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Analysis and composition of grapes, wines, wine spints  Posher
EG?
METHYL SALICYLATE GLYCOSIDES IN SOME ITALIAN VARIETAL WINES
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Glyeosides are ublquitous plant secondary metabolites consisting of a non-sugar camponent, called an ag-
lyeone, attached to one o mare sugars, One of the most interesting aglyeanes, found in grapes and inwine, is
methyl salleylate (MeSA). MeSA i= an arganie ester naturally produced by many species of plants, particu-
larly wintergreens. It is synthesizead fram salieylie acid, a phytoharmane that contributes te plant pathegen
defence and same of MeSA glycosides are pxpected to substinate aspirin due 1o thele lang-term effects and
fewer elde effects. To date nine different methyl salieylate ghyeosides from plants have been reported (Bas
et al, 2014} These methyl salicylate ghycosides are malnly spread ower the genera Gaultheria, Carmellia, Pa-
Iygala, Filipendula and Passiflara From the sensorial point of view, methyl zalicylate has a balsamic-swest
adowr that iz known as “Wintergresn ail”

Meihyl salicylate was found in V ripars grapes by (Schreier & Parazely, 1980) and in V¥ vinifers sp. (Ca-
bareglu et al, 1997; Versind, Mozer, & Carlin, 2005) and in the Frontenae interspecific hybeid (Mansfield,
Lehirle-Eeller, & Bednecedus, 2001). We found that the methyl salieylate glycosides eontent in Verdicchio
wines and in sosme genetically related varistiss (Trebbiano di Saave and Trebbians di Lugana) was wery high
In order to understand which ghyeosides were present in wine, the methanalie extract af Verdicehin wine
after SFPE was injected intes a UPLC-Q-TOF-HDMS, extract of different plante particularly rich in such ghy-
cosides, were alen injected. We confirmed, ueing pure standards, the existence in wine of twro glyeasides: a
MeSA 2-0-[-D-glecaside and a MeSA 2-0-B-D-xylopyranasyl (1-6) f-D-glecapyransslde (gavltherin,
we ales tentatively identified for the Hret time in wine, sther dighyeosides: MeS8 2-0-a-L-arabinopy-
ranasyl{l-6)-B- D-glucopyranseide (wislutoside) and MeSA 2-0-0-D-apisfuranosyl[1-6)-B-D- glucopy-
ranaside (canthoside A) a MeSA 2-0-(-D-glusapyranseyl{l- 6)- O- B-D-glocapyransside [gentiobioside)
and a MeSA-2-0-o-L-rhamnopyranosylf1-6)- f-D-glucopyranaside (rotineside). Some of this glyeosides
have been izolated from Gaultheria leaves and MME analysiz are underway to provide detadl information
abaut the structure In arder to understand if these glycosydes are a “peculiarity® of Verdieehio wines and its
hemalegaus, 40 different white wines were analyeed The range of concentration for the sum of this & MeSA
glhyensides was wery variable fram O ve 300 pg/L. As the alfsetory threshsld of this compeund le between 50
and 100 pgiL, it = soggested that methyl salieylate contributes ta the balsamie seent in old Verdiechio wines.
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