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Résumé: Des nombreux auteurs ont travaillé sur la clarification des vins en montrant les avantages que celle-ci 
présente pour l'obtention des vins limpides et brillants, comme le souhaite actuellement le consommateur. Dans ce 
travail, on étudie l'incidence de divers produits de clarification utilisés à différentes doses sur les teneurs des prin­
cipaux polyphénols, acides organiques et polyols des vins rouges de Monastrell. Les résultats mettent en évi­
dence qu'en général, l'intensité colorante, la quantité en tanins et la concentration en anthocyanes diminuent, alors 
que les principaux acides organiques du vin (tartrique, malique, lactique et citrique) ont un comportement inégal 
face à la clarification. En ce qui concerne les principaux polyols, les teneurs en glycérol diminuent et celles en 
2,3-butanediol varient à peine avec la clarification. 

Abstract : Many authors have worked on wine clarification pointing out the advantages that it has to obtain lim­
pid and bright wines as the consumer requires nowadays. In this work, we study the influence of the clarification 
done with different doses on the main polyphenols, organic acids and poliols of the Monastrell red wines made 
by the system of continuous vinification in the Monovar cooperative cellar from Denomination of Origin Alicante 
(Spain). After fermentation and after decanting, the wine was clarified in 100 litres tanks. Five different clarifiers 
have been used with three different doses in each one. Two days after the treatment, the wines were filtered on 
the earth and were then submitted to -soc for one week to eliminate the bitartrate. They were filtered over plates 
when the treatment was finished. Finally, before bottling they were subjected to a sterile tiltration.The results show 
that the clarification lowers the coloring intensity up to 27 p. cent. The higher the dose, the higher the decrease. 
As for the shade, we noticed that there is a slight increase in each clariticated wine. The tannin content decreases 
up to 20 p. cent for high and average doses of casein. The treatments used lower the content in anthocyans from 
5 p. cent (for lower doses of casein) to 19 p. cent (for higher doses of bentonite). As for the acids, the tartaric acid 
decreases with the quantity of clarifiers, the malic acid hardly changes with the treatment, the same happens with 
the lactic acid. For the citric acid, there is a small decrease with the clarification. The contents of glycerol decrease 
in ail the wines, whatever clarifier is used. The contents in 2,3- butanediol of the wines hardly change with the 
claritication. 
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INTRODUCTION 

De nombreux auteurs ont travaillé sur la clarifica­
tion des vins (US SEGLIO-TOMAS SET, 1976 ; 
SCHAEFFER, 1981 ;DANDAMAYEV etai., 1981 ; 
BOTT, 1981 ; CAPPERELLI, 1982 ; GUITARD, 
1983 ; CASTINO, 1984 ; WETHALL et ai., 1984 ; 
PEYNAUD et al., 1985 ; GIACOMINI, 1987 ; 
YOKOTSUA et SINGLETON, 1987 ; FLUSS et al., 
1990), indiquant les avantages que celle-ci présente 
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pour l'obtention de vins limpides et brillants, comme 
le souhaite le consommateur actuel. 

Selon DANILATOS (1978), les bentonites sont les 
meilleurs produits de clarification. Leur efficacité 
dépend du type de vin et de la bentonite utilisée. Pour 
PAETZOLD et al. (1990), l'utilisation de bentonite est 
la méthode la plus efficace de clarification des vins. 

CANTARELLI (1967) ; DUMAZERT et al., 
(1973) ; RAPP et al.,(1976) ; SINGLETON et 
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