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A process of wine making from raisin water
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[Background and objectives] Although wine is fermented from grape mainly by Saccharomyces cerevisiae, this
yeast is rare on raw grape skins. The origin in spontaneous fermentation of wine is unclear. Previously, we showed
that water containing commercially available raisins (dried grapes) turned into wine-like liquors by raisin-
colonized yeasts. This study focused on difference of fungal community between raw grapes and raisins and
examined the possibility of fermented raisin water as a wine prototype.
[Methods and results] ITS amplicon sequencing showed that Saccharomycetaceae yeasts, including
Saccharomyces and Zygosaccharomyces were colonized at higher abundance ratio in raisin group (six products)
than raw grape group (six breeds). Raisin-isolated yeast group (11 species) possessed higher alcohol fermentation
capability than grape-isolated yeast group (24 species). Immersing handmade sun-dried raisins into water led to
ethanol fermentation up to about 4% (v/v), with Saccharomycetaceae yeast Lachancea fermentati isolated. When
raw grapes were inoculated with S. cerevisiae, abundance ratio of the yeast increased during drying process. The
results suggested the external colonization of yeasts with high alcohol fermentation capability including S.

cerevisiae during the sun-drying and indicated the possibility of the spontaneous fermentation of prototype wines.
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