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The light exposure of wine can be detrimental as a relevant loss of aromas takes place [1] and light-induced reactions can occur.
The latter involves riboflavin (RF), a photosensitive compound, that is fully reduced by acquiring two electrons. When the
electron-donor is methionine, the light-struck taste (LST) can appear leading to cooked cabbage, onion and garlic odours-like [2].
The use of oenological tannins can limit the appearance of LST in both model wine [3] and white wine [4]. This research aimed to
evaluate the impact of certain oenological tannins, selected in a previous study as the most effective against LST [5], in both
white and rosé wines.

Six white wines and two rosé wines (5 still and 3 sparkling wines) produced in different vintages, were added with grape seed, tea
and tara tannins (40 mg/L) at bottling or disgorgement. The wines were stored in the dark until the light exposure that was carried
out under controlled condition [3] at bottling, and after 4 and 9 months of storage. Tannin-free wine samples were considered at
each sampling point as control. The total flavonoids (FLVs), the color index (at 420 nm or 520 nm) and the content of RF were
determined. The sensory analysis was also performed.

As expected, the addition of oenological tannins led to an increase of FLVs reaching the highest concentrations in the presence of
tara tannins followed by tea tannins; a comparable content of FLVs was observed in control wines and those added with grape
seed tannin. Only slight color index changes were found in the wines added with tannins. The light exposure did not affect neither
FLVs nor the color index. In the samples stored in the dark, the content of RF ranged from about 50 pg/L (in 2 white sparkling
wine samples) up to 130 pg/L that decreased when the wines were kept under light. The perception of bitterness and astringency
was evident in particular with tara and grape seed tannins getting stronger especially in the 2 low-RF wine samples after the light
exposure. A decrease of the overall aromatic profile was evidenced after the light exposure and LST was less perceived in the
presence of tea tannins that seemed to limit aroma loss.

This study evidenced the impact of the wine on the light-induced fault that can have different wine-dependent facets and it
seems of higher intensity in younger wines. Among the oenological tannins tasted, tea tannin was the most effective against LST
and, in some cases, also in limiting the aroma decay.
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