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Abstract 

Wines are un important source of phenolic compounds. In particular, red wines had 
polyhenol content (especially tannins but also resveratrol, caffeic acid and catechins) considerably 
higher than white wines. The purpose of this work was to evaluate the influence of nine wine-making 
technologies on the phenolic content and the antioxidant activity of musts and wines. The addition of 
tannins allowed increasing the phenolic content. The results of the antioxidant activity determination 
were different as a function of the analytical method applied. 
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