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ABSTRACT The aim of the work is to study the effect of yeast races on the aromatic and phenolic complexes wine stocks from 
prospective for Ukraine grapes Sangiovese, Syrah, Petit Verdot, Bukovynka. The methods of solution are the following: organoleptic 
and physico-chemical parameters of the quality, the mass concentration of phenolic substances and their forms, the optical 
characteristics, the mass concentration of aromatic substance were studied in the wine stock samples prepared. It is found that the 
aromatic complex of wine is conditional on aldehydes, esters, higher alcohols, terpene alcohols. Grape variety and yeast race 
influence the aromatic substance proportion. It is shown that such grapes as Sangiovese, Syrah, Petit Verdot cause interesting 
aromatics in wines and the Enoferm bouquet yeast race accentuates their varietal potential. Wine stocks from the Bukovynka grape 
are characterized with bright intense aroma with notes of nutmeg. It is proved that the grape variety has larger effect on the 

colour formation than the yeast race has. Bukovynka contains the 
greatest amount of phenolic substances polymer fractions, which may point at the ability of the given grape variety to burn the 
flavonoids. The varieties Syrah and Petit Verdot contain the lowest number of phenolic substances polymers. It was found that the 
greatest number of red colours were in the Petit Verdot and Sangiovese varieties. Yellow colours predominate in the Bukovynka 
grape. It was found that the use of Vitilevuer LB rouge race yeast contributes to synthesis pink wine stocks with low concentrations of 
phenolic substances polymeric forms and preservation of red hues in the colour that contributes to colour stability and wines value. 
Key words: wine stocks, Sangiovese, Syrah, Petit Verdot, Bukovynka, strains of yeast. 
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