SENSORY METHODOLOGY DEVELOPED FOR THE
INVESTIGATION OF SCIACCARELLO WINE CONCEPT

METHODOLOGIE SENSORIELLE DEVELOPPEE POUR LA MISE
EN EVIDENCE D’UN ESPACE SENSORIEL PROPRE :
APPLICATION AUX VINS ISSUS DU CEPAGE SCIACCARELLO

M. CANDELON!, I, BALLESTER,, Nathalic USCIDDAZ,
1. BLANQUET? et Y. LE FUR!*

| : Unité Mixte de Recherche sur les Ardimes INRA-ENESAD, 17 rue Suly BP 863110,
21065 Dijon cedes, France
2 : CIVAM de la Région Corse, Station d'expérimentations viliceles et enologiques,
20230 San Giulinno, Prance
3 : Laboratoire de Mathématiques appliquées a | Informatigue et aux Statistiques,
EMESAD, BP 87U99 21079 Dijon cedex, France

Abstraet : The aim of the present work wis 1o underline the existence of a sensory space relevant 1o Sciaccarello
wines, Twenty-eight wines were selected for viticulueal and enological charactenistics, using 1/2 Sciaceanello/Non-
Seipeearello rtio, Sensory analyses (orthonasal then overall perceptions) were performed with o pancl composed
of seventeen judees. Al of the judges were experienced in Sciacearello wines knowledge. Statistical treatment by
PCA was first carried out o display the consensus between the assessors. ANOVA was performed o eliscriminate
accurate and inacenre examples of Sciscearello wines. This study demonsirated the existence of the sensory space
in which most of Seincearelloowines, described as pood examples of the concept, were pooled.

Riésumé ¢ Le but de cotte élude est d apporter L preuve de 1'existence d'un espace sensoriel propre aux vins issus
de cépaee Scinceurello dont [a spéeificité J origine est démontrée. Pour cela, 28 vins onl €18 réunis selon leurs carac-
téristigques viteoles et ienologigues. L onginalité de cetie dude réside dans la confrontation de 14 vins issus du
cépage Scinccarello avee 14 vins ssus d'oautres cépages rouges. Un panel composé de 17 juges, lous membres de
Ly Gilidere viti-vinicole corse, a dvalué ces vins selon deux modalités sensonelles indépendantes © orthonasale (o
newl et glotale G ney cten bowche). Le comsensus colne les mcmbnes du juey a éé v fic, 3" abord par ACE, iTlliS
par détermination du coeffcient de cormélation de Kendall, Une ANOVA & deux [acteurs a, ensuite, G1¢ réalisce
alin de mettre en évidence les vins considéés comme de bons ou de manvais exemples de vins issus du cépage
Seiscearcilo, Cele éule démomre Nexistenee d'wn espaee sensoriel dins leguel Lo grande majorité des vins déernts
comme die bons cxemples sont issus du cépage Sciacearello, Pour by modlitd orthonasale, six vins sur les sept rela-
tifs s groupe de haut degré d'exemplarité sont issus du eépage Sciacearello, et neul vins sur dix pour la modalité
wlobale.
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INTRODUCTION

Sciaccarello is a classical variety, only grown in
Corsica. The origins of Sciaccarello are still unknown. In
fact, the name Sciaccarello has been associated to typical
Corsican term meaning crackling. The qualities of its
grapes are appreciated in both table grape and winema-
king. While the production of table grape is reducing, the
Sciaccarello wine growing regions currently overgrow
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nearly 700 hectares. The majority of Sciaccarello wines
are produced in the south Corsica appellations, such as
Ajaccio, Sarténe, Figan and Porto-Veechio, and make up
43 % of red vaneties cultivated in Corsica vineyards, Wines
claborated from Sciaccarello variety are red or rosé wines,
Scipccarello s suitable for granite soils, where slopes situa-
tion and growing control induce few yields and provide
an enhanced expression of its flavour charactenstics. Pure
red Sciaccarello wines exhibit poor colour what requires
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