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During the last decade the interest in polyphenols has increased considerably because a lot of epidemiological studies, supported by several short term controlled randomised clinical trials, have suggested an association between consumption of polyphenol-rich food or beverages and the prevention of certain chronic diseases associated with the oxidative stress condition (1). In one our of previous studies on several samples of Sicilian red wine we found that the “total polyphenols” parameter can not characterize the nutraceutical properties of a wine alone because the correlation between antioxidant capacity and total phenolic contents is weak (2). Grapes composition influences the quality of wine and the polyphenolic compounds are an index to establish the exact time of grapes harvest. During the ripening of grapes the polyphenolic content changes and this aspect modifies the chemical, technological and nutritional characteristics of a wine. The aim of the work was to determine the Total Antioxidant Capacity (TAC) by crocin bleaching assay (2-4) and Total Phenolic Content (TPC) by the Folin Ciocalteau method of two Sicilian red grapes varieties, Nero d’Avola and Petit Verdot, during ripening for three consecutive vintages. In order to valorize the healthy qualities of grapes and to establish whether a period during ripening exists in which the best technologic, nutraceutical and salutistic parameters coexist.
In all vintages, statistically significant differences in TPC values were found between the three varieties (p<0.01), In all three years Nero d’Avola grape musts have shown the higher TPC values than Petit Verdot. Moreover, during 2008 and 2009 ripening, TPC values increased, respectively, of 23.1% and 7.3% for Nero d’Avola, and 30.9% and 55.7% for Petit Verdot. All TPC variations proved to be associated with climatic conditions. The antioxidant characteristics of different cultivars are unequally influenced by the vintage. In 2009, the Petit Verdot has shown the best  antioxidant properties the Nero d’Avola in 2010. Significant positive correlations between TPC and TAC were detected during the 2009 vintage only: indeed, Nero d’Avola grapes reached their TPC and TAC peak values after 13 days from the beginning of ripening, while Petit Verdot grapes after 26 days. Determination of TPC during grape ripening is critical to assess the best period for grape harvesting. However, higher TPC values do not always overlap with higher TAC values, which are indeed strictly related to the nutraceutical properties.
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