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INTRODUCTION

Winemakers Iin South Africa often use reductive treatments, such as sulphur dioxide and ascorbic acid additions and inert gasses, on
Sauvignon blanc juice to protect flavour compounds in the wine. However, the effect of different oxygen and sulphur dioxide additions to
Sauvignon blanc must and the changes it induces In the corresponding wines has not been investigated in detail. The present study
evaluated how different oxygen and sulphur dioxide treatments of Sauvignon blanc must affects the levels of phenolic compounds,
glutathione as well as aroma compounds such 2-methoxy-3-isobutylpyrazine (IBMP), 3-sulfanylhexan-1-ol (3SH), 3-sulfanylhexyl acetate
(3SHA) and 4-sulfanyl-4-methylpentan-2-one (4SMP).
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wine of cellar 1 undergoing  «4SMP concentrations showed no significant difference between the treatments (data
different SO, and O, not shown). This could be due to the difference in the structure of the thiol causing
more steric hindrance (3)
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| | *Oxidation did not influence the content of methoxypyrazines (data not shown). This
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