
 

 

 

 

 

 

 
 

The following is a recap of the talk given by Lucy Joseph, at 

Wine Flavor 101, U.C. Davis 

January 15, 2015    

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

Wine Taints Arising During  

Malolactic Fermentation 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

  

  

 

 

 

Changes in Aroma/Flavor Compounds 
Increases: 

- Fusel Alcohols (butanediol, furfuryl alcohol) 

- Esters (isoamyl acetate, ethyl lactate, 2-phenethyl acetate) 

- Fatty Acids (isovaleric acid, capric acid, caprylic acid) 

- Aldehydes and Ketones (butanedione, butanone) 

- Lactones (butyrolactone, pantolactone, furaneol) 

- Phenols (ethyl and vinyl phenols, eugenol, vanillin) 

- Terpenes (terpineol, fernaiol) 



 

  

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Here’s a handy link  

for MLF, Timing and Proper Nutrient Addition  

 

MLF%20-2.pdf

