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a b s t r a c t

Terpenoids were extracted from grape vine bunches during plant
development and analysed by GC-MSD. The grapevines analysed
were from a commercial harvest of Vitis vinifera cv. Shiraz. The
terpenoids were analysed from 4 weeks post flowering (wpf) to
harvest in one season. The data are presented with the structure of
the compound and aroma profile and semi-quantified. The sub-
class of sesquiterpenes was given special attention, and this data
set describes the first analysis of these compounds during ripening
of this important economic crop. Sesquiterpenes may have a
hitherto described contribution to wine aroma. This data set may
provide insight into biosynthetic pathways and aroma chemistry.
Interpretation of our data and further discussion can be found in
“Terpene evolution during the development of Vitis vinifera L. cv.
Shiraz grapes” (Zhang et al., 2016) [1].
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Specifications table

Subject area Chemistry, Biology
More specific sub-
ject area

Aroma chemistry of wine grapes

Type of data Table
How data was
acquired

Gas chromatography- mass spectrometry. An Agilent Technologies 6890 gas
chromatograph (GC; Agilent Technologies, Santa Clara, CA) was equipped
with a Gerstel MPS2 multipurpose sampler and coupled to an Agilent 5973
mass selective detector (MSD).

Data format Analyzed
Experimental
factors

Grape samples were homogenized and the volatile fractions directly sampled
using SPME.

Experimental
features

The physiological stages of grapevine ripening were comprehensively sam-
pled, from weeks post flowering (wpf) until physiological ripening. Grape
samples were homogenized, extracted and the sesquiterpene fraction qua-
lified and quantified to compare the concentration and accumulation over
time.

Data source
location

The Old Block, Mount Langi Ghiran 37.31°S, 143.15°E, Victoria, Australia

Data accessibility Data is with this article

Value of the data

� This data is a comprehensive list of terpenoids from bunches during ripening of wine grapes and is
presented by calculating the total peak area of the compound with the total terpenoid peak area.
The data is also semi-quantified by presenting as mg α-copaene equivalents/ mean berry weight in
kg. The structure of the compound and aroma descriptor (if known) is given.

� Comparison with other vineyard studies to gain insight into the cultivar-dependent synthesis of
these compounds is valuable. Understanding the importance of weather and climate, cultural
practices and maximizing aroma in wine could be areas of further investigation.

� Absolute quantification by synthesis of the deuterated analogs, importance to aroma of wine and
understanding the biosynthetic pathways of terpenoids are possible areas of collaboration for
future research.

1. Data

Terpenoids are important plant secondary compounds and wine aroma compounds. Terpenoids
were analysed in grapevines (Vitis vinifera cv. Shiraz) during physiological ripening, from weeks post
flowering (wpf) (Table 1).

2. Experimental design, materials and methods

The vineyard is located approximately 15.5 km east to the nearest Bureau of Meteorology (BOM)
weather station (Ararat Prison Station, Vic, Australian BOM Station No. 089085). The long-term mean
January temperature (MJT) and annual average rainfall recorded at this weather station by February
2015 is 19.1 °C and 584.2 mm, respectively. Therefore, the viticulture region is classified as a cool
climate wine region [2]. The MJT and total rainfall from October to harvest for the studied season
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