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Résumé: Le vin rouge d'Appellation d'Origine Naoussa de Qualité Supérieure, issu du cépage Xynomavro cul­
tivé dans cette région viticole de Grèce, a un besoin absolu des avantages de la fermentation malolactique. Ce 
vin, malgré ses qualités incontestables, se caractérise par un goût astringent prononcé et par une acidité élevée; 
l'acide malique contribuant essentiellement à ces deux caractères. 
La mise en œuvre des conditions, généralements admises, qui favorisent la fermentation malolactique ont montré 
que, au cours des années 1987 et 1988, la population bactérienne ainsi que la fermentation malolactique évoluent 
positivement. 
Les bactéries homofermentaires, principalement Laclobacillus plantarum, sont les plus nombreuses avant la fer­
mentation malolactique et elles diminuent ensuite. L'inverse est observé pour l'évolution des bactéries hétérofer­
mentaires dont Leuconostoc oenos est le représentant essentiel. 
Enfin, la diminution de l'acidité totale des vins qui ont subit la fermentation malolactique est considérable. 
Une analyse statistique confirme les points principaux de cette recherche. 

Abstract : The red wine« Appellation d'Origine Naoussa de qualité supérieure» stemming from the« X ynomavro» 
vine cultivated in this wine-growing region of western Macedonia (Greece) needs the advantages coming of malo­
latic fermentation. This wine, in spite of its incontestable qualities has a strong astringent and a high level of aci­
dit y , the malic acid contributing essentially to these two characters. 
Because of the interest malolactic fermentation presents for this region, we have collaborated with the wine-pro­
ducters to insure, at first, the generally admitted conditions which favour the evolution of malolactic f"ermenta­
tion, then to study il. The latter includes : 
a) the control of the conversion of malic acid into lactic acid by chromatography paper and b) the enumeration, iso­
lation and identification oflactic acid bacteria. 
During this two-year-Iong research, 187 samples havc been taken from 50 ditlerent tanks during 12 samplings. 
The isolation oflactic acid bacteria was done by plating dilutions ofwine samples and their identification with 
the API system and other physico-chemical and enzymatic methods. 
Data processing has been done by computer and given a strain group distribution according to their similarity. 
The results show that: The homofermentative lactic acid bacteria - mainly Lactobacillus plantarum - are more 
numerous than the heterofennentative ones before the malolactic fermentation. They decrease during the fermen­
tative process and disappear with its completion. 
The heterofermentative lactic aeid baeteria, whose main specie is Leuconostoc œnos evolves inversely. 
A low increase of Pediococcus has been observed too after the beginning of malolactic fermentation. 
A statistical analysis confirms the main points ofthis research. 
The application of malolactic fermentation becomes more efficient the second year ; it is favoured in press-wines 
and for temperatures kept at 20-25°C ; the bacteria population is also increased. 
The persued reduction of total acidity in wines, which underwent malolaetic fermentation, was considerable. 

Mots-clés: vin, fermentation malolactique, bactéries lactiques, bacilli, cocci, acide malique, 
acide lactique 
Key words : wine, malolactic fermentation, lactic acid bacteria, bacilli, cocci, malic acid, lactic acid 

*Cette recherche a été financée par l'Institut d'Enseignement Technologique de Thessalonique 

©vigne et Vin Publications Internationales (Bordeaux, France) 

- 207-






























