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While wine is in general a consistent product in terms of its macroscopic chemical composition, across vintages gradual changes do occur due to 
stylistic trends, climatic influences, regulatory changes and market demands. This poster builds on previous AWRI reviews of these compositional 

trends and presents the average vintage values and the distribution across Australian red and white wines from vintages 2014 – 2017 (2016 –
2017 for SO2 data) for pH, titratable acidity, alcohol, and free and total sulfur dioxide (SO2). The data, sourced from AWRI Commercial Services’ 

and Wine Australia’s databases, are compared to previously published data on trends for the same analytes over a 30-year period.

• For 2014-2017 mean alcohol was 
1.7% higher for whites than reds 
(14.0 vs. 12.3). 

• The spread of results was 50% 
greater for whites than reds (SD 0.88 
vs. 1.3).

• Since 2015 the median values for 
alcohols have been trending down.

• In whites the trend is relatively 
consistent for the last 15 years.

• Alcohol trends in red wines have 
been more variable over the same 
time period.

• For 2014-2017 mean pH for whites 
was 3.32 compared to 3.60 for reds.

• The SD of 0.14 for whites was 53% 
higher than the 0.09 for red 
indicating a larger range of results.

• For red wines the trend in pH has 
been consistently increasing since 
2000 with the median value now 3.6.

• For whites there is a less pronounced 
upward trend in median values since 
2010, with the exception of the most 
recent result.

• Mean titratable acidities (TA) for reds 
and whites are not significantly 
different in the 2014-2017 period.

• The spread of TA results is again 
greater for whites than reds  (SDs of 
3.19 vs 2.2 g/L), possibly linked to a 
greater stylistic variability in whites.

• Since 2005 there has been an 
apparent trend downwards for TA 
both in whites and reds, but it is 
highly variable.

• Because of a change in database 
methodology, trends for the most 
recent SO2 data cannot be readily 
compared to previous ones.

• There is no significant difference in 
mean results for free SO2 between 
whites and red (30.5 and 31.0 
respectively).

• For both reds and whites there are a 
significant number of wines below 10 
mg/L.

• Mean total SO2 is 30 mg/L higher for 
whites.
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