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Effect of Bentonite Fining on Volatile Thiols
Bentonite is one of the most effective products for the removal of proteins due to low cost, high
efficiency and easy handling properties. Disadvantages of the use of bentonite includes the
low level of compaction leading to wine losses as well as the speculated change in texture
and flavour of a wine.
With the volatile thiols being an integral part of Sauvignon Blanc aroma, the question of the
effect of bentonite treatment on the concentration of these compounds were investigated.
A study by Vela reported that the addition of bentonite pre-fermentation lead to lower
concentrations of 3MH, 3MHA and 4MMP. Post-fermentation fining also resulted in decreased
thiol concentration, however to a lesser extent when compared to pre-fermentation fining.
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Therefore, the contribution of bentonite to aroma reduction is confirmed under these
circumstances, however the effect can be minimised by managing the time of addition (preversus post-fermentation). Other than that, the study also reported that the bentonite fining
was more effective in removing proteins when the fining was done post-fermentation.
To the contrary, a study by Parish reported no significant difference in the content of 3MH (four
wines were fined with a bentonite containing mixture pre-fermentation). Three out of the four
juices treated also resulted in no significant difference in 3MHA concentration.
In both studies, the effect of factors such as vintage, origin of grapes, dosage of bentonite,
type of bentonite, time of addition and press fractions were reported and had a prominent
influence on the results and ultimate outcomes of the studies. For instance, comparing juice
from two different vintages delivered variable results. This should be kept in mind and in-house
experiments are encouraged to determine the effects in each unique environment.
Why do we see variable results?
The secondary effects of the bentonite treatment should be considered. The action of
applying bentonite could induce oxygen dissolution due to mixing and racking, which could
then influence the thiol concentration in the finished wines. This could be the reason for
variable results as well as observations seen in the cellar.
The two studies also had a different dosage of bentonite applied, highlighting the effect of
performing fining trials to prevent unnecessary over fining. The composition of the fining agents
used in the two studies also differed.
Conclusion
•
•

If the minimum dosage is applied and care is taken to preserve the thiols by minimising
the secondary effects, then the decline in thiols during bentonite fining should be
minimal if at all.
Seeing that variable results were obtained depending on various factors, it is advised
to do in-house trials to investigate the effect of bentonite additions on your unique
environment, products and equipment.

Contact Carien
References
(1)
Vela, E.; Hernández-Orte, P.; Castro, E.; Ferreira, V.; Lopez, R. Effect of Bentonite Fining
on Polyfunctional Mercaptans and Other Volatile Compounds in Sauvignon Blanc
Wines. Am. J. Enol. Vitic. 2017. https://doi.org/10.5344/ajev.2016.16052.
(2)
Parish, K. J.; Herbst-Johnstone, M.; Bouda, F.; Klaere, S.; Fedrizzi, B. Pre-Fermentation
Fining Effects on the Aroma Chemistry of Marlborough Sauvignon Blanc Press Fractions.
Food Chem. 2016, 208, 326–335. https://doi.org/10.1016/j.foodchem.2016.03.111.

Published on www.sauvignonblanc.com by Sauvignon Blanc South Africa

page 2 of 2

