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ABSTRACT

Managing extraction of tannins and green aroma compounds 
attributed from methoxypyrazines in winemaking is crucial 
for producing high quality Pinot noir wine. This study1 
investigated the impact of leaf removal on concentrations of 
anthocyanins, tannins, and methoxypyrazines in Pinot noir 
grapes and resultant wines. Leaf removal was conducted 
at 7 days (LR7), 30 days (LR30), and 60 days (LR60) 
after flowering, and the no leaf was removed in the control 
treatment (LRC). Leaf removal could significantly increase 
the concentration of anthocyanins in Pinot noir grapes and 
reduce the concentration of methoxypyrazines, especially 
in grape stems, in comparison with the control treatment. 

Early leaf removal (LR7 and LR30) showed greater effect on 
enhancing the colour density, polymeric pigments, and tannin 
concentration in the resultant wines. LR7 treatment showed 
significantly higher proportion of skin-derived tannins in 
resultant wine, compared to LRC. Although the aroma 
analysis of resultant wines showed significant differences 
between treatments, the impact of leaf removal on the aroma 
profiles was not evident by the sensory evaluation. These 
findings offer valuable insights for managing the extraction 
of colour, tannin and methoxypyrazines in Pinot noir wines, 
enabling winemakers to optimize quality through targeted 
viticultural and winemaking practices.
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