromatic profiles of grape cultivars and the resulting wines were 

studied by gas chromatography coupled to mass spectrometry and wines were subjected to Napping, 

a rapid sensory evaluation method. The results revealed wine sensory differences which are 

consequence of different aromatic profiles of wines produced with these grape cultivars. The 

combination of quantitative chemical analysis of volatile compounds together with sensory analysis 

of wines point out different patterns of aroma compound formation and release. Thus, the yeast 

strain used in the fermentation step is one of the main factors that affect the sensory properties of 

wines. 
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