Australian
Wine
Research
Institute

GRIEKRURESEIR) COieER. Tehb4( s, AWRI OREIEZ/S CEBIERLIZBDTY,
https://www.awri.com.au/industry_support/winemaking_resources/frequently_as
ked_questions/copper/

FERC(EFHODFEZHHOTVFIN, T2 MRV ZIRIEIZEDTIEIHNFE A,

THE AUSTRALIAN WINE RESEARCH INSTITUTE > SERVICES TO INDUSTRY > WINEMAKING >
FREQUENTLY ASKED QUESTIONS > COPPER

COPPER

T4 vEeH

ERRICT 4 VE Y ITHITR Z RRED?

fE & 72 2 A[REtED H 2, SIMKIRECREZAL 2720, HREIIROELCT VE
JEIRED 1 DTH 5, HlIMR(L - @I oMicd H 0. LI VIKIRECOELL X
LHEENEDH B, T HIC, SR TFA— AT 2720, T4 v OEREE, FFicy —
VA4=3Y s TV RETA-ADPEREEE 2 RS E 5 2 5 RS S
%,

TP R ICE T B HRIL?

7 FyRIMCEEN O —FIE Bk T 22, W2 EUREAIOEN b HERE
ARG T %, EEE HEEDEER, TP YRAOMoTEAMGIRE R L2 L%, B
iz, FEINTOARVERCHEREDO 7 4 F ) — 3 & R ol b o s AER & 7
S TV AHEMER B 5,

EBYLRITICE TN IHNRAEIR?

Wz EURELERNL 2uga, Rihoflr <rids % 5 < 0.5 mg/L K< 7z %,
iz & REZENST 256, WL~ T8, BUkeE. REOEIN 2 5 IE £ ©
DTG LT L, BirofafaElx 1 mg/L Kiiiz o 15 mg/lE TOHPHIC R S,

Tromp and de Klerk (1988) X, 10~15 mg/L OB FEEZHEL., S5V 4 v i3
fRicX v ik v dfgarmnc L2z R L7z, AWRI oF&Clt. SRS 10 mg/L K
it CHIIIFEBERE B L G AW P RINT S, Lzd> T, 10 mg/L T
HRIE CIIFERERE I 2 5 2 Rl IR e E 2 b b, 2L, ftofHFR T


https://www.awri.com.au/
https://www.awri.com.au/industry_support/
https://www.awri.com.au/industry_support/winemaking_resources/
https://www.awri.com.au/industry_support/winemaking_resources/frequently_asked_questions/
https://www.awri.com.au/industry_support/winemaking_resources/frequently_asked_questions/copper/

GRERIE. BERR. @R T X —a 72 L) SFES 25003, RBEEEICEE LS5 2 5
ATREVEDS D

R oMBESEVWREEIXE ST 57
FWARZ e, RHHPICHFEST 2 ORI . FEERICTICY DT PR & DS
ICX o T, e —MEICREIND, 72, BEPEL o7V ERLEZVTEI A%
B/NRICIN 2, BB RS 2R T 2720, RO X AEBEH#HL 2 08EBH 5,
o MiftED & 2 Bk EIR S 5
o BEREREY) I FHELS 3 (Cowey 2014 %5 H)
s BERELMEER YAN)ZHEIE L, KT E¥ 28548130 vBBE—T7 vE=7 L (DAP) Tt
T5(H7 4 vii<150 mg/L, 777 4 v 1x<100 mg/L i<)
o BEREAAOEE & 72 (AR ERE A (BROT: « FEBEBIGH)) %
o RIME 72 IIRF RIREEAE) & e/ NRICH] X CTRIE L 7o TR L & AERE
o NP X O/ F I3 X 0 BERE 2 SREIRRE IC R D

FEEPICHALKR B FRET 286, HEMR 2 & H?

FEE 3 EE . R Z RIS 25, K74 vogdio 7L —2a v LT, ik
F (HS) BuBETE, 270, AVATRVYBIEFET A, = T7L—vavick)y
ANAT R RBILEINTY AN T 4 RT3 0[REMERD 2,

VRE T 2 BRI DEEL & D ICPREI NI D 5720, FMEFICHE T2 &
F—Mic [ ThreE2ZLNTWE, 2L, #idfho 74 vorkn e KIS L7
D, BILRIGEHEN LY LT, T4 VvOFHFY) OBELKTIEI00EERH 2, 728 %
L WEY —va =3y - T vREEEICEENE T V—T 4 — T A - E G
L. WEORENkbONL LD D,

BERFER (2. FEBEh O HoS B EA T 2D EELREED 1 D TH S, Ld>T,
HoS AFEMED R IERIR Z I3 2 C L e Ex b b, ThicX b, REFOHHO
TIMORBEVED IR E 72137 A BATREME DS D B

YAN OHi8 13, HoS D — M AR TH Y . FrICHEERF O HEFHANE 78 7o FEREW] A BB
D HS B DJERTH 5, FEEOWIIAD O HIHICERK TN 5 HoS 13, DAP 72 13%EHE %
SURBEF Z RTINS 2 2L CHETEBEZ E03%\, L L, DAP ok, Ko
BHIIC AR 235 HoS I8 L TR W2 3% v, ZDIRIETIE, 1T & A DR
FIAE TV 22, EE L EET 220740 OMOBEIIES E72EREFEL T 5720,
FEERIIC I 2> o TIREMDBMMBRETH 5 9,

A7) a—%%y 72HERT 25E, HMEEORNICHZEMT 2 LEiEDH 57



AWRI (X, 7 A4 YHEBRICRTTE 2R S 2 WAL, GO OERTICHZ 300 L 72w
LOWICEE LTS, 20T F N4 RI3HY), G0 @RICHNEE» FET 2 U X7 DI
me . SPBSICOMBETSH 2 & v ) FRICKEIT Wz, La Lilo#iie LT,
Ugliano et al. (2011)%° Viviers et al. (2013, 2014) @, S RRCIRBIZ 5Sm3 5 &, 7
A VORI FIC HeS EAZ Vv FF— (AFAANAETZ)BPEEIML 72, & v s
B D,

EE PG
Cowey, G. 2014. Ask the AWRI: Top tips for a successful yeast culture. Aust. N.Z.
Grapegrower Winemaker 600: p. 42.

Tromp, A., de Klerk, C.A. 1988. Effect of copperoxychloride on the fermentation of must
and wine quality. S.A. J. Enol. Vitic. 9: 31-36.

Ugliano, M., Kwiatkowski, M., Vidal, S., Capone, D., Siebert, T., Dieval, ].B. Aagaard, O.,
Waters, E.J. 2011. Evolution of 3-mercaptohexanol, hydrogen sulfide, and methyl mercaptan
during bottle storage of Sauvignon Blanc wines. Effect of glutathione, copper, oxygen

exposure, and closure- derived oxygen. J. Agric. Food Chem. 59(6): 2564-2572.

Viviers, M. 2014. Effects of metals on the evolution of volatile sulfur compounds in wine

during bottle storage. Aust. N.Z. Grapegrower Winemaker. 600: 49-51.

Viviers, M. Z., Smith, M. E., Wilkes, E., Smith, P. 2013. Effects of Five Metals on the
Evolution of Hydrogen Sulfide, Methanethiol, and Dimethyl Sulfide during Anaerobic
Storage of Chardonnay and Shiraz Wines. J. Agric. Food Chem. 61(50): 12385-12396.



	実際にワイン造りに銅は大きな問題か?
	ブドウ果汁に含まれる銅の由来は?
	果醪や果汁に含まれる銅濃度は?
	果汁の銅濃度が高い場合はどうする?
	発酵中に硫化水素が発生する場合、銅を加えるべきか?
	スクリューキャップを使用する場合、瓶詰め前に銅を添加する必要がある?
	参考文献

