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State of the art:

In recent years, due to climate changes, In several red wines, such as those obtained from the Sangiovese cultivar (Vitis vinifera L.), the formation of
undesirable deposits of flavonols, especially quercetin (Q) occurs. This study considered different factors affecting Q solubility and oenological strategies to

counteract this insidious phenolic instability in bottled red wines.
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Conclusions:

The data showed that the solubility of Q In red wine depends on the anthocyanin concentration, but also that the addition of nucleation seeds to red wine determines a strong
precipitation of Q in solution, therefore a strategy to accelerate the precipitation can be proposed to limit the precipitation of Q before bottling. Among the oenological strategies
considered, the fining treatment with PVPP and the preparation obtained by mixing PVPP and YD (MIX) drastically reduce the concentration of Q In wines. The enzymatic
treatment was also shown to have an effect on the quercetin glycosides, releasing the aglycone into the medium to be subsequently removed by adsorption on fining agents or by
crystallisation (data not shown). These results confirm the importance of further research to find the best fining agent, starting from natural resources such as yeast lysates, which
also determine a decrease of Q In the medium, or the alternative oenological strategy to limit this problem by increasing its solubility in the wine.
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