
FOCUS ON
Pinking

PREVENTION STRATEGIES IN THE CELLAR

Susceptibility to pinking (ΔmAU)
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The pinking phenomenon affects white 
wines, made from many grape varieties, and 
manifests itself in a change of colour from 
yellow to pinkish-salmon. 

The University of Milan’s DeFENS, has 
conducted, with the participation of Dal Cin 
spa, extensive research work aimed at better 
understanding the molecules involved in the 
formation mechanism, the chemical and 
physical conditions that may favour it, and the 
cellar techniques useful in reducing
its occurrence*. 

Factors involved: polyphenol content; the 
presence of thiol compounds; oxygen and the 
presence of transition metals; grape varieties; 
processing and vintage techniques. 

Alcoholic fermentation: the experiments 
conducted established a relationship between 
the yeast strain used and the susceptibility to 
pinking of the wine obtained. The ENODOC 
BA-02 strain made it possible to obtain wines 
on average less susceptible to pinking than 
wines obtained with a reference strain under 
the same conditions. The differences found 
at the end of alcoholic fermentation are 
maintained even 1 month after bottling, both in 
the presence and absence of SO2. 

Wine clarification: the experimentation 
has shown how more effective clarifiers 
are in removing catechins and, secondarily, 
metals. The best results were obtained with 
Proten-100, DC-POL Max and Metaless. 
(Figure 1)

Fig. 1: Susceptibility to pinking following 
treatment with Proten100 (30 g/hL) and 
Metaless (50 g/hL). Trials on Ugni Blanc 
di Lugana wine, 2021. Average of data 
collected during the contact period 1-26 
days. (Fracassetti et al. UniMi).Susceptibility to pinking (ΔmAU)
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Fining: five different yeast derivatives were tested, including cell walls and inactive yeasts, with a 
contact time of 26 days and periodic measurements during this period. The derivative that showed 
the greatest effectiveness was Harmony Vitality. (Figure 2)
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Note: with ΔmAU at 500 nm >5 the wine is susceptible 
to pinking. (Simpson method)

Figure 2: Trials on Ugni Blanc di Lugana wine, 2021 - dose 30
g/hL. (Fracassetti et al. UniMi).


