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les
ant The term “passito™ generally refers to Italian wines (such as Passito di Pantelleria.
€5,

Vin Santo, Sagrantino or Recioto) made from withered grapes using ancient and

ue) traditional winemaking procedures. The price of this product is very high and for
pal this reason passito wines often fall victim to counterfeiting [1]. Since 1987 isotopic
;;]l"; methods have been recognised as a good weapon for combating frauds, such as
- wine chap’ralizuti_{m, watering down and mislabelling.
hy As reported by Rossmann et al. 1999 [2], the different isotopic ratios (in particular
ds, 3"%0) go through isotopic fractionation, which causes a variation in the isotopic
"he value, as a results of stress factors such as evaporation occurring during the
nt, withering period and the stable isotope exchange of berry water with the air’s water
1ay vapour [3.4].
e In this study we monitored the effect of the grape’s withering process on the
ete variability of the (D/H);, (D/H); and 8"°C of wine ethanol and the 80 of wine
has water. The production of PDO Erbaluce di Caluso Passito at five different
B}; vineyards in Piedmont (Italy) was considered in 2 successive years. We found that
o the isotopic parameters (D/H);, (D/H)y; and 8"°C of ethanol did not change during
e the withering period, whereas the 8'*O of water and ethanol tended to decrease.
the Moreover, samples of 21 different traditional Italian passito wines taken at
On different ripening stages were taken into account to evaluate the effect of
s alternative types of withering on the 80O of water. There was a decrease in 8'*0 in
illy the case of “passiti” produced in north-eastern Italy using postharvest drying of the
ely grapes in dedicated fruit drying rooms whether ventilated or not, during autumn-
ks winter. For passiti produced in southern Italy where the main technique involves
tf}:g withering on the plant (plein-air), 3'*O tended to increase.
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