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RESUMEN:

Despite the large number of existing varieties of Vitis vinifera L., only few occupy a large
niche in today’s highly globalized wine market. The increasing consumer demand for
diversified products, as well as the changing climatic conditions, make establishing a
process of varietal diversification essential to achieve both challenges. It is for this reason
that the study of minority varieties, which have a higher level of adaptation to each area of
origin, is of particular interest. With the main objective of achieving an in-depth knowledge
of minority varieties in Spain, the national research project ‘Valorization of Minority
Grapevine Varieties for their Potential for Wine Diversification and Resilience to Climate
Change’ (MINORVIN), has been proposed. Within this extensive project, the present study
describes the aroma profiles of 60 single-variety wines, corresponding with 44 different
varieties, with 12 of these varieties being studied at the same time in several Spanish
regions. Volatile compounds were determined through three consecutive vintages using
gas chromatography-mass spectrometry (GC-MS) and gas chromatography—flame
ionization detector (GC-FID). Compounds were grouped into major compounds, including
alcohols, C6 compounds, esters, acetates, acids, carbonyl compounds, and other type of
compounds, and minor compounds, including lactones, terpenes, and C13-norisoprenoids,
according to their concentration in the wines being analyzed. Among this last group of
compounds, lactones were quantitatively the most abundant, followed by terpenes. This
study reflects that minority variety wines show distinctive aromatic profiles, supporting the
importance of valuing and promoting the autochthonous minority grapevine varieties for
the Spanish winemaking industry.
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