ANALYTICAL CHARACTERIZATION OF GRAPES AT
DIFFERENT STAGES OF RIPENING FOR THE
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Introduction Aim of study

Grape ripening is a multivariate process involving sugars, acids, phenolics, and volatiles, whose combined evolution

defines grape and wine quality [1]. Climate change increasingly disrupts these dynamics, creating mismatches SRR FFRRiiE ShtveEs szl eranges Hiet duepe sine GUelity Se i preeis: pelemiel. Cenate Jeme

between technological, phenolic, and aromatic maturity [2]. At the same time, grape by-products (skins, seeds, (Grenache) and Cabernet Sauvignon were selected as the grape varieties due to their differences in maturity.

must) are valuable sources of bioactive compounds, but their valorisation depends on harvest timing and Both of them were studied across ripening stages and orientations using physicochemical, volatile, and MIR

analyses combined with ASCA

”

compositional monitoring [3]. Chemometric tools such as PCA, ASCA, and PLS provide powerful means to unravel
the effects of ripening stage, variety, and vineyard microclimate, enabling a more precise understanding of grape

development and supporting sustainable strategies for valorisation. To establish a chemometric framework to monitor ripening dynamics and guide the

sustainable valorisation of grape by-products under climate variability
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