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Résumé: L'incidence des modalités de traitements phytosanitaires, utilisant une formulation commerciale de 
bouillie bordelaise ou un fongicide organique, sur la composition des raisins et l'arôme variétal des vins de Sauvignon, 
a été étudiée plusieurs années consécutives dans trois sites de la région bordelaise (Entre-deux-Mers, Graves, Médoc). 
Pour une même dose d'application de bouillie bordelaise, des variations importantes dans la teneur en résidus de 
cuivre des jus de raisins sont constatées en fonction du millésime et du positionnement des traitements. Le cuivre 
étant réactif avec les mercaptans (thiols), l'application de bouillie bordelaise dans une période située entre la fer­
meture de la grappe et la véraison, affecte la teneur en 4-mercapto-4-méthylpentan-2-one, l'un des constituants 
de l'arôme variétal des vins de Sauvignon, ainsi que]' arôme variétal des vins de ce cépage à la dégustation. Par 
ailleurs, les traitements cupriques des vignes de Sauvignon dans la même période végétative, peuvent entraîner 
un retard dans]' accumulation des sucres des raisins, dont]' intensité semble dépendre du nombre d'applications 
cupriques, de leur positionnement ainsi que des conditions climatiques pendant la période des traitements. 

Abstract : The incidence of cupric sprayings using a commercial formula of Bordeaux mixture (containing 20% 
of copper sulphate or an organic fungicide), on Sauvignon grapes composition and wines varietal aroma, has 
been studied in three areas of the Bordeaux region (Entre-deux-Mers, Graves, Médoc). Copper content has been 
noticed to increase in the clarified juices in ail cases after these treatments, val ues ranging from 0,3 mg/I to 14,5 
mg/l, whereas natural copper content did not exceed 0,4 mg/\. The value of residual copper by treatment was found 
to be signitïcantly different from one year to the other (2 to 3,5 mgll in 1993,0,3 to 0,9 mg/l in 1994 and 0,7 to 
0,9 mg/I in 1995) mainly due to the grapes composition and the different c1imatic conditions, whereas for the same 
year in the three different areas, this value was almost the same. The operation known as « skin contact» during 
which juices were left with their skins under CO2 at 1 ODC, during 18 hours before pressing, was found to decrease 
copper content in the claritied juices from 60 p. cent to 80 p. cent, whereas immediate pressing of grapes led to a 
decrease of only 20 p. cent; the combination of copper during skin contact with glutathione, which is present in 
Sauvignon grapes, is a possible explanation. 
Under the ripening conditions of B ordeaux , s oceanic temperate c1imate, we have noticed that even one single spray 
with a commercial formula of Bordeaux mixture at 3 000 glha, between the stage of c10sing of the c1uster and the 
post-veraison, is sufficient to signitïcantly reduce the content in 4-mercapto-4-methylpentan-2-one (4-MMP), a 
main component of the characteristic Sauvignon wines aroma. Increase of the introduced copper quantities in the 
must as weil as of the number of applications, results in a greater reduction of the content in this thiol, as 4-MMP 
reacts with copper residues during alcoholic fermentation while its precursor is revealed into an aroma. Nevertheless, 
the experiments with a polymer that eliminates copper from the juice prior to alcoholic fermentation, showing in 
sorne cases no recovery in the wines 4-MMP content, lead us to the hypothesis that copper might as weil intervene 
during ripening of the grapes, causing thus a limitation of the aroma' s precursor synthesis. By the sensory anal y­
sis, Sauvignon wines produced from copper treated vines showed much less characteristic aroma than those pro-
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