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ABSTRACT 

Most vineyards in Mediterranean areas are cultivated using a training system and drip irrigation. 
However, the increasing risk of water deficit stress due to global warming will mean that 
viticulture need to adapt to a tougher water-saving policy. Thus, we investigated the effects 
of total suppression of irrigation on a grapevine (Vitis vinifera cv. Callet) and the phenolic 
composition and sensory quality of this native red variety wine from the Balearic Islands over 
three seasons. Significant yield reductions of up to 15.6 %, 17.2 % and 22.2 % were observed in 
non-irrigated (NI) plants in 2016, 2017 and 2018 respectively, compared to irrigated plants (I); 
however, wine quality parameters improved. In the years with the highest rainfall (715 mm in 
2016 and 799 mm in 2017), NI favoured the enrichment of sugars, anthocyanins and phenolic 
compounds in the wine and enhanced the development of aromatic components. However, with 
lower rainfall (524 mm in 2018), the NI treatment appeared to diminish the quality of the wine, 
particularly affecting the global sensory quality of the wines. Thus, development of specific 
water strategies tailored to the vineyard, year, vintage and grape variety may regulate the 
phenolic composition of red wines to meet production goals and reduce total water consumption.

 KEYWORDS:  water deficit, phenolic composition, anthocyanins, flavanols, wine colour, wine 
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INTRODUCTION

Viticulture worldwide is being affected by climate change, 
which is threatening the sustainability of grape and wine 
production (Gambetta et al., 2020). Moreover, reference 
evapotranspiration (ETo; the sum of evaporation from the 
soil and transpiration from a reference crop) is expected 
to increase in many parts of the world by 2055, thus 
increasing total irrigation water needs (Gondim et al., 2012). 
Accordingly, under future climate projections, an increase 
in vine irrigation of between 3.5 % and 7.5 % has been 
predicted for arid and semi-arid regions, depending on the 
properties of the soil in the months of maximum demand 
(Phogat et al., 2020). Concretely, under Mediterranean 
climatic conditions in Spain, irrigation water requirements 
are expected to increase by 40 to 250 %, depending on crop 
type, by 2100 (Savé et al., 2012).

Water deficit affects the vegetative and generative growth 
of vines in multiple ways, depending on the severity of 
drought and the season (Baeza et al., 2019; Scholasch and 
Rienth, 2019). Decreased early plant growth is one of the 
first symptoms of water scarcity. Moreover, plant water 
status has a major influence on the physiological behaviour 
of vines, as well as on the quantity and quality of the grapes 
and wines (Baeza et al., 2019). Water deficit that occurs 
early in the season is assumed to lead to a smaller number of 
berries per bunch; however, severe deficit between the fruit 
set and veraison period causes a reduction in berry weight 
and a higher skin to pulp ratio (Ojeda et al., 2001), which 
results in higher concentrations of phenolic compounds, 
such as anthocyanins, proanthocyanidins, and flavonols 
(Chacón-Vozmediano et al., 2021; Ojeda et al., 2001; 
Pérez-álvarez et al., 2021; Santesteban et al., 2011). Other 
studies have shown that water deficit consistently promotes 
higher anthocyanin concentrations in red grapes and their 
wines, but has limited effects on proanthocyanidin content 
and flavonols, thus decoupling the ripening of grapes 
(Savoi et al., 2020; Yu et al., 2016).

Phenolic compounds, flavonoids and non-flavonoids are 
key factors determining the quality of wines, especially red 
wines (Gutiérrez-Escobar et al., 2021). Phenolic composition 
is related to important wine sensory attributes, such as 
colour, taste, mouthfeel, flavour, astringency and bitterness, 
as well as ageing ability (Cejudo-Bastante et al., 2017; 
Hornedo-Ortega et al., 2020). Flavonoids are located in grape 
skins, seeds and stems, and they comprise anthocyanins, 
flavan-3-ol monomers, oligomeric and polymeric 
proanthocyanidins, flavonols, flavanonols, and flavones. Non-
flavonoids are mainly derived from the pulp and skins of grape 
berries and comprise hydroxycinnamic and hydroxybenzoic 
acids and stilbenes. Thus, given the importance of wine 
phenolic compounds, a better understanding of their content 
and profile in monovarietal wines and of the effects of different 
water deficit conditions on these compounds is essential. 
In fact, such knowledge is fundamental for winemaking 
management in order to be able to predict wine sensory 
properties, oxidative stability and ageing (Gris et al., 2013).  

Thus, it is important to determine the sensitivity of grapevines 
to water deficit, as this depends on a number of factors 
intrinsic to the vine site and to the genetic background of 
the grapevine. Niculcea et al. (2015) have reported that the 
accumulation of phenolic compounds and the compositional 
responses to sustained deficit irrigation during berry growth 
and ripening are variety-dependent.

In this study, we characterised the yield and quality traits of 
Callet Vitis vinifera L. cv. - a well appreciated autochthonous 
red grape variety from the Balearic Islands (Spain) -  
to obtain a deeper understanding of its performance when 
grown in well-irrigated or water deficit conditions. This 
variety originated from a drought-prone environment and is 
one of the main autochthonous grapevine cultivars from the 
Balearic Islands within the Denomination of Origin (D.O.) 
Pla i Llevant, Mallorca (Cretazzo et al., 2010). Callet grapes 
have a low alcohol content and a medium colour depth due 
to low phenolic concentration (Mulet et al., 1992), and they 
are sometimes associated with other more polyphenolic 
wines, such as those from Cabernet Sauvignon and Merlot 
(Hidalgo-Togores, 2018). Callet wines have a high content of 
higher alcohols, which are responsible for the fusel character 
of the aroma (Escalona et al., 2006), and are characterised by 
spicy and citric attributes (García-Muñoz et al., 2014). The 
overall aim of this work was to study the influence of total 
water suppression on the colour, phenolic composition and 
sensory quality of varietal wines made from Callet over three 
consecutive seasons in a typical Mediterranean climate, with 
water stress typically occuring in summer when light and 
temperature levels are high.

MATERIALS AND METHODS

1. Plant material and irrigation treatments
The trial was carried out over three growing seasons  
(2016–2018) on V. vinifera L. ‘Callet’ vines grafted on SO4 
rootstock in a 23-year-old estate vineyard known as Can 
Axartell (UTM: 31S 501616.434, 4409438.756, Mallorca 
Island, Spain). The plantation was settled with vertical 
shoot positioning trellis and has a density of 3200 plants 
per ha. The soil had been previously classified by López-
García et al. (2020) as a Calcaric Regosol as defined by the 
Reference Soil Groups (FAO, 2015); this corresponds to a 
chalky, alkaline (pH 8,30) soil with high-water retention 
capacity, a field capacity of 38 %, high clay content (USDA, 
17 % sand, 31 % silt, 52 % clay), total organic carbon of 20.7 
g/Kg and total nitrogen of 1.6 g/Kg. Average rootable depth is 
55 cm. In the horizon of root exploration there is no skeleton 
content or salinity that can affect root growth development 
(C.E. 0.43 mmhos/cm). Regarding the management of the soil 
in the vineyard, a spontaneous green cover was maintained in 
alternate rows (i.e., one not tilled, the other tilled) in the alleys 
between vine rows (inter-rows). The cover was maintained in 
the central part of the inter-rows, while the vegetation between 
vine plants in the same row was removed several times a year 
by shallow cultivation in a strip about 1 m wide. The climate 
here is classified as typical sub-tropical-Mediterranean,  
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with mild winters and hot, dry summers (BSk by the 
Köppen-Geiger system). The dry drought period usually 
occurs between May and September, but its length is highly 
variable between years. Meteorological data were provided 
by an automatic meteorological station belonging to the 
Agroclimatic Information System for Irrigation (SiAR) 
located 10 km from the experimental site in Sa Pobla.

A drip irrigation system was available with one drip per 
plant (2.3 L/m2). The irrigation system could be adjusted 
according to the water demand. In this experiment, six 
selected plants were exposed to water-deficit conditions 
(non-irrigated, NI) by total suppression of irrigation, while 
six other plants were well-watered (irrigated, I) on a weekly 
basis, receiving 100 % of their total water needs based on 
potential evapotranspiration (ETP). The ETP values were 
taken from the aforementioned automatic meteorological 
station. The water balance was thus simply based on the sum 
of the ETP values, as well as precipitation. Additionally, two 
rows of separation were established between the NI plants 
and the I ones. The TDR technique was employed to monitor 
soil water content (SWC) using a Moisture Meter type HH2 
(Delta-T Devices Ltd.) and expressed as m3 of water per m3 
of soil. The measurements were taken once a week between 
watering periods at two different depths (25 and 50 cm), 
installing one tube attached to each selected plant.

2. Yield components
The total yield per vine, number of bunches, bunch weight 
and single berry weight were recorded on the six plants per 
treatment in each experimental year at harvest. Each year, the 
evolution of grape maturity was evaluated by random berry 
sampling.

3. Harvest and winemaking
The harvest date was determined after monitoring for 
maturation three times during the month prior to harvest. 
Harvest was performed manually when the soluble solids 
content had almost reached 12 degrees of probable alcohol. 
Three 3 L micro-fermentations were carried out for each 
treatment using randomly selected bunches from the six vines 
in each treatment, as described in Sampaio et al. (2007). 
Grapes were crushed by hand inside the jar and sulphited 
(60 mg/100 L). A commercial Saccharomyces cerevisiae 
yeast strain was then added (0.20 g/100 L, Zymaflore RJA 64, 
Laffort, Bordeaux, France), and fermentation was carried out 
at a constant temperature of 29 °C. After approximately two 
weeks, when alcoholic fermentation had finished, the wine 
was manually pressed and SO2 was adjusted to 30 mg/L. The 
wines were kept in cold storage at 2 °C for two weeks before 
being racked; the sample for analysis were taken at this time 
point, before racking.

4. Oenological parameters 
Total soluble solids (TSS) (Brix) in the musts was analysed 
by refractometry. The titratable acidity (TA), pH, alcoholic 
content (degrees) and volatile acidity of the wines were 
determined according to standard methods (OIV, 2019). 

5. Analysis of colour parameters and total 
polyphenol index
The red colour of the wine (WC), monomeric anthocyanin 
colour (MAC), copigmentation colour (CC) and bisulphite-
stable colour (BSC) were determined according to the 
methodology described by Levengood & Boulton (2004) 
using a Cary 300 Scan UV–vis spectrophotometer (Varian 
Inc., Madrid, Spain). The stable colour of the wine (SC) was 
calculated as the sum of CC and BSC. CIELab parameters 
(L*, a* and b*, illuminant D65 and 10° observer conditions) 
were calculated according to the methodology reported by 
Ayala et al. (1997). Colour intensity (CI) was calculated as 
the sum of the absorbance values at 420, 520 and 620 nm, 
and the hue was recorded as A420/A520 at wine pH. The 
total polyphenol index (TPI) was determined by absorbance 
at 280. All measurements were performed in triplicate using 
10-mm path length quartz cells.

6. Analysis of monomeric phenolics
The analysis of the phenolic compounds was based on the 
methodology reported by Gómez-Alonso et al. (2007). 
Anthocyanins, hydroxycinnamic acids, hydroxybenzoic 
acids, flavonols and flavan-3-ols were analysed by  
HPLC-DAD by direct injection of 25-μL wine previously 
filtered through 0.45-μm membranes. Separation was achieved 
with an ACE HPLC (Teknokroma, Barcelona, Spain) 
5 C18-HL (particle size 5 μm; 250 mm x 4.6 mm) column 
protected with a guard column. The identification of the 
phenolic compounds was performed using the retention times 
of available pure compounds and the UV–Vis characteristics 
of authentic standards. Quantification was achieved using 
DAD chromatograms recorded at 520 nm for anthocyanins, 
360 nm for flavonols, 280 nm for hydroxybenzoic acids and 
flavanols and 320 nm for hydroxycinnamic acids. 

7. Analysis of proanthocyanidins
The wine samples were directly fractionated by gel 
permeation chromatography on a Toyopearl gel HP-50F 
column (particle size distribution, 30–60 μm; exclusion limit, 
1.8 × 104 Da; resolution, 1.3 min) as previously reported 
(Guadalupe et al., 2006). The first fraction (F1) was eluted 
with ethanol/water/trifluoroacetic acid (55:45:0.05, v/v/v); 
the second fraction (F2) containing proanthocyanidins 
was recovered by elution with acetone/water (60:40, v/v). 
Phloroglucinol adducts were analysed in the F2 fractions 
using reverse-phase HPLC (Kennedy and Jones, 2001). The 
column was an ACE HPLC [5 C18-HL, particle size 5 μm; 
250 × 4.6 mm (Teknokroma)] protected by a guard column. 
Proanthocyanidin cleavage products were estimated using 
the response factors relative to (+)-catechin, which was 
used as the quantitative standard. Total proanthocyanidin 
content was calculated as the sum of extension subunits 
(phloroglucinol adducts) and terminal subunits (catechin, 
epicatechin and epicatechin-gallate). The apparent mean 
degree of polymerisation (mDP) was calculated as the sum 
of all subunits divided by the sum of the terminal subunits.
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8. Sensory analysis
Sensory analysis was performed one month after bottling in a 
sensory room in accordance with ISO 8589 Standards (2010) 
by eleven expert tasters (seven males and four females, 29–68 
years old). In the first session, the tasters established similar 
qualitative and quantitative criteria and selected a consensus 
group of descriptors. In the second session, the wine samples 
were evaluated using a structured numerical scale, whereby 
0 represented no intensity and 10 the highest intensity. The 
wines were presented in standard wine-tasting glasses in 
random order. The tasters rated the visual, gustatory, olfactory 
and overall quality of the wines.

9. Statistical analysis
Statistical analyses of the yield components, oenological 
parameters, colour parameters, phenolic compounds and the 
sensory analysis of the wines were performed using Students 
t-tests at the 95 % probability level. Multivariate factorial 
analysis (MFA) of the yield components, oenological 
parameters, colour parameters and phenolic compounds was 
performed using SPSS v. 15.0 for Windows (SPSS Statistics, 
Inc., Chicago, IL). The percentages of variance attributable 
to each factor (treatment and season) were calculated from 
the ratio of the sum of squares of each factor and the total 
multiplied by 100. 

RESULTS

1. Climate and Irrigation Treatments
The experiment was conducted over three growing seasons 
(2016‒2018). Total annual rainfall was 715, 799 and 524 mm 
in 2016, 2017 and 2018 respectively (Supplementary Table 
1). The monthly temperatures in 2016 to 2018 measured by 
the meteorological station are shown in Figure 1. Spring 
precipitation (from April to June) varied between years: 
precipitation was lower in the spring of 2018 (85 mm) than 
in the spring of 2016 (169 mm) and 2017 (123 mm; Figure 
1). Accordingly, more water was applied to the irrigated 
plants in 2018 (110 L/m2) than in 2016 and 2017 (93 and 
71 L/m2 respectively), and a larger difference in total water 
availability was observed between the well-watered (I) plants 
than the non-irrigated (NI) plants in 2018 compared to 2016 
and 2017 (Supplementary Table 1). Indeed, the dynamics of 
soil water content (SWC) - indicated here by m3 of water per 
m3 of soil and measured using the TDR technique - varied 
depending on the annual rainfall conditions. Thus, the 2018 
vintage experienced the highest difference in the SWC 
between I and NI plants at pea-size and veraison (Figure 2).

2. Yield Components
At harvest, grape yield was higher for the I plants than the 
NI plants (Table 1). Reductions in yield of up to 15.6 %, 
17.2 % and 22.2 % were observed for the NI plants in 2016, 
2017 and 2018 respectively (Table 1). In 2016 and 2017, 
this difference was mainly due to a higher bunch weight and 
rather than to a difference in the number of bunches per vine 
(Table 1). However, the high yield of I vines in 2018 was 
due to a higher number of bunches compared to the NI vines.  

FIGURE 1. Climatic variables during the experimental 
period (2016, 2017 and 2018). 
Measuring days are expressed as DOY. The displayed values 
are (solid line) daily minimum air temperature (ºC), (dotted line) 
daily maximum air temperature (ºC), and rainfall (mm).
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FIGURE 2. Soil water content from TDR probes in 
2016, 2017 and 2018 seasons. Data are means 
± SE of 6-8 probes. (●) 25 cm Irrigated, (○) 25 
cm Non-irrigated, (▼) 60 cm Irrigated, (∆) 60 cm 
Non-irrigated.

The grape yield, number of bunches per vine, mean bunch 
weight and single berry weight were higher in 2016 and 2017 
than in 2018, which may be directly related to the lower 
precipitation recorded during the late spring of 2018 (Figure 
1). These changes occurred despite a higher irrigation dosage 
being applied at the beginning of June (before flowering) 
in 2018 in an attempt to compensate for increased water 
demand. 

3. Effects of water deficit on sugar and 
oenological parameters
The different water regimes resulted in variations in yield 
and to significant differences in the oenological parameters 
of the must and wines obtained from the I and NI grapevines 
(Table 2).

The grapes from NI plants had a higher sugar content than I 
plants in 2016 and 2017, but no differences were observed 
between the irrigation treatments in 2018. Similarly, the 
wines from NI plants had higher alcohol contents than wines 
from I plants in 2016 and 2017. However, the wines from I 
vines had lower total and volatile acidity values than those 
from NI plants in 2018, but no differences were observed 
for either of these parameters between the different water 
regimes in 2016 and 2017. Significant differences in pH 
between treatments were only observed in 2016.

When comparing the seasons, the grapes from NI plants 
from 2016 and 2017 were found to have higher sugar content 
than those from NI plants in 2018. Consequently, in the NI 
treatment, the wines from 2016 and 2017 had a higher alcohol 
content than those from 2018. Moreover, the wines obtained 
from the 2017 vintage (both I and NI) had the highest total 
acidity values and lowest volatile acidity values and the 
wines from 2018 had the highest pH values and the lowest 
total acidity values. 

The seasonal effect was the dominant factor that explained 
total acidity and volatile acidity, whereas the treatment was 
the dominant factor that explained the variation in total 
soluble solids (ªBrix) and the alcohol content. The treatment 
x season interaction only accounted for a small fraction of the 
observed variation in all parameters, except for the pH values 
and the alcohol content. 

4. Effects of water deficit on colour 
parameters and total polyphenol index
The colour characteristics and total polyphenol indices (TPI) 
of the wines obtained from the I and NI grapevines are shown 
in Table 3. 

Except for the L* value, the treatment affected all the 
colour parameters and the total polyphenol index (TPI). 
Compared to the wines from I vines, the wines from NI 
vines had higher values for colour intensity (CI), wine colour 
(WC), monomeric anthocyanin colour (MAC), bisulfite-
stable colour (BSC), copigmentation colour (CC) and TPI, 
and lower values for hue (A420/A520). The MAC value 
was considerably higher than the CC and BSC values for 
all wines, with MAC contributing an average of 56 % to 
the wine colour. Withholding water also tended to affect 
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CIELab colour by increasing the a* component (measure of 
redness) and decreasing the b* (measure of yellowness) and 
L* (measure of lightness) components in comparison with 
the wines from I vines, although the differences in these 
parameters were not significant (Table 3).  

In terms of the colour components, and in agreement with CI 
values, wines from 2017 showed the highest wine colour (WC) 
values for MAC, BSC, and CC. In addition, wines from 2017 
showed the highest TPI. The CI values of wines from 2016 
and 2018 were abnormally low for red wines. Regarding the 
CIELab colour coordinates, the wines from 2017 exhibited 
the highest value for the a* component (measure of redness) 
and the lowest values for the b* (measure of yellowness) and 
L* (measure of lightness) components.

The treatment x season interaction affected the CI, Hue, 
CC and TPI values. The seasonal effect was the dominant 
factor that explained the variation in all colour parameters 
determined and TPI, whereas the treatment accounted for a 
small fraction of the observed variation.

5. Effects of water deficit on monomeric 
phenolics 
Table 4 presents the monomeric phenolic content of the 
wines obtained from the I and NI wines.

5.1. Anthocyanins. 
Total anthocyanins were higher in the wines from NI plants 
than those from I plants, as result of higher contents of total 
non-acylated and coumaroylated anthocyanins in the wines 
from NI grapes. In fact, the increases in total anthocyanins in 
the wines from NI grapes ranged from 15 % in 2017 to 83 % 
and 85 % in 2016 and 2018 respectively. In general, the wines 
from NI plants exhibited higher contents of delphinidin-3-
glc, cyanidin-3-glc, petunidin-3-glc and malvidin-3-glc. The 
wines from NI vines in 2016 had higher delphinidin-3-cmglc 
and malvidin-3-cmglc content and lower malvidin-3-acglc 
content than the wines from I grapes. Wines from NI grapes 
in 2017 had higher peonidin-3-acglc, peonidin-3-cmglc 

and malvidin-3-cmglc content and lower malvidin-3-acglc 
content than the wines from I grapes. In general, the wines 
from NI vines in 2018 had a higher content of all acetylated 
and coumaroylated anthocyanins.

Moreover, the season affected the content of all anthocyanins 
in the wines. The content of several anthocyanins and the 
total anthocyanin content were lower in the wines produced in 
2016 than 2017 and 2018. The treatment x season interaction 
affected the content of all the evaluated anthocyanins, except 
for delphinidin-3-glc, cyanidin-3-glc and cyanidin-3-acglc.

5.2. Flavonols and flavanols. 
The wines from NI plants tended to have higher total 
flavonol content than those from I plants, although the 
differences between treatments were not significant in 2016 
or 2017. Specifically, and with some differences between 
seasons, water deficit affected the content of myricetin-
3-gal, myricetin-3-glc+myricetin-3glcU, quercetin-3-
glc+quercetin-3-glcU, isorhamnetin-3-glc+kaempferol-3-
glc, free myricetin, free quercetin, free kaempferol and total 
flavonols. Free quercetin was the main flavonol found in the 
wines.

The season affected the content of individual flavonols and 
flavanols, except for free myricetin and total flavonols. In 
general, the wines from the 2016 season had a lower flavonol 
3-O-glycoside content and higher free aglycones content 
than the wines from 2017 and 2018. The wines from 2017 
had a higher catechin content than those from 2016 and 2018.

The treatment x season interaction affected the content 
of myricetin-3-gal, myricetin-3-glc+myricetin-3glcU, 
quercetin-3-glc+quercetin-3-glcU, free myricetin and total 
flavonols.

5.3. Non-flavonoids. 
The water deficit affected the content of trans-caftaric acid, 
trans-coutaric acid, caffeic acid, trans-fertaric acid and 
p-coumaric acid, resulting in higher total hydroxycinnamic 

TABLE 5. Proanthocyanidin concentration (mg/L), % catechin, % epicatechin, % epicatechin-gallate terminal subunits, 
and mean degree of polymerization (mDP) in wines obtained from irrigated and non-irrigated Callet grapevines 
during 2016, 2017 and 2018 seasons.

  2016 2017 2018 Multifactorial analysisa

  Irrigated Non-irrigated Irrigated Non-irrigated Irrigated Non-irrigated T (%) S (%) TxS (%)

PA 32.99 ± 2.75 29.89 ± 5.32 192.34 ± 36.34 a 353.87 ± 17.36 b 90.58 ± 2.56 87.45 ± 14.51 5.13*** 81.34*** 11.53***

Cat 10.50 ± 1.00 b 8.77 ± 1.04 a 7.80 ± 0.86 8.43 ± 1.26 15.20 ± 1.66 15.85 ± 1.40 0.05 NS 86.54*** 2.64*

Epi 7.22 ± 1.09 b 4.90 ± 0.66 a 6.97 ± 0.27 b 5.61 ± 0.21 a 2.61 ± 0.30 2.98 ± 0.64 8.76*** 73.36*** 8.91***

Epi-gal 4.13 ± 0.31 a 5.78 ± 0.45 b 5.89± 0.16 b 5.25 ± 0.55 a 2.41 ± 0.26 b 2.08 ± 0.22 a 0.51 NS 84.81*** 10.48***

mDP 6.31 ± 0.68 6.77 ± 0.24 6.33 ± 0.38 a 6.88 ± 0.36 b 6.99 ± 0.77 6.80 ± 0.59 5.87 NS 7.75 NS 8.89 NS

Nomenclature abbreviation: PA, total proanthocyanidins content (mg/L); Cat, % catechin terminal subunits; Epi, % epicatechin terminal 
subunits; Epi-gal, % epicatechin-gallate terminal subunits. All the parameters are given with their standard deviation (n = 3). For each 
parameter and season, different lower-case letters indicate significant differences between well-irrigated and non-irrigated plants by 
Student’s t test (p <0.05). a Percentage of variance attributable to T: Treatment, S: Season and TxS: Interaction between treatment and 
season factors. Statistically significant at *p ≤ 0.05, **p ≤ 0.01, ***p ≤ 0.001, respectively. NS: Not significant.
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acid content in the wines from NI plants than those from I 
plants. In contrast, total hydroxybenzoic acid content was 
not significantly different in the wines obtained from both 
irrigation regimes in any of the years. 

The trans-caftaric acid was by far the major acid (55–64 %), 
followed by the trans-coutaric acid (16–23 %).

The season affected the content of all the determined non-
flavonoid compounds. The wines produced in 2017 had 
higher non-flavonoid compounds content than those from the 
2016 and 2018 seasons. 

In general, the seasonal effect was the dominant factor that 
explained the variation in the analysed phenolic compounds, 
whereas the treatment and treatment × season interaction 
only accounted for small fractions of the observed variation 
and explained none of the variation in hydroxybenzoic acids.

6. Effects of water deficit on 
proanthocyanidins 
The water deficit affected proanthocyanidin content and 
the percentage of epicatechins (Table 5). The wines from 
NI grapes exhibited a higher proanthocyanidins content 
in 2017, whereas the water deficit had no effect on the 
proanthocyanidin content of the wines in 2016 and 2018. 

In 2016 and 2017, the wines from NI grapes had a lower 
epicatechin concentration than those from I grapes; however, 
no differences were observed between treatments in 2018. 
In all the wines, the terminal units were primarily comprised 
of catechin, while epicatechin and epicatechin-gallate were 
found at lower quantities.

The season was the dominant factor that explained 
the variation in the concentration and composition of 
proanthocyanidins, except for mean degree of polymerisation 
of proanthocyanidins. Concretely, the season affected the 
proanthocyanidin content and the percentages of catechin, 
epicatechin and epicatechin-gallate terminal subunits. 
The 2017 wine had significantly higher proanthocyanidin 
concentrations than those from 2016 and 2018. The wines 
produced in 2018 had higher percentages of catechins than 
those produced in 2016 and 2017, whereas the wines from 
2016 and 2017 had higher percentages of epicatechin and 
epicatechin-gallate than those from 2018. 

The treatment x season interaction affected the 
proanthocyanidin content and the percentages of catechin, 
epicatechin and epicatechin-gallate terminal subunits of 
proanthocyanidins.

7. Effects of water deficit on sensory 
properties 
All of the wines achieved low or medium scores for the 
evaluated descriptors using the sensory analysis scale 
(Figure 3). However, in all seasons, the wines from NI 
grapes were perceived to have higher colour intensity and 
aromatic intensity than those from I grapes (Figure 3A, 
B and C). In the 2016 and 2017 seasons, the wines from 
the NI plants received higher marks for mature fruit, 
persistence and global evaluation (Figure 3A and B).  

FIGURE 3. Sensory evaluation in wines obtained from 
irrigated and non-irrigated Callet grapevines during 
2016 (A), 2017 (B) and 2018 (C) seasons. 
Descriptors marked with an asterisk differed significantly between 
treatments (p < 0.05).
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Moreover, in 2016, the wines from NI plants received higher 
marks for the volume descriptor than those from I plants. In 
2018, with the exception of colour and aromatic intensity, 
the panelists did not report any noticeable differences in the 
sensory attributes for the wines from the NI and I treatments; 
this was probably because the chemical changes in the wines 
were not significant enough to lead to sensory changes in the 
wines, or because less significant differences were detected 
related to the characteristics of the 2018 vintage wines from 
NI and I grapes.

DISCUSSION

1. Effects of water deficit on vine performance 
and grape composition
Water deficit induces complex physiological regulation 
within grapevines and mainly affects plant growth. 
Indeed, water deficit has been reported to negatively affect 
the vegetative growth of vine trunks, shoots and leaves 
(Keller et al., 2016). Moreover, water deficit greatly impacts 
the size and metabolic adjustment of grapes; the reduction 
in total yield depends on the severity, duration and timing of 
the water deficit (Intrigliolo et al., 2012; Mirás-Avalos and 
Intrigliolo, 2017). We analysed the effects of sustained water 
deficit on established V. vinifera L. ‘Callet’ vines during the 
entire vegetative period in three consecutive seasons. In the 
first two seasons, water deficit significantly reduced the grape 
yield by decreasing the bunch weight (Table 1). However, 
in 2018, the intense and persistent water shortage during 
the previous two years may have induced a reduction in bud 
fertility (Buttrose, 1974); water deficit had a greater effect 
on the bunch number rather than the bunch weight, and thus 
resulted in a significant reduction in grape yield in 2018.

The water deficit also influenced the rate of sugar 
accumulation (Table 2) by increasing the TSS in NI plants 
compared with I plants; this is in accordance with other 
studies (Gambetta et al., 2020). However, water deficit did 
not affect the berry weight in this study (Table 1), which is 
similar to the results of Shellie (2010), which showed similar 
berry weight in all irrigation treatments; thus for the same 
berry weight the NI vines had higher TSS than the I vines 
(Intrigliolo and Castel, 2010). These results indicate that 
berry weight variation is established early in the season 
(Gray and Coombe, 2009) when few differences between I 
and NI plants are observed.

2. Water deficit influences wine composition
In each of the three studied seasons the effects of water deficit 
on the oenological parameters of the wines were different. In 
general, reports on the impact of water deficit on wine quality 
parameters have described conflicting results: in some studies 
(Intrigliolo and Castel, 2010; Santesteban et al., 2011) 
a decrease in titratable acidity (TA) under water deficit 
conditions has been observed, whereas others have reported 
no impact on TA and pH (Acevedo-Opazo et al., 2010). 
On the other hand, Intrigliolo and Castel (2009) observed 
an increment in the pH of must as a result of irrigation. In 
the present study, we concluded that the only detrimental 

effect of withholding water on oenological parameters was 
an increase in the alcohol content during the 2016 and 2017 
seasons and an increase in volatile acidity (VA) during the 
driest season (2018) compared to irrigated vines. However, 
withholding water had no observable impact on pH (Table 2).

With the exception of the wines obtained in 2017, the TA values 
of the Callet wines in this study were lower than reported 
TA values for varietal red wines after alcoholic fermentation 
(Martínez-Pinilla et al., 2012; Mulet et al., 1992). The VA 
values obtained after alcoholic fermentation confirmed 
suitable winemaking with an absence of microbial alterations. 
Similarly, the obtained wines exhibited lower ethanol 
contents after alcoholic fermentation than other varietal red 
wines (Martínez-Pinilla et al., 2012), but they showed similar 
values to Callet wines (Mulet et al., 1992).

3. Water deficit influences wine colour 
parameters and the total polyphenol index
The water deficit affected the TPI and all the evaluated 
colour parameters, except for the L* value. Similarly, 
Lizama et al. (2021) observed a detrimental effect of the 
irrigation treatments on the TPI and CI values. Furthermore, 
in agreement with our findings, Romero et al. (2013) observed 
that wines from vines subjected to a water deficit exhibited 
lower CI and higher CIELab parameters. The effects of 
irrigation on wine phenolics and colour composition reported 
in this trial may be due to the direct effects on the phenolic 
composition of the grape skins (Lizama et al., 2021) rather 
than a dilution effect (higher skin-to-pulp-ratio) given the 
similar berry sizes observed in the irrigated and non-irrigated 
treatments.

Regardless of the treatment (and with the exception of 
the 2017 wines), the wines had similar colour intensity 
(CI) to previously reported values for Callet wines 
(Escalona et al., 2006; Mulet et al., 1992). The TPI values in 
this study were also in agreement with the normal values for 
Callet wines (Escalona et al., 2006). The colour hue values 
ranged from 0.87 to 1.29. Wine hue is a measure of wine tint 
and indicates the development of the orange colour during 
ageing, with young wines showing values below 1 (0.5–0.7) 
and aged wines reaching an upper limit of around 1.2–1.3 
(Skendi et al., 2020). The literature reports that the hue is 
affected by winemaking procedures and that O2-treated wines 
show higher hue values compared to the non-treated control 
wines (McRae et al., 2015). Therefore, these results suggest 
that the analysed wines had undergone a certain degree of 
oxidation.

The season was a factor that strongly affected all of the 
colour characteristics and TPI of the wines: the wines 
produced from grapes in 2017 had the highest CI and TPI 
values. The CI values of the wines from 2016 and 2018 
were abnormally low for red wines and similar to previously 
reported values for rosé wines (Sam et al., 2021) and Callet 
red wines (Escalona et al., 2006; Mulet et al., 1992). In all 
the wines, MAC was considerably higher than CC and BSC, 
and MAC contributed an average of 56 % to the wine colour. 
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The treatment x season interaction affected the CI, hue, CC 
and TPI values. 

It is interesting to note that the seasonal effect was the 
dominant factor of variation for all colour parameters and 
TPI, whereas the treatment and treatment × season accounted 
for a small fraction of the observed variation.

4. Water deficit influences wine monomeric 
phenolics
The water deficit affected all anthocyanin content, except for 
delphinidin-3-acglc, cyanidin-3-acglc, and cyanidin-3-cmglc 
(Table 4). The higher anthocyanin content of the wines from NI 
grapes may be a result of water stress-induced changes in the 
expression of genes and transcription factors involved in the 
phenylpropanoid pathway, which increase the concentration 
of phenolic compounds in grapes, such as anthocyanins 
and proanthocyanidins (Cáceres-Mella et al., 2017; 
Deluc et al., 2009). Moreover, Ojeda et al. (2001) and 
Chacón-Vozmediano et al. (2021), among others, have 
also reported higher concentrations of phenolic compounds 
in wines obtained from water-stressed plants than those 
obtained from well-watered plants due to a reduction in the 
berry weight and a higher skin to pulp ratio. Therefore, as 
proposed by Poni et al. (2018), Regulated Deficit Irrigation 
(RDI) may be a good strategy for increasing anthocyanins 
content, and therefore the colour of wines, such as Callet, 
from grapes with low phenolic content. In general, moderate 
water deficit has been reported to increase the concentrations 
of these compounds in red grapes by improving berry 
quality. However, these positive effects have been reported 
to decrease or even disappear when a certain water-deficit 
threshold has been surpassed, (Ojeda et al., 2002).

In this trial, the content of several anthocyanins and the 
total anthocyanin content were lower in the wines produced 
in the 2016 season than those of 2017 and 2018. However, 
regardless of the season, while the total concentrations of 
monomeric anthocyanins in red wines produced from Callet 
were lower than the reported values for red varietal wines 
(Garde-Cerdán et al., 2021; Martínez-Pinilla et al., 2012), 
they were within the usual range of values for rosé wines 
(He et al., 2012; Puértolas et al., 2011). Malvidin-3-glc was 
the main anthocyanin found in wines, representing 48 % to 
60 % of anthocyanin content, and its derivatives were also the 
main acetylated and coumaroylated forms of anthocyanins, 
which is typical for Vitis vinifera red wines (Martínez-
Pinilla et al., 2012).

Water deficit invariably affected the concentrations of 
flavonols and flavanols, depending on the year. In 2018, 
when larger differences in flavonols and flavanols between 
NI and I plants were observed (Table 1), higher contents 
of most individual flavonols, with the exception of free 
isorhamnetin, were present in wines from NI vines than in 
those from I plants. The greater reduction in total yield as a 
consequence of water deficit in 2018 (up to 22 %), compared 
to the reductions obtained in 2016 and 2017 (15 and 17 %, 
respectively), may explain the greater differences in the 
concentration of individual flavonols in the wines in 2018. 
In addition, water deficit may reduce canopy growth in NI 

plants, and thus potentially increase the exposure of bunches 
to sunlight (Castellarin et al., 2007). Flavonol biosynthesis 
is particularly responsive to light and UV exposure 
(Teixeira et al., 2013); therefore, the inconsistencies in 
flavonols observed between the years could be related to 
the differences in the impact of water deficit on the canopy 
structure.

The obtained Callet wines exhibited similar flavonol contents 
to other red wines (Martínez-Pinilla et al., 2012). Moreover, 
free quercetin was the main flavonol in the wines; quercetin 
and its glycosides are the main flavonols in almost all grape 
varieties (Mattivi et al., 2006).

With respect to non-flavonoid phenolic compounds, the 
wines from NI grapes had higher total hydroxycinnamic 
acid content than the wines from the I grapes in all seasons. 
Niculcea et al. (2015) also reported that deficit irrigation 
increased the hydroxycinnamic acid content compared 
to well-watered Tempranillo grapes. In all the analysed 
wines, the trans-form of the acids were present at higher 
concentrations than the cis isomers, which has also been 
reported for other red wine varieties (Ginjom et al., 2011).

5. Water deficit influences wine 
proanthocyanidins
A general increase in the mean degree of polymerisation 
and the proanthocyanidin content was observed in NI wines 
compared to I wines in 2017 (Table 5); similar effects on 
degree of polymerisation have been observed in other studies 
(Cáceres-Mella et al., 2017; Ollé et al., 2011). However, 
no differences in proanthocyanidin content as a result of 
the different degrees of water deficit were found in 2016 
and 2018, indicating contrasting results between years. 
Herrera et al. (2015) reported that water deficits increased the 
proanthocyanidin content of Merlot berry skins. In contrast, 
other studies have reported water deficit to have little or 
no effect on the composition of proanthocyanidins (Pérez-
álvarez et al., 2021). This indicates that different grapevine 
varieties may respond differently to imposed water deficit, 
with different molecular families affected either positively or 
negatively (Pinasseau et al., 2017). 

In this trial, with the exception of the mean degree of 
polymerisation of proanthocyanidins (mDP), the season 
was the dominant factor explaining the variation in the 
concentration and composition of proanthocyanidins; 
the season affected proanthocyanidin content and the 
percentages of catechin, epicatechin and epicatechin-gallate 
terminal subunits. The proanthocyanidin concentration of all 
the wines was significantly higher in 2017 than in 2016 and 
2018, although the proanthocyanidin contents in this study 
were lower than the values reported for red varietal wines 
(Martínez-Pinilla et al., 2012). In all wines, the terminal units 
were primarily comprised of catechin, while epicatechin 
and epicatechin-gallate were present at lower quantities. 
Catechin is the primary terminal subunit in grape skin, while 
epicatechin and epicatechin-gallate are found at much lower 
quantities (Monagas et al., 2003), suggesting that grape skins 
rather than grape seeds mainly contributed to the increases in 
proanthocyanidins in 2017.
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6. Water deficit influences sensory properties
Globally, the vine water regime positively influenced 
the sensory characteristics of the Callet wines, with the 
exception of the year 2018, when the changes in the wine 
characteristics of the NI vines were less perceptible. This 
indicates that the higher water deficit experienced by the NI 
plants (compared with 2016 and 2017) may have negatively 
affected the aromatic potential of the wine.

The colour and aroma of the wines from NI vines were 
higher in intensity than in the wines from I vines. The NI 
wines also had higher colour intensities and total polyphenol 
indices than the wines from I grapes (Table 3). Therefore, the 
judges were able to perceive the physicochemical differences 
induced by the water deficit in the sensory analysis of the 
wines.

Moreover, the wines from the NI treatment in 2016 and 2017 
received higher scores for the following descriptors: mature 
fruit, persistence and global evaluation (Figure 3A and B). 
The fact that the mature fruit score was higher for the wines 
from the NI grapes indicates a higher concentration of these 
fruit aroma compounds. Accordingly, water deficit has been 
reported to increase the concentration of C13-norisoprenoids 
and terpenes (Song et al., 2012) by modulating structural 
and regulatory genes involved in the biosynthesis of volatile 
compounds (Deluc et al., 2009). However, a lower water 
supply does not always have a positive effect on the sensory 
properties of wines (Trigo-Córdoba et al., 2014). Therefore, 
regulated deficit irrigation (RDI) may be a better strategy to 
improve wine quality than either full irrigation or no irrigation 
treatments. Balint & Reynolds (2014) studied the effect of 
different irrigation strategies on cv. Cabernet Sauvignon 
aroma descriptors and reported that 100 % water replacement 
was not recommended at any phenological stage. However, 
50 % and 25 % water replacement had overall positive effects 
on fruit composition and wine varietal typicity.

The differences in the persistence descriptor observed in the 
sensory analysis could be due to the higher alcohol content 
and TPI of wines from NI grapes in the 2016 and 2017 
seasons (Tables 2 and 3).

CONCLUSION

To conclude, the water deficit reduced crop yield by up to 
22 %, 17 % and 15 % in 2018, 2017 and 2016 respectively. 
However, regardless of the season, the imposed water deficit 
mostly increased the fruit sugar content at harvest and the TPI 
and colour components of the wines. Generally, a continuous 
water deficit increased phenolics content; however, the 
water regime had a lower effect on the total concentration 
of proanthocyanidins. The changes in wine phenolics were 
season-dependent, indicating that different growing seasons 
are associated with specific biosynthetic effects that alter the 
phenolic content and, potentially, the extraction and retention 
of phenolic compounds in wine. Over the three years of 
this study, the NI wines were perceived to have higher 
colour intensity - which was related to a higher anthocyanin 

concentration and aromatic intensity - than the wines 
produced from the I regime. Overall, withholding water 
seemed to enrich the phenolic composition of the wines, with 
the additional advantage of reducing water usage. In order 
to confirm the apparent benefits of withholding water in a 
further study, it would be necessary to carry out regulated 
deficit irrigation during the drier years, similar to 2018 in the 
present study, which had less than 170 mm of precipitation 
during the spring and summer months.

ACKNOWLEDGEMENTS 

The authors wish to thank the staff of Finca Can Axartell S.L. 
for their support in all the field and winery work.

REFERENCES
Acevedo-Opazo, C., Ortega-Farias, S., & Fuentes, S. (2010). Effects 
of grapevine (Vitis vinifera L.) water status on water consumption, 
vegetative growth and grape quality: An irrigation scheduling 
application to achieve regulated deficit irrigation. Agricultural 
Water Management, 97(7), 956–964. https://doi.org/10.1016/j.
agwat.2010.01.025

Ayala, F., Echávarri, J. F., & Negueruela, A. I. (1997). A new 
simplified method for measuring the color of wines. I. Red and rose 
wines. American Journal of Enology and Viticulture, 48(3), 357–
363. https://doi.org/10.5344/ajev.1997.48.3.357

Baeza, P., Junquera, P., Peiro, E., Lisarrague, J. R., Uriarte, D., 
& Vilanova, M. (2019). Effects of Vine Water Status on Yield 
Components, Vegetative Response and Must and Wine Composition. 
In Advances in Grape and Wine Biotechnology (pp. 1–23). https://
doi.org/10.5772/intechopen.87042

Balint, G., & Reynolds, A. G. (2014). Effect of different irrigation 
strategies on vine physiology, yield, grape composition and sensory 
profiles of Vitis vinifera L. Cabernet-Sauvignon in a cool climate area. 
Journal International Des Sciences de La Vigne et Du Vin, 48(July), 
269–292. https://doi.org/10.20870/oeno-one.2014.48.4.1695

Buttrose, M. S. (1974). Fruitfulness in grapevines: Effects of water 
stress. Vitis, 12, 299–305.

Cáceres-Mella, A., Talaverano, M. I., Villalobos-González, L., 
Ribalta-Pizarro, C., & Pastenes, C. (2017). Controlled water deficit 
during ripening affects proanthocyanidin synthesis, concentration 
and composition in Cabernet Sauvignon grape skins. Plant 
Physiology and Biochemistry, 117, 34–41. https://doi.org/10.1016/j.
plaphy.2017.05.015

Castellarin, S. D., Pfeiffer, A., Sivilotti, P., Degan, M., Peterlunger, E., 
& Di Gaspero, G. (2007). Transcriptional regulation of anthocyanin 
biosynthesis in ripening fruits of grapevine under seasonal water 
deficit. Plant, Cell and Environment, 30(11), 1381–1399. https://
doi.org/10.1111/j.1365-3040.2007.01716.x

Cejudo-Bastante, M. J., Rivero-Granados, F. J., & Heredia, F. J. 
(2017). Improving the color and aging aptitude of Syrah wines in 
warm climate by wood–grape mix maceration. European Food 
Research and Technology, 243(4), 575–582. https://doi.org/10.1007/
s00217-016-2767-0

Chacón-Vozmediano, J. L., Martínez-Gascueña, J., 
García-Romero, E., Gómez-Alonso, S., García-Navarro, F. J., & 
Jiménez-Ballesta, R. (2021). Effects of water stress on the phenolic 
compounds of ‘Merlot’ grapes in a semi-arid mediterranean 
climate. Horticulturae, 7(7), 1–14. https://doi.org/10.3390/
horticulturae7070161

Alicia Pou et al.

https://oeno-one.eu/
https://ives-openscience.eu/
https://doi.org/10.1016/j.agwat.2010.01.025
https://doi.org/10.1016/j.agwat.2010.01.025
https://doi.org/10.5344/ajev.1997.48.3.357
https://doi.org/10.5772/intechopen.87042
https://doi.org/10.5772/intechopen.87042
https://doi.org/10.20870/oeno-one.2014.48.4.1695
https://doi.org/10.1016/j.plaphy.2017.05.015
https://doi.org/10.1016/j.plaphy.2017.05.015
https://doi.org/10.1111/j.1365-3040.2007.01716.x
https://doi.org/10.1111/j.1365-3040.2007.01716.x
https://doi.org/10.1007/s00217-016-2767-0
https://doi.org/10.1007/s00217-016-2767-0
https://doi.org/10.3390/horticulturae7070161
https://doi.org/10.3390/horticulturae7070161


OENO One | By the International Viticulture and Enology Society 2023 | volume 57–1 | 231

Cretazzo, E., Meneghetti, S., De Andrés, M. T., Gaforio, L., Frare, E., 
& Cifre, J. (2010). Clone differentiation and varietal identification 
by means of SSR, AFLP, SAMPL and M-AFLP in order to assess 
the clonal selection of grapevine: The case study of Manto Negro, 
Callet and Moll, autochthonous cultivars of Majorca. Annals of 
Applied Biology, 157(2), 213–227. https://doi.org/10.1111/j.1744-
7348.2010.00420.x

Deluc, L. G., Quilici, D. R., Decendit, A., Grimplet, J., 
Wheatley, M. D., Schlauch, K. A., Mérillon, J. M., Cushman, J. C., 
& Cramer, G. R. (2009). Water deficit alters differentially metabolic 
pathways affecting important flavor and quality traits in grape 
berries of Cabernet Sauvignon and Chardonnay. BMC Genomics, 
10, 1–33. https://doi.org/10.1186/1471-2164-10-212

Escalona, J. M., March, J., Luna, J. M., Nicolau, A. M., & 
Rallo, J. (2006). Caracterización y aptitud enologica de variedades 
minoritarias de vid de baleares: perfil aromatico. XXIX Congreso 
Mundial de La Viña y Del Vino. https://www.caib.es/sites/irfap/
ca/historia_i_caracteritzacio_ampelografica_de_varietats_
minoritaries_de_vinya_de_les_illes_balears-45766/archivopub.
do?ctrl=MCRST65ZI118961&id=118961

FAO (2015). World reference base for soil resources 2014. In 
International soil classification system for naming soils and 
creating legends for soil maps; World Soil Resources Reports No. 
106. https://doi.org/10.1038/nnano.2009.216

Gambetta, G. A., Herrera, J. C., Dayer, S., Feng, Q., Hochberg, U., 
& Castellarin, S. D. (2020). The physiology of drought stress in 
grapevine: Towards an integrative definition of drought tolerance. 
Journal of Experimental Botany, 71(16), 4658–4676. https://doi.
org/10.1093/jxb/eraa245

García-Muñoz, S., Muñoz-Organero, G., Fernández-Fernández, E., 
& Cabello, F. (2014). Sensory characterisation and factors 
influencing quality of wines made from 18 minor varieties (Vitis 
vinifera L.). Food Quality and Preference, 32, 241–252. https://doi.
org/10.1016/j.foodqual.2013.09.005

Garde-Cerdán, T., Gutiérrez-Gamboa, G., Ayestarán, B., 
González-Lázaro, M., Rubio-Bretón, P., & Pérez-Álvarez, E. P. 
(2021). Influence of seaweed foliar application to Tempranillo 
grapevines on grape and wine phenolic compounds over two 
vintages. Food Chemistry, 345(128843). https://doi.org/10.1016/j.
foodchem.2020.128843

Ginjom, I., D’Arcy, B., Caffin, N., & Gidley, M. (2011). Phenolic 
compound profiles in selected Queensland red wines at all stages 
of the wine-making process. Food Chemistry, 125(3), 823–834. 
https://doi.org/10.1016/j.foodchem.2010.08.062

Gómez-Alonso, S., García-Romero, E., & Hermosín-Gutiérrez, I. 
(2007). HPLC analysis of diverse grape and wine phenolics using 
direct injection and multidetection by DAD and fluorescence. 
Journal of Food Composition and Analysis, 20(7), 618–626. https://
doi.org/10.1016/j.jfca.2007.03.002

Gondim, R.S., De Castro, M.A.H., Maia, A.H.N., 
Evangelista, S.R.M., Fuck, S.C.F. (2012). Climate Change 
Impacts on Irrigation Water Needs in the Jaguaribe River Basin. 
Journal of the American Water Resources Association, 49, 247. 
https://doi.org/10.1111/j.1752-1688.2011.00620.x

Gray, J., & Coombe, B.G. (2009). Variation in Shiraz berry size 
originates before fruitset but harvest is a point of resynchronisation 
for berry development after flowering. Australian Journal of Grape 
and Wine Reearch. 15, 156–165. https://doi.org/10.1111/j.1755-
0238.2009.00047.x

Gris, E. F., Mattivi, F., Ferreira, E. A., Vrhovsek, U., Filho, D. W., 
Pedrosa, R. C., & Bordignon-Luiz, M. T. (2013). Phenolic profile 
and effect of regular consumption of Brazilian red wines on in vivo 
antioxidant activity. Journal of Food Composition and Analysis, 
31(1), 31–40. https://doi.org/10.1016/j.jfca.2013.03.002

Guadalupe, Z., Soldevilla, A., Sáenz-Navajas, M. P., & Ayestarán, B. 
(2006). Analysis of polymeric phenolics in red wines using different 
techniques combined with gel permeation chromatography 
fractionation. Journal of Chromatography A, 1112(1–2), 112–120. 
https://doi.org/10.1016/j.chroma.2005.11.100

Gutiérrez-Escobar, R., Aliaño-González, M. J., & Cantos-Villar, E. 
(2021). Wine polyphenol content and its influence on wine quality 
and properties: A review. Molecules, 26(3). https://doi.org/10.3390/
molecules26030718

He, F., Liang, N. N., Mu, L., Pan, Q. H., Wang, J., Reeves, M. J., & 
Duan, C. Q. (2012). Anthocyanins and their variation in red wines 
I. Monomeric anthocyanins and their color expression. Molecules, 
17(2), 1571–1601. https://doi.org/10.3390/molecules17021571

Herrera, J. C., Bucchetti, B., Sabbatini, P., Comuzzo, P., Zulini, L., 
Vecchione, A., Peterlunger, E., & Castellarin, S. D. (2015). Effect 
of water deficit and severe shoot trimming on the composition of 
Vitis vinifera L. Merlot grapes and wines. Australian Journal of 
Grape and Wine Research, 21(2), 254–265. https://doi.org/10.1111/
ajgw.12143

Hidalgo-Togores, J. (2018). Tratado de Enología. Mundi-Prensa.

Hornedo-Ortega, R., Gonzalez-Centeno, M. R., Chira, K., 
Jourdes, M., & Teissedre, P.-L. (2020). Phenolic Compounds of 
Grapes and Wines: Key Compounds and Implications in Sensory 
Perception. In Chemistry and Biochemistry of Winemaking, Wine 
Stabilization and Aging: Vol. i (Issue tourism, p. 13). https://doi.
org/10.5772/intechopen.93127

Intrigliolo, D. S., & Castel, J. R. (2009). Response of Vitis vinifera 
cv. “Tempranillo” to partial rootzone drying in the field: Water 
relations, growth, yield and fruit and wine quality. Agricultural 
Water Management, 96(2), 282–292. https://doi.org/10.1016/j.
agwat.2008.08.001

Intrigliolo, D. S., & Castel, J. R. (2010). Response of grapevine cv. 
“Tempranillo” to timing and amount of irrigation: Water relations, 
vine growth, yield and berry and wine composition. Irrigation 
Science, 28(2), 113–125. https://doi.org/10.1007/s00271-009-0164-
1

Intrigliolo, D. S., Pérez, D., Risco, D., Yeves, A., & Castel, J. R. 
(2012). Yield components and grape composition responses to 
seasonal water deficits in Tempranillo grapevines. Irrigation 
Science, 30(5), 339–349. https://doi.org/10.1007/s00271-012-0354-
0

Keller, M., Romero, P., Gohil, H., Smithyman, R. P., Riley, W. R., 
Casassa, L. F., & Harbertson, J. F. (2016). Deficit irrigation alters 
grapevine growth, physiology, and fruit microclimate. American 
Journal of Enology and Viticulture, 67(4), 426–435. https://doi.
org/10.5344/ajev.2016.16032

Kennedy, J. A., & Jones, G. P. (2001). Analysis of proanthocyanidin 
cleavage products following acid-catalysis in the presence of excess 
phloroglucinol. Journal of Agricultural and Food Chemistry, 49(4), 
1740–1746. https://doi.org/10.1021/jf001030o

Levengood, J., & Boulton, R. (2004). The variation in the color 
due to copigmentation in young Cabernet Sauvignon wines. ACS 
Symposium Series, 886, 35–52. https://doi.org/10.1021/bk-2004-
0886.ch004

Lizama, V., Pérez-Álvarez, E. P., Intrigliolo, D. S., Chirivella, C., 
Álvarez, I., & García-Esparza, M. J. (2021). Effects of the irrigation 
regimes on grapevine cv. Bobal in a Mediterranean climate: II. 
Wine, skins, seeds, and grape aromatic composition. Agricultural 
Water Management, 256(107078). https://doi.org/10.1016/j.
agwat.2021.107078

https://oeno-one.eu/
https://ives-openscience.eu/
https://doi.org/10.1111/j.1744-7348.2010.00420.x
https://doi.org/10.1111/j.1744-7348.2010.00420.x
https://doi.org/10.1186/1471-2164-10-212
https://www.caib.es/sites/irfap/ca/historia_i_caracteritzacio_ampelografica_de_varietats_minoritaries_de_vinya_de_les_illes_balears-45766/archivopub.do?ctrl=MCRST65ZI118961&id=118961
https://www.caib.es/sites/irfap/ca/historia_i_caracteritzacio_ampelografica_de_varietats_minoritaries_de_vinya_de_les_illes_balears-45766/archivopub.do?ctrl=MCRST65ZI118961&id=118961
https://www.caib.es/sites/irfap/ca/historia_i_caracteritzacio_ampelografica_de_varietats_minoritaries_de_vinya_de_les_illes_balears-45766/archivopub.do?ctrl=MCRST65ZI118961&id=118961
https://www.caib.es/sites/irfap/ca/historia_i_caracteritzacio_ampelografica_de_varietats_minoritaries_de_vinya_de_les_illes_balears-45766/archivopub.do?ctrl=MCRST65ZI118961&id=118961
https://doi.org/10.1038/nnano.2009.216
https://doi.org/10.1093/jxb/eraa245
https://doi.org/10.1093/jxb/eraa245
https://doi.org/10.1016/j.foodqual.2013.09.005
https://doi.org/10.1016/j.foodqual.2013.09.005
https://doi.org/10.1016/j.foodchem.2020.128843
https://doi.org/10.1016/j.foodchem.2020.128843
https://doi.org/10.1016/j.foodchem.2010.08.062
https://doi.org/10.1016/j.jfca.2007.03.002
https://doi.org/10.1016/j.jfca.2007.03.002
https://doi.org/10.1111/j.1752-1688.2011.00620.x
https://doi.org/10.1111/j.1755-0238.2009.00047.x
https://doi.org/10.1111/j.1755-0238.2009.00047.x
https://doi.org/10.1016/j.jfca.2013.03.002
https://doi.org/10.1016/j.chroma.2005.11.100
https://doi.org/10.3390/molecules26030718
https://doi.org/10.3390/molecules26030718
https://doi.org/10.3390/molecules17021571
https://doi.org/10.1111/ajgw.12143
https://doi.org/10.1111/ajgw.12143
https://doi.org/10.5772/intechopen.93127
https://doi.org/10.5772/intechopen.93127
https://doi.org/10.1016/j.agwat.2008.08.001
https://doi.org/10.1016/j.agwat.2008.08.001
https://doi.org/10.1007/s00271-009-0164-1
https://doi.org/10.1007/s00271-009-0164-1
https://doi.org/10.1007/s00271-012-0354-0
https://doi.org/10.1007/s00271-012-0354-0
https://doi.org/10.5344/ajev.2016.16032
https://doi.org/10.5344/ajev.2016.16032
https://doi.org/10.1021/jf001030o
https://doi.org/10.1021/bk-2004-0886.ch004
https://doi.org/10.1021/bk-2004-0886.ch004
https://doi.org/10.1016/j.agwat.2021.107078
https://doi.org/10.1016/j.agwat.2021.107078


OENO One | By the International Viticulture and Enology Society232 | volume 57–1 | 2023

López-García, Á., Jurado-Rivera, J. A., Bota, J., Cifre, J., & 
Baraza, E. (2020). Space and vine cultivar interact to determine the 
arbuscular mycorrhizal fungal community composition. Journal of 
Fungi, 6(4), 1–18. https://doi.org/10.3390/jof6040317

Martínez-Pinilla, O., Martínez-Lapuente, L., Guadalupe, Z., & 
Ayestarán, B. (2012). Sensory profiling and changes in color and 
phenolic composition produced by malolactic fermentation in red 
minority varieties. Food Research International, 46(1), 286–293. 
https://doi.org/10.1016/j.foodres.2011.12.030

Mattivi, F., Guzzon, R., Vrhovsek, U., Stefanini, M., & Velasco, R. 
(2006). Metabolite profiling of grape: Flavonols and anthocyanins. 
Journal of Agricultural and Food Chemistry, 54(20), 7692–7702. 
https://doi.org/10.1021/jf061538c

McRae, J. M., Day, M. P., Bindon, K. A., Kassara, S., Schmidt, S. A., 
Schulkin, A., Kolouchova, R., & Smith, P. A. (2015). Effect of 
early oxygen exposure on red wine color and tannins. Tetrahedron, 
71(20), 3131–3137. https://doi.org/10.1016/j.tet.2014.08.059

Mirás-Avalos, J. M., & Intrigliolo, D. S. (2017). Grape composition 
under abiotic constrains: Water stress and salinity. Frontiers in 
Plant Science, 8, 1–8. https://doi.org/10.3389/fpls.2017.00851

Monagas, M., Gómez-Cordovés, C., Bartolomé, B., Laureano, O., 
& Ricardo Da Silva, J. M. (2003). Monomeric, Oligomeric, and 
Polymeric Flavan-3-ol Composition of Wines and Grapes from Vitis 
vinifera L. Cv. Graciano, Tempranillo, and Cabernet Sauvignon. 
Journal of Agricultural and Food Chemistry, 51(22), 6475–6481. 
https://doi.org/10.1021/jf030325+

Mulet, A., Berna, A., & Forcen, M. (1992). Differentiation and 
Grouping Characteristics of Varietal Grape Musts and Wines from 
Majorcan Origin. American Journal of Enology and Viticulture, 
43(3), 221–226. https://doi.org/10.5344/ajev.1992.43.3.221

Niculcea, M., Martinez-Lapuente, L., Guadalupe, Z., Sanchez-
Diaz, M., Ayestaran, B., & Antolin, M. C. (2015). Characterization 
of phenolic composition of Vitis vinifera L. “Tempranillo” and 
“Graciano” subjected to deficit. Vitis, 54(1), 9–16.

OIV (2019). Compendium of Internation Methods of Analysis of 
Wines and Musts.

Ojeda, H., Andary, C., Kraeva, E., Carbonneau, A., & Deloire, A. 
(2002). Influence of Pre- and Postveraison Water Deficit on Synthesis 
and Concentration of Skin Phenolic Compounds during Berry Growth 
of Vitis vinifera cv. Shiraz. Am Soc Enol Viticulture, 53(4), 261–
267. https://www.ajevonline.org/content/53/4/261.1.short?casa_
BrlAqTEAAAAA:dx36GnxVjZHUs7w6oyNdBCsSpMPGgTfv4l_
qYmQOIyr5pqqkmAtfwIqYOzR-L-GZuh2_kU956xA

Ojeda, H., Deloire, A., & Carbonneau, A. (2001). Influence of water 
deficits on grape berry growth. Vitis, 40(3), 141–145.

Ollé, D., Guiraud, J. L., Souquet, J. M., Terrier, N., AgeorgeS, A., 
Cheynier, V., & Verries, C. (2011). Effect of pre- and post-veraison 
water deficit on proanthocyanidin and anthocyanin accumulation 
during Shiraz berry development. Australian Journal of Grape 
and Wine Research, 17(1), 90–100. https://doi.org/10.1111/j.1755-
0238.2010.00121.x

Pérez-álvarez, E. P., Intrigliolo, D. S., Almajano, M. P., Rubio-
Bretón, P., & Garde-Cerdán, T. (2021). Effects of water deficit 
irrigation on phenolic composition and antioxidant activity of 
monastrell grapes under semiarid conditions. Antioxidants, 10(8). 
https://doi.org/10.3390/antiox10081301

Phogat, V., Cox, J. W., Mallants, D., Petrie, P. R., Oliver, D. P., & 
Pitt, T. R. (2020). Historical and future trends in evapotranspiration 
components and irrigation requirement of winegrapes. Australian 
Journal of Grape and Wine Research, 26(4), 312–324. https://doi.
org/10.1111/ajgw.12446

Pinasseau, L., Vallverdú-Queralt, A., Verbaere, A., Roques, M., 
Meudec, E., Le Cunff, L., Péros, J. P., Ageorges, A., Sommerer, N., 
Boulet, J. C., Terrier, N., & Cheynier, V. (2017). Cultivar diversity 
of grape skin polyphenol composition and changes in response to 
drought investigated by LC-MS based metabolomics. Frontiers 
in Plant Science, 8(October), 1–24. https://doi.org/10.3389/
fpls.2017.01826

Poni, S., Gatti, M., Palliotti, A., Dai, Z., Duchêne, E., Truong, 
T.T., Ferrara, G., Matarrese, A.M.S., Gallotta, A., Bellincontro, A., 
Mencarelli, F. (2018). Grapevine quality: a multiple choice issue. 
Scientia Horticulturae, 234, 445–462. https://doi.org/10.1016/j.
scienta.2017.12.035

Puértolas, E., Saldaña, G., Álvarez, I., & Raso, J. (2011). 
Experimental design approach for the evaluation of anthocyanin 
content of rosé wines obtained by pulsed electric fields. Influence 
of temperature and time of maceration. Food Chemistry, 126(3), 
1482–1487. https://doi.org/10.1016/j.foodchem.2010.11.164

Romero, P., Gil-Muñoz, R., del Amor, F. M., Valdés, E., Fernández, 
J. I., & Martinez-Cutillas, A. (2013). Regulated Deficit Irrigation 
based upon optimum water status improves phenolic composition in 
Monastrell grapes and wines. Agricultural Water Management, 121, 
85–101. https://doi.org/10.1016/j.agwat.2013.01.007

Sam, F. E., Ma, T., Liang, Y., Qiang, W., Atuna, R. A., Amagloh, 
F. K., Morata, A., & Han, S. (2021). Comparison between 
membrane and thermal dealcoholization methods: Their impact 
on the chemical parameters, volatile composition, and sensory 
characteristics of wines. Membranes, 11(12). https://doi.
org/10.3390/membranes11120957

Sampaio, T. L., Kennedy, J. A., & Vasconcelos, M. C. (2007). Use 
of microscale fermentations in grape and wine research. American 
Journal of Enology and Viticulture, 58(4), 534–539. https://doi.
org/10.5344/ajev.2007.58.4.534

Santesteban, L. G., Miranda, C., & Royo, J. B. (2011). Regulated 
deficit irrigation effects on growth, yield, grape quality and 
individual anthocyanin composition in Vitis vinifera L. cv. 
“Tempranillo.” Agricultural Water Management, 98(7), 1171–1179. 
https://doi.org/10.1016/j.agwat.2011.02.011

Savé, R., De Herraldea, F., Aranda, X., Pla, E., Pascual, D., Funes, 
I., & Biel, C. (2012). Potential changes in irrigation requirements 
and phenology of maize, apple trees and alfalfa under global 
change conditions in Fluvià watershed, during XXIst century: 
Results from a modeling approximation to watershed-level water 
balance. Agricultural Water Management, 114, 78–87. https://doi.
org/10.1016/j.agwat.2012.07.006

Savoi, S., Herrera, J. C., Carlin, S., Lotti, C., Bucchetti, B., 
Peterlunger, E., Castellarin, S. D., & Mattivi, F. (2020). From grape 
berries to wines: Drought impacts on key secondary metabolites. 
OENO One, 54(3), 569–582. https://doi.org/10.20870/OENO-
ONE.2020.54.3.3093

Scholasch, T., & Rienth, M. (2019). Review of water deficit 
mediated changes in vine and berry physiology; Consequences for 
the optimization of irrigation strategies. OENO One, 53(3), 423–
444. https://doi.org/10.20870/oeno-one.2019.53.3.2329

Shellie, K.C. (2010). Water deficit effect on ratio of seed to berry 
fresh weight and berry weight uniformity in winegrape cv. Merlot. 
American Journal of Enology and Viticulture, 61, 414–418. https://
doi.org/10.5344/ajev.2010.61.3.414

Skendi, A., Papageorgiou, M., & Stefanou, S. (2020). Preliminary 
study of microelements, phenolics as well as antioxidant activity 
in local, homemade wines from north-east Greece. Foods, 9(11). 
https://doi.org/10.3390/foods9111607

Song, J., Shellie, K. C., Wang, H., & Qian, M. C. (2012). Influence 
of deficit irrigation and kaolin particle film on grape composition 

Alicia Pou et al.

https://oeno-one.eu/
https://ives-openscience.eu/
https://doi.org/10.3390/jof6040317
https://doi.org/10.1016/j.foodres.2011.12.030
https://doi.org/10.1021/jf061538c
https://doi.org/10.1016/j.tet.2014.08.059
https://doi.org/10.3389/fpls.2017.00851
https://doi.org/10.1021/jf030325+
https://doi.org/10.5344/ajev.1992.43.3.221
https://www.ajevonline.org/content/53/4/261.1.short?casa_token=JXcfBrlAqTEAAAAA:dx36GnxVjZHUs7w6oyNdBCsSpMPGgTfv4l_qYmQOIyr5pqqkmAtfwIqYOzR-L-GZuh2_kU956xA
https://www.ajevonline.org/content/53/4/261.1.short?casa_token=JXcfBrlAqTEAAAAA:dx36GnxVjZHUs7w6oyNdBCsSpMPGgTfv4l_qYmQOIyr5pqqkmAtfwIqYOzR-L-GZuh2_kU956xA
https://www.ajevonline.org/content/53/4/261.1.short?casa_token=JXcfBrlAqTEAAAAA:dx36GnxVjZHUs7w6oyNdBCsSpMPGgTfv4l_qYmQOIyr5pqqkmAtfwIqYOzR-L-GZuh2_kU956xA
https://doi.org/10.3390/antiox10081301
https://doi.org/10.1111/ajgw.12446
https://doi.org/10.1111/ajgw.12446
https://doi.org/10.3389/fpls.2017.01826
https://doi.org/10.3389/fpls.2017.01826
https://doi.org/10.1016/j.scienta.2017.12.035
https://doi.org/10.1016/j.scienta.2017.12.035
https://doi.org/10.1016/j.foodchem.2010.11.164
https://doi.org/10.1016/j.agwat.2013.01.007
https://doi.org/10.3390/membranes11120957
https://doi.org/10.3390/membranes11120957
https://doi.org/10.5344/ajev.2007.58.4.534
https://doi.org/10.5344/ajev.2007.58.4.534
https://doi.org/10.1016/j.agwat.2011.02.011
https://doi.org/10.1016/j.agwat.2012.07.006
https://doi.org/10.1016/j.agwat.2012.07.006
https://doi.org/10.20870/OENO-ONE.2020.54.3.3093
https://doi.org/10.20870/OENO-ONE.2020.54.3.3093
https://doi.org/10.20870/oeno-one.2019.53.3.2329
https://doi.org/10.5344/ajev.2010.61.3.414
https://doi.org/10.5344/ajev.2010.61.3.414
https://doi.org/10.3390/foods9111607


OENO One | By the International Viticulture and Enology Society 2023 | volume 57–1 | 233

and volatile compounds in Merlot grape (Vitis vinifera L.). 
Food Chemistry, 134(2), 841–850. https://doi.org/10.1016/j.
foodchem.2012.02.193

Teixeira, A., Eiras-Dias, J., Castellarin, S. D., & Gerós, H. (2013). 
Berry phenolics of grapevine under challenging environments. 
International Journal of Molecular Sciences, 14(9), 18711–18739. 
https://doi.org/10.3390/ijms140918711

Trigo-Córdoba, E., Bouzas-Cid, Y., Orriols-Fernández, I., & Mirás-
Avalos, J. M. (2014). Irrigation effects on the sensory perception of 

wines from three white grapevine cultivars traditional from Galicia 
(Albariño, Godello and Treixadura). Ciencia e Tecnica Vitivinicola, 
29(2), 71–80. https://doi.org/10.1051/ctv/20142902071

Yu, R., Cook, M. G., Yacco, R. S., Watrelot, A. A., Gambetta, G., 
Kennedy, J. A., & Kurtural, S. K. (2016). Effects of Leaf Removal 
and Applied Water on Flavonoid Accumulation in Grapevine 
(Vitis vinifera L. cv. Merlot) Berry in a Hot Climate. Journal of 
Agricultural and Food Chemistry, 64(43), 8118–8127. https://doi.
org/10.1021/acs.jafc.6b03748

https://oeno-one.eu/
https://ives-openscience.eu/
https://doi.org/10.1016/j.foodchem.2012.02.193
https://doi.org/10.1016/j.foodchem.2012.02.193
https://doi.org/10.3390/ijms140918711
https://doi.org/10.1051/ctv/20142902071
https://doi.org/10.1021/acs.jafc.6b03748
https://doi.org/10.1021/acs.jafc.6b03748

	_Hlk105255293

