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Abstract 

Grape vine is the most commonly grown kind of fruit worldwide. Albania belongs chronologically to the old
world  of  wine producing  countries.  Many factors  such  as:  variety,  soil,  climate,  growing conditions and
winemaking techniques influence the fruit composition and therefore, the style of wine that can be produced.
Wine  is  an  alcoholic  beverage  produced  through  the  partial  or  total  fermentation  of  grapes.  Wine  is
characterized by color:  white, rose and red. Albania can be separated into four wine regions, which are
mainly defined by their altitude. Varieties from the Vitis vinifera group are most widely used for winemaking.
Wine can be classified by human experts or by physicochemical laboratory experiments. Physicochemical
and sensory analyses of wine are important in establishing their quality and authenticity. The aim of the study
was  to  investigate  physico-chemical  and  sensory  properties  between  red  wines  from  black  grapes
(Vitisvinifera L.) produced in different regions of Albania (Tirana, Durres, Berat, Korca).

The sensory properties like: colour, taste and aroma were first examined. Shade and intensity of wine colour
were calculated using optical methods. Then, different physicochemical parameters were determined: dry
matter, ash, density, total acidity, and volatile acidity, alcohol content, reduced sugars, free and total SO 2, pH
and  polyphenol  index  following  the  analytical  methods  described  in  Albanian  standard.  The  content  of
alcohol in wine was determined by SSH 1446-1:1987 method [19]. The concentration of reduced sugars was
determined with Fehling method SSH 1446-2:1987. Total and free acidity were determined by analytical
methods according to, SSH 1446-3:1987, and SSH 1446-4:1987. Free and total SO2 were determined by
titration of the standard solution of iodine, SSH 1446-7:1987 and SSH 1446-6:1987 respectively.

The content of alcohol in the red wine ranges between 10 and 13% vol. Wines with alcohol content from 12
to 14% vol are marked as strong. Total acidity values were observed at about 5 to 7 g/L tartaric acid range.
The values of pH ranging between 3 and 4 were considered as optimal for red wine. Sulphur dioxide affect
human health, hence the maximum limit for red wine 180 mg/L must not be exceeded. The values of total
sulphur did not exceed the maximum limit. Phenolic composition of the finished wines depends on the grape
and winemaking practices, and polyphenol index ranges from 60 to 90. 

Physicochemical  and  sensory  parameters  of  red  wines  can  be  influenced  by  the  plant’s  environment,
different areas, varieties, viticulture and enological practicesand can be used as a way of characterizing the
wine quality.  The values  of  physicochemical  and  sensory  parameters  in  red  wine produced in  different
regions of Albania were in accordance to the national law of the Albanian Food Law and EU Food legislation.
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