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The freshly distilled wine spirit has a high concentration of ethanol and richness of volatile
compounds, but is devoid of phenolic compounds other than volatile phenols. Therefore, the
wood contact during the ageing process is crucial to the beverage’s enrichment in wood
compounds namely those of phenolic nature, which are positively correlated with quality.
The underlying changes are closely related to the action of factors ruling the ageing process
such as the ageing technology (traditional and alternative) and the kind of wood used [1].
Traditional technology consists of ageing in wooden barrels. Despite the high quality achieved
by the wine spirit, it is a time-consuming and costly process, and the capital invested in wine
spirit and wood is immobilised for a long period. Besides, it involves the use of a large
amount of a natural resource, the wood, whose availability is limited. For these reasons,
alternatives have been searched toward ageing sustainability. This challenge has been the
main driver of pioneering research conducted by our team in the last 12 years, based on the
Lourinh@ wine spirit. In this communication, an overview of such investigation is presented,
highlighting the impact of new ageing technologies using wood pieces in the beverage stored
in stainless steel tanks on the phenolic composition and related features of the aged wine
spirit [2, 3].
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