
Smoke Affected Wines
Elizabeth Tomasino, Ph.D. – Oregon State University







Image from Wines Vines Analytics



13CO2 +
13C

13C-smoke/
13C-VOCs

13C-lignin +

13C
O

13C

13C
OH13C

13C

13C
13C

guaiacol

+

GC-MS
LC-MS
13C-NMR

New Smoke Markers
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Baseline for OR wines from 2022

Pinot noir
Pinot gris
Chardonnay
Syrah
Riesling

Wines & Grapes
Smoke phenols
Bound smoke phenols

Saving samples
Smoke thiols in wines 
& precursors in grapes



Thresholds for smoke compounds

• Multiple types of base wine, i.e.. 3 different Pinot noir wines
• Thresholds for compounds in a mix, smoke thiols & phenols
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