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Methoxypyrazines are the principal aroma 
components responsible for the 
vegetative and herbaceous green bell-
pepper flavour of Sauvignon blanc wines 
produced in Moravia. The aroma profiles 
of 8 samples of Moravian Sauvignon 
wines were analysed; the levels of 3-
isobutyl-2-methoxypyrazine varied in the 
range of 4.7–17.0 ng/l. The commercial 
Sauvignon aroma preparation Aroma 
Fantasia S, available in the region, was 
analysed; the product contained the 3-
isobutyl-2-methoxypyrazine, and in 
negligible concentrations also anethol 
and ethylbenzoate. The Moravian 
Sauvignon blanc wine samples spiked 
with different amounts of aroma 
preparation were evaluated by hedonic 
sensory analysis, to estimate the 



meaningfulness of such illegal 
improvement. The most preferred 
concentration ranged from 5 ng/l to 10 
ng/l, which are the natural levels of MP in 
Moravian Sauvignon blanc wines, 
therefore the addition of aroma at this 
level, which can be detectable with 


