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Production level

® Origin i m Selection i Fertility i + Sugar content I -/-potential color 1

Clone 2 Agronomic Weight of grape

\ i i i idi i i i
Hihber + Year approved e onees W ctsvers ; Vigor X Total acidity <* Tannic structure
A Growing surface Siew ofberries Senfitivity to V Aromatic intensity OQQnological
area i Botrytis i i aptitudes i
» Gironde = ENTAV high high + medium - medium
* Bordelais
+ 1971 Languedoc medium to high medium X medium < medium
Provence, Sud-Ouest
A 39.07 ha medium to high v O balanced and

structured wines

ENTAV 3 INRA” Clone appreciated in the south of France; good compromise between production level and harvest quality provided that the yield is
managed and sufficient maturity ensured

* Gironde m ENTAV low to medium medium + high - medium to high
* Bordelais

+ 1972 Languedoc low to medium X medium < medium to high
Sud-Ouest

& balanced and well-
A 46.38 ha low to medium v structured wines with
round tannins

ENTAV 98 INRA" Clone appreciated for its agronomic characteristics and its capacity for producing wines with good ageing potential.

http://www.vignevin.com/entav-inra
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Ripening rates by clone:

Means(Cluster Weight (Gr)) - Clone
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Observations (axes F1 and F2: 88.46 %)
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Observations (axes F1 and F2: 100.00 %)
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Headspace Solid Phase Micro Extraction Gas X7nn mwa @ N
Chromatography Mass Spectrometry
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Name RT (min) Area

Ethyl Acetate 1.768 32186761.91
Ethyl Propionate 2.46 1477289.628
Isoamyl Alcohol 2.82 97915965.8
Ethyl isobutyrate 3.048 2685097.676

Isobutyl Acetate 3.277 526581.42
ETHYL BUTANOATE 3.734 1953720.764

Ethyl 2-methylbutanoate 4.734 676102.65
Ethyl isovalerate 4.837 967630.743
1-Hexanol 5.277 5176304.745
ISOAMYLACETATE 5.397 35560026.97
ETHYL CAPROATE 8.844 50652233.13
Hexyl acetate 9.255 2492386.13
ethyl Hexenoate 10.267 999647.189

Amyl lactate 11.033 393410.37
ETHYL N-HEPTANOATE 11.89 457145.402
PHENYLETHYL ALCOHOL 12.604 133972735.5
Ethyl succinate 14.479 8022124.479
OCTANOIC ACID 14.576 2164684.037
ETHYL CAPRYLATE 14.948 187305469
Ethyl phenylacetate 16.428 293668.992

Isoamyl caproate 16.491 322282.81
Phenethyl acetate 16.776 3156269.962
vitispirane 17.485 1889041.787

Methyl caprate 18.628 203868

Beta-Damascenone 20.308 366993.063
Ethyl 9-decenoate 20.377 2549522.602
ETHYL CAPRATE 20.6 77515911.84
Ethyl 3-methylbutyl butanedioate | 21.549 344768.844

Diisobutyl succinate 25.332 370233.46
ETHYL LAURATE 25.692 5260459.977
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Compound Synonym Odor TH (mg/L) Aroma Description
Ethyl Butanoate 0.4 Apple, strawberry
Ethyl Caproate Ethyl Hexanoate 0.08 Apple, fruity

Ethyl Caprylate Ethyl Octanoate 0.58 Floral, sweet
Ethyl-9-Decenoate 0.1 Brandy, grapes

Means(ETHYL CAPRYLATE) - Clone
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Compound Synonym Odor TH (mg/L) Aroma Description

Ethyl Propionate 8.1 Pungent, Soy

Isoamyl Alcohol 30 Solvent

-

Butanedioic Acid, Diethyl Ester Diethyl Succinate 1.2 Fruity, Melon

Vitispirane 0.8 Floral, Wine

Means(vitispirane) - Clone Means(Butanedioic acid, diethyl ester -

3000000 T Clone
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Observations (axes F1 and F2: 100.00 %)
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Summary (LS means) - Vineyard

Dependent variables
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Black Currant Bell Pepper Black Pepper Vanilla Smoked Wood Mushrooms
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Ripe, rich and round with over-tones
of spiceq, eorth-scented black d\u-r3
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