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Color is one of the key elements in the marketing of rosé wines as these wines are usually sold in clear glass bottles. Their
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i N 3 1 broad color range is due to the presence of polyphenolic pigments, including anthocyanins, the pigments of pink and red grape
Marie-Agneés Ducasse® | Aude Vernhet berries, but also derived pigments formed from them through reactions with other phenolic compounds and with some yeast
Emmanuelle Meudec'#| Jean-Roch Mouret' metabolites and brown pigments resulting from oxidation of hydroxycinnamic acids and /or flavanols ["l. In the present study, the
Stéphanie Carrillo? Véronique Cheynier'# link between pigment composition and color of rosé wines and the impact of changes taking place during alcoholic fermentation on
these characteristics and the mechanisms involved were investigated for Grenache, Cinsault and Syrah, widely used for rosé
winemaking.
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ConC| usion Combining color analysis with polyphenol analysis using targeted MS analysis and size exclusion chromatography, the present study confirmed that light and
dark rosé wines have different phenolic compositions. These differences exist from the must stage: Syrah musts exhibited high levels of anthocyanins and tannins whereas Grenache and Cinsault contained
larger proportions of hydroxycinnamic acid derivatives, including higher molecular weight compounds and pigments likely resulting from enzymatic oxidation. These specific must compositions impacted
changes taking place during fermentation. Syrah anthocyanins were partially converted into derived pigments, with limited impact on color while the large color loss observed during fermentation of
Grenache and Cinsault was attributed to pigment adsorption on lees.
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