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ABSTRACT -  The studies carried out had as main aim to get data concerning the assessment 
of variety authenticity (variety trait), as a result of modifying the ratios between main 
anthocyans from wines obtained by the technological variants of maceration-fermentation 
(classical system, rotary tanks, thermo-maceration and carbonic maceration) of grapes 
belonging to the four black varieties (Cabernet Sauvignon, Merlot, Fetească neagră, and 
Băbească neagră) cultivated in the Dealu Bujorului Vineyard. The values of ratios between 
main anthocyans  (Dp, Cy, Pt, Po, Mv, Po-a, Mv-a, Po-cm,  Mv-cm), in area percentages (% 
area), reported to the concentration of malvidine in wines obtained from the four studied 
varieties were assessed according to the chromatograms drawn for each wine. The ratios of 
area percentage in main anthocyans from wines could be used in order to establish the identity 
and authenticity of black varieties cultivated in the Moldavian vineyards. The values obtained 
for each variety will complete the database of these varieties in Romania. Our study has shown 
that there was a differentiation between native varieties (Fetească neagră, and Băbească 
neagră) and the French-origin ones (Cabernet Sauvignon and Merlot), if we take into account 
the ratio of sums between the acetylated and coumarilated anthocyans.  

 
Key Words: red varieties, HPLC, chromatogram, ratios between anthocyans  
 
REZUMAT−Studiu  privind  profilul  antocianilor  din vinuri  roşii  obţinute  prin  diferite  
variante tehnologice de  macerare–fermentare. Experimentările efectuate în lucrarea de faţă 
au avut ca scop principal obţinerea de date referitoare la aprecierea autenticităţii soiurilor 
(caracterul de soi) ca urmare a modificării raporturilor dintre antocianii principali, din vinuri 
obţinute prin variantele tehnologice de macerare-fermentare (sistem clasic, cisterne rotative, 
termomacerare, maceraţie carbonică) a strugurilor din patru soiuri negre (Cabernet 
Sauvignon, Merlot, Fetească neagră, Băbească neagră) cultivate în în podgoria Dealu 
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Bujorului. Valori ale raporturilor dintre antocianii principali (Dp, Cy, Pt, Po, Mv, Po-a, Mv-a, 
Po-cm,  Mv-cm) în procente de arie (% arie) raportaţi la concentraţia malvidinei la vinurile 
provenite din cele patru soiuri studiate s-au evaluat pe baza cromatogramelor trasate pentru 
fiecare vin în parte. Rapoartele procentuale de arii ale principalilor antociani din vinuri vor 
putea fi folosite la stabilirea identităţii şi autenticităţii soiurilor negre cultivate în podgoriile 
Moldovei. Valorile obţinute pentru fiecare soi în parte vin să completeze baza de date a 
acestor soiuri la nivel ţării noastre. Se poate observa în urma studiului prezentat că există o 
diferenţiere între soiurile autohtone (Fetească neagră, Băbească neagră) şi cele de origine 
franceză (Cabernet Sauvignon, Merlot), dacă se ia în consideraţie raportul sumelor dintre 
antociani acetilaţi şi cei cumarilaţi.  

 
Cuvinte cheie: soiuri roşii, HPLC, cromatogramă, raporturile dintre antociani  

 
INTRODUCTION 

 
In a previous work (Odǎgeriu, 2006), our aim was to get data on the profile 

of grape anthocyans at technological maturity, which were obtained from main 
black varieties cultivated in the Dealu Bujorului Vineyard.  

The goal of the present paper was to continue the study and to get data on 
the assessment of varieties authenticity (variety trait), as a result of changing the 
ratios between main anthocyans  from red wines, obtained by different 
technological variants of the maceration-fermentation of grapes from the same 
black varieties in the same vineyard. 

 
MATERIALS AND METHODS 

 
The investigations concerning the anthocyan diffusion into red musts during 

maceration-fermentation stage, for assessing the authenticity of varieties (variety trait), as 
a result of changing the ratios between main anthocyans, were conducted on 27 wine 
samples. They were obtained by the technological variants of maceration-fermentation 
(classical system, rotating tanks, thermo-maceration, and carbonic maceration) of grapes 
belonging to four black varieties (Cabernet Sauvignon, Merlot, Fetească neagră and 
Băbească neagră) from Dealu Bujorului Vineyard, vintage of year 2005 (viticultural 
plantations of the Trade Company ProWINE INTERNATIONAL Cluj-Napoca, Viile 
locality, Galaţi Department).   

The studied wines (samples 1÷24, according to data from tables 1-2) were obtained 
in October 2005 at the Research Centre for Oenology of Iaşi Branch, Romanian Academy. 
For comparing these wines, obtained under conditions of pilot station, to the wines 
obtained from the same varieties, made under industrial conditions by the maceration-
fermentation system in roto-wine producing system, three wine samples from the vintage 
of year 2005 belonging to varieties Cabernet Sauvignon, Merlot and Fetească neagră 
(samples 25, 26 and 27, according to data from Tables  1–2) were taken from the Wine-
Growing Station of Dealu Bujorului, Galaţi Department.  

The samples 1÷27 were kept in glass vessels of different volumes for seven months 
and, afterwards, they were sulphited with rates of 50 mg/L of sulphur dioxide, and bottled 
in bottles of 0.7 litters.  
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The wines have been analysed during October-November 2006. The physico-
chemical analyses were carried out by using the methods indicated by in force State and 
international standards or by the specialty literature (*** 1988, *** 2005). 

The chromatograms of anthocyans profile in studied wines were registered in 
November 2006. They were registered through HPLC (high-pressure liquid 
chromatography), by using Hewlet-Packard 1100 chromatograph, column C18 and UV-
VIS detector. Reading was carried out at 519 nm. As A eluent, we have used water: 
formic acid: aceto-nitrile  87:10:3, and as B eluent – water : formic acid: aceto-nitrile  
40:10:50, with increasing gradient of B eluent from 6% to 60%.  

Because the quantitative determination of each anthocyan from anthocyanic extract 
is difficult and expensive, the results in the case of these compounds can be easier 
interpreted by means of percentage areas ratios; malvidine-3-monoglocoside having the 
greatest peak area, we have reported to it. A differentiation parameter in case of black 
grapes can be, as in case of wines, the sum of esterified anthocyans (acetylated and 
coumarilated), as well as the ratio between them (acetylated anthocyans/coumarilated 
anthocyans). These last parameters show a clear differentiation among grape varieties 
with high anthocyan potential and less coloured ones.  

 
RESULTS AND DISCUSSION 

 
The main composition characteristics of analysed wines (samples 1÷27) 

after a year since their obtaining (November 2006) are shown in Table 1. 
Therefore, the alcoholic concentration in the four studied wine varieties had the 
following values: in Cabernet Sauvignon, it had values comprised between 
12.22% vol. at sample 2 (variant V12 obtained by classical maceration) and 
14.35% vol. at sample 5 (variant V3 obtained by thermo-maceration); in the 
Merlot Variety, the alcohol had values comprised between 13.20% vol. at sample 
8  (variant V12  obtained by classical maceration) and 14.92% vol. at sample 5  
(variant V3 obtained by thermo-maceration); Fetească neagră Variety had values 
comprised between 13.55% vol. at sample 14 (variant V12  obtained by classical 
maceration) and 15.18% vol. at sample 17 (variant V3 obtained by thermo-
maceration); in Băbească neagră Variety, the alcohol had values comprised 
between 12.90% vol. at sample 20 (variant V12  obtained by classical maceration)  
and 13.60% vol. at sample 23 (variant V3 obtained by thermomaceration). In the 
present study, we were not concerned by the higher values of wines obtained by 
thermo-maceration. In the future, we shall pay a special attention to the 
conditions, which determine an increase in alcoholic concentration.  

In red wines sampled from the Research Wine-Growing Station of Dealu 
Bujorului, the alcoholic concentration had values comprised between 12.76% vol, 
in Cabernet Sauvignon and 13.97% vol, in Fetească neagră. 
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Table 1 
Main composition characteristics of analysed wines  

 

No. 
Technological variant 

of maceration-
fermentation 

Alcohol 
(% vol.) 

Total 
acidity 

(g/L 
C4H6O) 

pH 
 

Reducing
sugars 
(g/L) 

Nonreducing 
extract 
(g/L) 

CABERNET  SAUVIGNON 
1 Classic, clear (V11) 12.40 6.85 3.51 2.36 22.44 
2 Classic, press (V12) 12.22 6.62 3.53 2.72 21.78 
3 Roto, clear (V21) 12.58 6.14 3.60 2.38 21.12 
4 Roto, press (V22) 12.45 6.30 3.59 2.64 21.06 
5 Thermo-mac. (V3) 14.35 4.42 3.92 2.95 23.65 
6 Carbonic mac. (V4) 12.36 8.81 3.62 1.97 19.13 

MERLOT 
7 Classic, clear (V11) 13.32 6.30 3.50 2.72 23.58 
8 Classic, press (V12) 13.20 7.83 3.41 2.58 22.72 
9 Roto , clear (V21) 13.62 8.18 3.36 2.44 23.36 
10 Roto, press (V22) 13.51 8.07 3.39 2.45 22.35 
11 Thermo-mac. (V3) 14.92 6.40 3.58 2.82 24.28 
12 Carbonic mac. (V4) 13.35 8.95 3.54 1.78 20.12 

FETEASCǍ  NEAGRǍ 
13 Classic, clear (V11) 13.68 6¸38 3.52 2.01 21.49 
14 Classic, press (V12) 13.55 6¸34 3.55 2.14 21.06 
15 Roto , clear (V21) 13,77 6¸38 3.51 1.98 21.52 
16 Roto, press (V22) 13,62 6¸62 3.49 1.88 21.62 
17 Thermo-mac. (V3) 15,18 6¸22 3.60 2.65 23.15 
18 Carbonic mac. (V4) 13,68 7¸85 3.68 1.80 19.10 

BǍBEASCǍ  NEAGRǍ 

19 Classic, clear (V11) 13,15 7.79 3.55 2.18 21.02 
20 Classic, press (V12) 12,90 6,34 3.52 1.97 19.43 
21 Roto , clear (V21) 13,20 6.65 3.45 2.13 19.77 
22 Roto, press (V22) 13,15 6.95 3.48 2.01 19.09 
23 Thermo-mac. (V3) 13,60 5.52 3.61 2.25 21.45 
24 Carbonic mac. (V4) 13,20 5.56 3.73 1.90 19.50 

Red wines – Research Wine-Growing  Station of Dealu Bujorului 
25 Cabernet Sauvignon 12.76 6.22 3.72 3.03 24.07 
26 Merlot 13.90 6.68 3.54 2.84 23.76 
27 Fetească neagră 13.97 6.65 3.74 2.41 25.19 

 
The total acidity expressed in g/L C4H6O6 presented the following values: in 

Cabernet Sauvignon, it had values comprised between 4.42 at sample 5 (variant 
V3 obtained by thermo-maceration) and 8.81 at sample 6 (variant V4  obtained by 
carbonic maceration); in Merlot Variety, it had values comprised between 6.30 at 
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sample 7  (variant V11 obtained by classical maceration-fermentation) and 8.95 at 
sample 12 (variant V4 obtained by carbonic maceration); Fetească neagră had 
values comprised between 6.22 at sample 17 (variant V3 obtained by thermo-
maceration) and 7.85 at sample 18  (variant V4 obtained by carbonic maceration); 
Băbească neagră Variety had values comprised between 5.52 at sample 23 
(variant V3 obtained by thermo-maceration) and 7.79 at sample 19  (variant V11 
obtained by classical maceration-fermentation). 

In the red wines obtained at the Research Wine-Growing Station of Dealu 
Bujorului, the total acidity had values between 6.22 g/L C4H6O6 in Cabernet 
Sauvignon and 6.68 g/l in Merlot. 

PH values were between 3.51 and 3.92 in wines obtained from Cabernet 
Sauvignon Variety, between 3.36 and 3.58 in wines obtained from Merlot 
Variety, between 3.49 and 3.68 in wines obtained from Fetească neagră Variety 
and between 3.45 and 3.73 in wines obtained from Băbească neagră Variety. In 
red wines obtained at the Research Wine-Growing Station of Dealu Bujorului, pH 
had values between 3.54 in Merlot and 3.74 in Fetească neagră. 

The non-reducing extract, expressed in g/L, had values comprised between  
19.13 and  23.65 in wines obtained from Cabernet Sauvignon Variety, between 
20.12 and 24.28 in wines obtained from Merlot Variety, between 19.10 and  23.15 
in wines obtained from Fetească neagră Variety and between 19.50 and 21.45 in 
wines obtained from Băbească neagră Variety. In red wines obtained at the 
Research Wine-Growing Station of Dealu Bujorului, the non-reducing extract had 
values comprised between 23.76 g/L in Merlot Variety, and 25.19 in Fetească 
neagră Variety. The higher values than 11% vol. of alcoholic concentration in all 
the analysed wines, corroborated to higher values than 19 g/L of non-reducing 
extract, pointed out their integration in the category of superior quality wines with 
controlled origin denomination (DOC), and in some wine categories with quality 
stages (DOC-CMD).  

Table 2 presents the values of the content in total phenolic compounds, of 
the characteristic indices (FC - Folin Ciocâlteau, D280 – indices of total phenols) 
and of the anthocyan content in analysed wines.  

Among the phenolic compounds accumulated during maceration-
fermentation of each marc sample, the anthocyan content had a special 
importance for our study. After one year, it had, according to the used 
technological variant of maceration-fermentation, the following values: between 
289 and 434 mg/L in wines obtained from Cabernet Sauvignon Variety, between 
205 and 342 mg/L in wines from Merlot Variety, between 182 and 373 mg/L in 
wines from Fetească neagră Variety,between 195 and 263 mg/L in wines from 
Băbească neagră Variety, and between 106 and 228 mg/L in red wines obtained at 
the Research Wine-Growing Station of  Dealu Bujorului. 
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Table 2 
Content in phenolic compounds of analysed wines  

 

No. 
Technological variant 

of maceration-
fermentation 

Anthocyans 
(mg/L) 

Total 
phenolic 

compounds
(g/L) 

D280 FC FC/D280 

CABERNET  SAUVIGNON 
1 Classic, clear (V11) 336 2.39 43.60 36 ̣.29 1.20 
2 Classic, press (V12) 337 2.65 48.42 40.30 1.20 
3 Roto , clear (V21) 289 2.51 46.18 38.19 1.21 
4 Roto, press (V22) 297 2.66 48.44 40.34 1.20 
5 Thermo-mac. (V3) 434 3.64 66.28 55.23 1.20 
6 Carbonic mac. (V4) 390 1.55 30.72 23.60 1.30 

MERLOT 
7 Classic, clear (V11) 208 1.76 35.04 26.86 1.30 
8 Classic, press (V12) 342 2.64 50.22 40.04 1.25 
9 Roto , clear (V21) 219 2.19 43.69 33.27 1.31 

10 Roto, press (V22) 247 2.42 44.63 36.71 1.22 
11 Thermo-mac. (V3) 266 3.16 57.62 47.95 1.20 
12 Carbonic mac. (V4) 205 1.26 23.84 19.22 1.24 

FETEASCǍ  NEAGRǍ 
13 Classic, clear (V11) 233 2.15 39.65 32.74 1.21 
14 Classic, press (V12) 194 2.20 41.00 33.42 1.23 
15 Roto , clear (V21) 224 1.96 39.02 29.83 1.31 
16 Roto, press (V22) 196 1.93 38.08 29.32 1.30 
17 Thermo-mac. (V3) 373 3.01 57.99 45.70 1.27 
18 Carbonic mac. (V4) 182 1.22 23.15 18.67 1.24 

BǍBEASCǍ  NEAGRǍ 

19 Classic, clear (V11) 244 1.77 33.99 26.90 1.26 
20 Classic, press (V12) 232 1.87 37.38 28.51 1.31 
21 Roto , clear (V21) 195 1.71 32.22 26.08 1.24 
22 Roto, press (V22) 209 1.69 32.29 25.68 1.26 
23 Thermo-mac. (V3) 263 2.63 52.19 39.98 1.31 
24 Carbonic mac. (V4) 256 1.48 29.33 22.55 1.30 

Red wines – Research Wine-Growing  Station of Dealu Bujorului  
25 Cabernet Sauvignon 228 3.58 65.41 54.28 1.21 
26 Merlot 127 3.40 62.20 51.59 1.21 
27 Fetească neagră 106 2.21 42.47 33.62 1.26 

 
The values of ratios between main anthocyans (Dp, Cy, Pt, Po, Mv, Po-a, 

Mv-a, Po-cm, Mv-cm) in area percentages (% area) reported to the concentration 
of malvidine in wines obtained from the four studied varieties (Cabernet 
Sauvignon, Merlot, Fetească neagră, and Băbească neagră) are presented in 
Tables 3–7. They were assessed according to the chromatograms drawn for each 
wine. From each chromatogram we have computed, according to peak areas (in 
mAU*s) the relative proportions of the following anthocyans (% area): 
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delphinidine-3-monoglucoside (Dp), cyanidine-3-monoglucoside (Cy), 
petunidine-3-monoglucoside (Pt), peonidine-3-monoglucoside (Po) malvidine-3-
monoglucoside (Mv), peonidine-3-acetylated monoglucoside (Po-a), malvidine-3-
acetylated monoglucoside (Mv-a), peonidine-3- coumarilated monoglucoside (Po-
cm), malvidine-3-coumarilated monoglucoside (Mv-cm).  

The values of ratios between main anthocyans (% area) reported to the 
malvidine concentration in wines obtained from Cabernet Sauvignon Variety are 
presented in Table 3. The ratios between main anthocyans (% area) in wines 
analysed in 2006 had the following values: Dp/Mv had values between 10.92 
(variant V4) and 17.87 (variant V12); Cy/Mv had values between 2.15 (variant V4) 
and  3.70 (variant V3); Pt/Mv had values between 13.46 (variant V4) and 28.04 
(variant V3); Po/Mv had values between 2.11 (variant V22) and 16.46 (variant V3); 
Po–a/Mv had values between 3.38 (variant V4) and 8.35 (variant V3); Mv–a/Mv 
had values between 26.97 (variant V21) and 47.32 (variant V3); Po–cm/Mv  had 
values between 0.76 (variant V4) and 3.70 (variant V11); Mv–cm/Mv had values 
between 4.39 (variant V21) and 9.88 (variant V11); the sum between acetylated and 
coumarilated anthocyans had values comprised between 35.57 (variant V21) and 
67.41 (variant V3); the ratio between acetylated and coumarilated anthocyans had 
values comprised between  3.00 (variant V11) and 5.70 (variant V21). 

The values of ratios between main anthocyans (% area) reported to the 
malvidine concentration in wines obtained from Merlot Variety are presented in 
Table 4. The ratios between main anthocyans (% area) in wines analysed in 2006 
had the following values: Dp/Mv had values between 7.88 (variant V11) and 17.45 
(variant V12); Cy/Mv had values between 1.75 (variant V21) and  6.50 (variant 
V22); Pt/Mv had values between 14.82 (variant V4) and 24.03 (variant V3); Po/Mv 
had values between 9.74 (variant V11) and 19.42 (variant V3); Po–a/Mv had 
values between 2.53 (variant V11) and 7.34 (variant V3); Mv–a/Mv had values 
between 7.73 (variant V11) and 37.34 (variant V4); Po–cm/Mv  had values 
between 1.25 (variant V4) and 4.40 (variant V22); Mv–cm/Mv had values between 
6.88 (variant V4) and 12.06 (variant V22); the sum between acetylated and 
coumarilated anthocyans had values comprised between 20.56 (variant V11) and 
57.31 (variant V3); the ratio between acetylated and coumarilated anthocyans had 
values comprised between  1.00 (variant V11) and 3.60 (variant V3). 

The values of ratios between main anthocyans (% area) reported to the 
malvidine concentration in wines obtained from Fetească neagră are presented in 
Table 5. The ratios between main anthocyans (% area) in wines analysed in 2006 
had the following values: Dp/Mv had values between 5.51 (variant V4) and 3.66 
(variant V3); Cy/Mv had values between 0.63  (variant V4) and  3.66 (variant V3); 
Pt/Mv had values between 11.29 (variant V4) and 27.85 (variant V3); Po/Mv had 
values between 10.32 (variant V11) and 15.43 (variant V3); Po–a/Mv had values 
between 0.43 (variant V4) and 6.97 (variant V3); Mv–a/Mv had values between 
2.74 (variant V4) and 30.28 (variant V3); Po–cm/Mv  had values between 1.09 
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(variant V4) and 3.95 (variant V3); Mv–cm/Mv had values between 5.14 (variant 
V4) and 14.47 (variant V5); the sum between acetylated and coumarilated 
anthocyans had values comprised between 9.39 (variant V4) and 55.66 (variant 
V3); the ratio between acetylated and coumarilated anthocyans had values 
comprised between  0.51  (variant V4) and 2.02 (variant V3). 

The values of ratios between main anthocyans (% area) reported to the 
malvidine concentration in wines obtained from Băbească neagră Variety are 
presented in Table 6. The ratios between main anthocyans (% area) in wines 
analysed in 2006 had the following values: Dp/Mv had values between 4.43 
(variant V4) and 15.62 (variant V3); Cy/Mv had values between 1.67 (variant V22) 
and  4.51 (variant V12); Pt/Mv had values between 9.77 (variant V4) and 19.55 
(variant V11); Po/Mv had values between 6.26 (variant V22) and 14.40 (variant 
V11); Po–a/Mv had values between 0.70 (variant V4) and 3.90 (variant V11); Mv–
a/Mv had values between 3.83 (variant V21) and 17.85 (variant V11); Po–cm/Mv  
had values between 1.35 (variant V4) and 3.58 (variant V11); Mv–cm/Mv had 
values between 8.14 (variant V4) and 10.53 (variant V21); the sum between 
acetylated and coumarilated anthocyans had values comprised between 16.35 
(variant V4) and 34.03 (variant V11); the ratio between acetylated and 
coumarilated anthocyans had values comprised between  0.37 (variant V21) and 
1.77 (variant V11). 

The values of ratios between main anthocyans (% area) reported to the 
concentration of malvidine in wines obtained at the Research Wine-Growing 
Station of  Dealu Bujorului are shown in Table 7.  

The ratios between main anthocyans (% area), in the wines analysed in 
2006, had the following values: Dp/Mv had values between 11.93 (Fetească 
neagră) and 38.09 (Cabernet Sauvignon); Cy/Mv had values between 3.51 
(Fetească neagră) and 14.54 (Cabernet Sauvignon); Pt/Mv had values between 
19.46 (Fetească neagră) and 42.48 (Merlot); Po/Mv had values between 8.21 
(Fetească neagră) and  31.40 (Merlot); Po–a/Mv had values between 2.62 
(Fetească neagră) and  31.27 (Merlot); Mv–a/Mv had values between 6.88 
(Fetească neagră) and 64.97 (Merlot); Po–cm/Mv had values between 3.89 
(Fetească neagră) and 21.35 (Merlot); Mv–cm/Mv had values between 6.91 
(Fetească neagră) and 45.67 (Merlot); the sum between acetylated and 
coumarilated anthocyans and malvidine had values between 20.305 (Fetească 
neagră) and 163.26 (Merlot); the ratio between acetylated and coumarilated 
anthocyans had values between 0.88 (Fetească neagră) and 3.38 (Cabernet 
Sauvignon). 

The values of ratios between malvidine/ estherified malvidine  (Mv-
COOH/ΣMv-COOR) and between the sum of anthocyans/sum of estherified 
anthocyans (Σant,-COOH/Σant,-COOR) in studied samples are presented in  
Table 8.  
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According to data presented in this table, we have noticed that there was an 
evolution in case of main wine anthocyans. In case of varieties Cabernet 
Sauvignon and Merlot, the balance between malvidine and its estherified forms, 
as well as between simple and estherified anthocyans has changed in time. If, 
initially, there was a greater amount of non-estherified anthocyans in the skin of 
berries, we anticipate that at the end of alcoholic fermentation, because of pH 
variation, the estherification process was stimulated so that at the end, the rate of 
estherified anthocyans increased.  

From the technological point of view, the variations in the estherification 
kinetics, if we compare the ratios from skins and wines, a year after finishing the 
alcoholic fermentation, are edifying. If we analyse the technological variants of 
maceration-fermentation, we find out a differentiation in all the studied varieties, 
but especially in the thermo-maceration variant, in comparison with the other ones 
(classical, roto and carbonic maceration). 

If, in the varieties of foreign origin (Merlot and Cabernet Sauvignon), we 
noticed an estherification and desestherification process, in the Romanian 
varieties (Fetească neagră and Băbească neagră), the estherification process began 
during maceration-fermentation and continued during the preservation period, 
increasing the estherified anthocyans.  

 
CONCLUSIONS 

 
Our results on wine qualitative aspect indicate a year favourable to getting 

high quality red wines with controlled origin denomination, in harmony with the 
other composition characteristics, from the colour point of view.  

The content of phenolic compounds, expressed in g/L and by characteristic 
indices (D280, FC), points out the correct way of making these wine types.  

Our study shows that there is a differentiation between native varieties 
(Fetească neagră and Băbească neagră) and the French-origin ones (Cabernet 
Sauvignon and Merlot), if we take into account the ratio of sums between 
acetylated and coumarilated anthocyans.  

The values obtained for each variety will complete the database of these 
varieties in Romania. Our Research Centre, by its tradition, has begun to develop 
a database, so that it could meet, in the future, the requirements imposed to these 
wine types in the area of Moldavia.  

This study is close to the European concerns on this field, by calculating 
the parameters of maximum importance for the identification of Vitis Vinifera red 
varieties, from the point of view of health condition and of solving the conflicts 
between different organizations. The values obtained for each variety will 
complete, by the obtained results, the database  of these varieties in Romania. 
Until today, no government or non-government organization was concerned by 
the centralization of these data. Our Research Centre has begun to develop a 
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database, so that it could meet, in the future, the requirements imposed to these 
wine types in the area of Moldavia.  

The area percentage ratios of main anthocyans from wines could be used to 
determine the identity and authenticity of black varieties cultivated in the 
vineyards from Moldavia. 
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