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Received This paper presents the results of a study that examined the impact of grape
May 16%, 2025 variety on the aromatic profile and sensory characteristics of distilled
Accepted beverages produced in the Southwest of Oltenia, Romania, and Podgorica
October 19", 2025 (Montenegro). Six grape varieties were used: neutral (Feteasca Regald and
Keywords Feteasca Albd), semi-aromatic (Sauvignon), and aromatic (Ta@maéioasa
Grape distillate; Romaéneasca, Muscat Ottonel, and Muscat of Alexandria). The pomace
Neutral/semi- brandies were obtained by distilling the grape pomace from the mentioned
aromatic/aromatic grape varieties using a traditional copper still, under identical conditions.
varieties; The gas chromatography—mass spectrometry (GC/MS) method was applied
Aromatic volatile compounds; to identify 30 aromatic volatile compounds belonging to the groups of
Sensory properties. alcohols, volatile acids, volatile esters, terpenes, and volatile aldehydes.

Sensory evaluation of the distillates was also carried out to determine the
typical characteristics of the analyzed brandies.

Alcohol content, fatty acid esters, and terpenic compounds were
significantly higher in all brandies obtained from aromatic grape varieties
compared to those from neutral or semi-aromatic varieties. A higher average
content of 2-phenylethanol was detected in aromatic brandy samples (mg/L
in TR) compared to all other brandies. In neutral/semi-aromatic grape
brandies, the highest value was found in FR (6.23 mg/L).The linalool
content, which contributes significantly to the aroma of roses, anise seeds,
grapeftuit, lime, and citrus, is significantly higher in aromatic brandies (0.68
mg/L - TR and 1.15 mg/L - MO) compared to brandies from neutral/semi-
aromatic varieties (0.25 mg/L - FR and 0.34 mg/L - S).The research results
showed that the grape variety had a significant impact on the aromatic
volatile compounds and the sensory properties of the brandy. Sensory
analysis supports the chemical determinations, showing that all brandies fall
into the category of high-quality spirits.
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