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PO3/JILI 4

CYYACHI TEHJIEHIII B TEXHOJIOI'II MTUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPETIPOJYKTIB
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PRINCIPAL DIFFERENCES OF WINE PRODUCTION FOR COGNAC
IN FRANCE AND UKRAINE

Honcharenko A., student Master's degree, Faculty of wine and tourism business
Odessa National Academy of Food Technologies, Odessa

The Cognac is a distilled beverage which usually contains about 40 % alcohol (rarely
more). The material for this is dry wine, produced with the special technology. Caramel, sugar
and an oak extract called boise are permitted additives to cognac to give a correct color, to
round the taste and to give an impression of extended wood ageing to younger cognacs with
easy vanilla tone and harmonious taste. In accordance with the rules of the World market
cognac can be produced only in France in the Cognac Delimited region covers the Charente-
Maritime and most of the Charente departments. Three kinds of grape are grown in cognac:
Ugni Blanc, Folle Blanche and Colombard.

The wine also has two essential features: a high acidity level, and low alcohol content.
About 4 to 8 days after the beginning of fermentation, the wines for Cognac contain from 5,3
to 10,5 % alcohol (in average 7,9 % alcohol). The total acidity is from 3,9 to 11,5 g/l and is
6,9 g/l in average. The volatile acidity is to 0,25 g/l. According to technological instruction of
Cognac wine materials producing the amount of dry extract is from 12,6 to 22 g/l (in the aver-
age 18 g/l). Cognac wine materials out-distance in time to March, 31 following by the harvest
of year.

In Ukraine the wine for cognac must be prepared basing technological instruction of
«white» winemaking method from the white, pink or red sorts of vine. According to the rules
accepted for table white wines it is forbidden use of sulphureous anhydride. Cognac wine ma-
terials must contain 7-12 % of alcohol and to have acidity no less than a 4,5 g/I. There is a big
difference in amount of volatile acidity among these two types of wine materials. The limit
date for distillation of wine for cognac of Ukraine is 31 of May.

There is a compare table of different types of wine for cognac making in Ukraine and
in France (table 1).

According to comprising it is need to make a conclusion, that because of different
conditions of wine materials production in France and in Ukraine using different kinds of
grapes, technological methods the different types of production are getting.
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Table 1 — Bifferences in wine materials for Cognac in Ukraine and in France

Featers France Ukraine
Vine varieties Ugni Blanc, Folle White, rose and red grape
Blanche and Colom- varieties
bard
Alcohol content, %, not less then 7,3 8
Amount of sugar, %, not more then 0,2 0,3
Acidity, g/1, not less then 4,5 4,5
Volatile acidity, %, not more then 12,25 1,2

Chief of study — Irina Melnik, PhD, associate professor
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YJIOCKOHAJIEHHSI TEXHOJIOT'TI BE3AJIKOT' OJIbHUX HAIIOIB

Mamnosa 10.0., ctrynentka OKP «Marictp» ¢p-ty TBraTh
Onecbka HaLiOHAJILHA aKa/ieMisi XapYoOBHMX TeXHO00riii, M. Oxeca

BupoOHHIITBO O€3aIKOTOIFHUX HAIOIB — MEPCIICKTUBHUN HAIIPSIMOK PO3BHTKY Xap4o-
Boi ramysi. JIOCHTh YacTo BUPOOHUIITBO OE3aTKOTOJbHUX HAIOIB HANAroKylTh Ha
HiANPHEMCTBAX, SKI BUPOOISIOTH (acoBaHi BOIM, 30KpeMa 1 MPUPOIHI MiHepaibHi. MeToro
poOOTH CTall0 YAOCKOHAJIEHHS TEXHOJIOTil Oe3aJIKOrOoJbHUX HAMNOiB HAa OAHOMY 3 TaKHUX
T ITPUEMCTB.

Jl71s BUTOTOBIIEHHS HAIOIB HA MIANPUEMCTBI BUKOPUCTOBYIOTh BOAY 3 BIIACHOI apTe3i-
aHCHKOT CBEP/UIOBMHU. ICHYIOYA TEXHOJIOTIYHA JIIHIS BOJOIIITOTOBKHU IS HAMOIB MpPECTaB-
JieHa MeXaHIYHUM (QIIbTPOM I'py0oi Ta CepeHbOI OYUCTKH, BYTUIBHUM (iLIbTPOM, (HUIETPOM
TOHKO1 OYUCTKH Ta Y D-j1amMnoro.

Bigomo, 1o miarorosieHa Boja Ui 0€3a1KOroJLHUX HAIIOIB IMOBHHHA BIAMOBIAATH
Bumoram J[CanlliH 2.2.4-171-10 «l'irieHiuHi BUMOTH JO BOJM IHATHOI, MPU3HAYCHOI IS
CTHOYKUBAHHS JIIOJAMHOIO» Ta CIEIIAJIbHUM BHUMOTaM J0 BOAM TEXHOJIOTIYHOTO MPU3HAYEHHS,
BCcTaHOBJIeHI «TE€XHOJIOTIYHOI I1HCTPYKIIEI 3 BUPOOHUIITBA OE3aJIKOTOJIBHUX HamoiB». B
TabJs. 1 HaBeneHO MOPIBHAHHSA SIKOCT1 BOJIM, IO BUKOPUCTOBYETHCS ISl BUPOOHUIITBA HAIMOIB
Ha JIF0YOMY ITiIMTPUEMCTBI 3 BAMOTaMH 3a3HAYE€HOT IHCTPYKIII.

Sk BuaHO 3 TaO. 1, BOJa, 10 BUKOPHUCTOBYETHCS ISl BUPOOHUIITBA 0€3aJTKOTOIBHIX
HaMoiB, micas oOpoOJIeHHs Ha ICHYIOUIN JiHIT BOJOMIATOTOBKHA HE BiJIMOBIAa€ ONTUMAIbHUM
HOPMAaTHMBHUM BUMOTaM 3a TAaKUMH MMOKAa3HWKAMH SIK 3arajibHa >KOPCTKICTh, 3arajlbHa JTyiK-
HIiCTh, piBeHb pH. Takox mepioanyHO (11€ 3yMOBJIEHO CE30HHUMHU 3MiHAMHU) BUHUKAIOTH MIPO-
O7emMu 3 BMICTOM HITpatiB. TOMy yIOCKOHAJIEHHS TEXHOJIOT1l BOJIOMIATOTOBKU OyJIO CIIPsIMO-
BaHE Ha il TeXHIYHEe MEePEOCHAIEHHs, a cCaMe JIOTIOBHEHHsI 1ICHYI0YOi TEXHOJIOT1YHOI JIiHiT 00-
JaJHaHHAM JUIsl TIOM SIKIIEHHS BOJAM 1 KopekTyBaHHs piBHS pH. g BUMankiB, KOJu y BOAL
CIOCTEPIraeThCs MiABUIICHHS BMICTY HITpaTiB, MepeadayaeTbcss BUKOPUCTAHHS 10HOCEIEKTH-
BHOTO (hibTpy 200 YCTAHOBKH 3BOPOTHOTO OCMOCY.
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