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Qua trinh thg cda rugu vang

Do Thé?

Tom tit:

Thudng thac ruou vang la mot trai nghiém c6 nét van hoa riéng. Hanh dong cho rugu vang
thé trude khi udng c6 lich strlau doi, mang tinh thim my va nghi 1&. Sau khi thé, ruou vang c6
huong vi tinh t€ va hoan hdo hon. Cau hdi dit ra: Tai sao vay? Tra 10i cau hdi nay 1a nhu cau
cta rat nhiéu ngudi yéu thich rugu vang. Xuat phat tir thuc t€ do, bai bao da tap hop nhiing
nghién ctu vé rugu vang, vé qua trinh thd ctia rugu vang dé phan tich ban chat va tim quan
trong ctia viéc cho vang thd, tir d6 dua ra cac khuyén nghi cho nhiing nguoi yéu vang c6 thé
ap dung qua trinh thd cho cac loai vang khac nhau nhdm thudng thic ruou vang mot cach
tron ven nhat.

Tu khoa: rugu vang, rugu vang tho, binh tho, wine, decanting, decanter
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Decanting Wine

Do The

Abstract:

Enjoying wine is an experience that has its own culture. Decanting wine has a long history,
aesthetic and ceremonial. After decanting, the wine’s taste becomes more refined and per-
fect. The question is: Why is that? Answering this question is the need of many wine lovers.
Therefore, the article has gathered studies on wine and decanting to analyze the nature and
importance of decanting process and try to make recommendations for wine lovers to apply
the decanting process to different wines to enjoy the wine to the fullest.
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bat van dé

Ruou vang la san pham giau van hoa (Goode, 2020) va ngay cang phd bién xa hoi
cta chung ta. Lugng tiéu thu ruou vang toan cau nam 2018 1én dén 24,6 ti lit (OIV, 2019),
trong d6, nguoi Viét ciing da chi gan 100 triéu USD dé nhép khau 10,26 triéu lit rugu vang
(VIRAGC, 2019). Thudng thtc rugu vang khong con don thuan la uéng moét loai thic uéng
c6 con ¢6 lgi cho stic khoe (Pietta et al., 1998; Rahman et al., 2006; Soleas et al., 1997) ma
con 1a mot tha tiéu khién, mot phong cach song. bé thudng thiic ruou vang dugc tron ven,
ddc biét 1a ruou vang do, moét trong nhing dung cu rat quan trong dugc st dung do la
binh thd. Sau khi thd, huong vi rugu vang sé duoc cai thién theo huéng t6t vé cdm quan.
Bai bao cdo nay lam rd co sé khoa hoc qua trinh thé ctia rugu vang nhdm tra 16i cho cau
héi: Vi sao can binh thd khi thudng thic rugu vang? Tur d6 dua ra céc 10i khuyén gitp cho
nguoi dung thudng thiic rugu vang tron ven hon.

Béan chat qua trinh thé cta rugu vang

Cho ruou vang tho (decanting wine) la qua trinh rét rugu vang mot cidch cham rai
tr chai sang mot binh c6 day rong, goi la binh thé (decanter), nhdm gitr lai cdn trong chai
(néu c6) va tao diéu kién cho ruou tiép xuc voi khong khi trong mot thoi gian nhat dinh
trudce khi rot vao ly dé uéng hay phuc vu (Cui et al., 2012).

Cho vang thd c6 mot truyén thong 1au doi, mang yéu t6 tham my, nghi thic va tam
ly huong dén céi dep va sy hoan my cta con nguoi trong viéc thudng thic rugu vang (Cui
et al., 2012; Sechrist, 2017). Mui thom ctia rugu vang sé thay déi trong thoi gian tir 10 dén
30 phut dau tién trong binh thd (Waterhouse, 2004).

Khi rugu vang duoc rét vao binh thd, qua trinh bay hoi duoc bt dau, thic day bay
hoi mot s6 chat dé bay hoi, dong thoi xdy ra cac phan tmg oxy hoa gitta rugu vang va oxy
ttr khong khi, lam diu huong vi cua tannin, hop chét gay vi chat va cam giéc se ludi trong
rugu vang do. Do d6 huong thom va mui vi ciia rugu vang doé sé dugc cai thién tich cuc
(Cui et al., 2012; Agric, 2013).

Toém lai, ban chédt qua trinh thd cta rugu vang gom ba qua trinh chinh: (1) Qud trinh
tiach can trong rugu (néu c6), (2) Qud trinh bay hoi, va (3) Qud trinh oxy hoa.

Qud trinh tdch cdn trong ruegu vang

Ruogu vang la loai thuc phdm 1én men tir nu6c ép qua nho, c6 su két hop phtc tap
cta cac hop chét hoa hoc. Bdc tinh ctia ruou lién tuc thay déi khi cac hop chét nay tuong
tdc v6i nhau va v6i dnh sdng, oxy va do am (Ronald, 2008).

Thinh thoang, ddc biét 1a nhing chai vang dé 1au, cin sé xuat hién va thuong léng
xudng day. C4n nay la qua trinh lng tu nhién cda it nhat tir bén nguén sau: (1) Xac ndm
men; (2) Tinh thé kali hydro tartrat (mot san phdm phu ctia quéa trinh sdn xuét ruou)
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(Ronald, 2008); (3) Cac protein, phenolic, polysaccharide két ttia cing v6i cac tinh thé
bitartrat kali (Correa et al., 1991); va (4) tannin va polimer ctia tannin (Zeng, 2019). Ngoai
ra, can con dugc hinh thanh tir nhiéu ngudn khéc, trong d6, nhiitng manh vun v cta nat
chai rurou lau ndm cting tao thanh lugng cin dang ké.

Tannin trong rugu vang chu yéu duoc tao ra tir thung gd soéi, tir hat nho, vo nho
(Pauline, et al., 2020). Tannin cung véi anthocyanin goép phan rit quan trong tao nén
huong vi va mau sdc ctia ruou vang (Cheynier et al., 2006). Trong qua trinh G rugu va luu
gitt trong chai, cac tannin phan tr thap sé lién két tao thanh céc tannin polimer va c6 xu
huéng lang xudng day chai, tao thanh can. Hau hét cdn trong rugu vang la binh thuong va
khong nguy hiém (Zeng, 2019). Tuy nhién, néu nhiing tannin cao phan ti nay khong duoc
loai bd ra khoi ruou, khi uéng vao, no sé két hgp voi cac protein trong nudc bot tao nén
cam gidc se se, rit rit (feeling of astringency) (Picariello et al., 2019), lam giam sy “muot
ma” cta rugu vang.

Qua trinh tach cdn trong ruou vang (néu c6) chi don gian la gitr lai phan cén trong chai
khi r6t ruou tir chai sang binh thd hodc c6 thé loc qua bong hay gidy loc (néu cgn qua nhiéu).

Quad trinh bay hoi (qud trinh tho ra)

Khi cho vang thd, su bay hoi xay ra dau tién, nhanh chéng giai phong con va cac hop
chét dé bay hoi khéc (Cui et al., 2012; Ronald et al., 2011). V6i t6c¢ d6 bay hoi kha l6n (1%
thé tich rugu trong khoang hai gio) sé 1am giam mot lugng nho cén c6 trong rugu (Wollan
et al., 2016) khién cho cam gidc vé stic néng cua con trong rugu vang cliing giam bot.

Céac hop chatluu huynh bay hoi nhanh nhat. Nhing hop chat nay bao gom hydrogen
sulfide (mui ddm 1ay hodc mui tring thoi); sulfur dioxide (mui diém va khoi); va mot s6
loai mercaptan, con duge goi la thiol (mui rau dong hop, hanh tay va toi). Cac hgp chat
luu huynh nay duoc sinh ra trong qua trinh 1én men rugu va duge bo sung vao cudi qua
trinh 1én men nhdm bao quan rugu. Méc dt con mot sd thiol khé bay hoi & lai, nhung vé
co ban, qua trinh thd sé giai phéng phan 1on hydrogen sulfide, sulfur dioxide va thiol dé
bay hoi (Rafael et al., 2021).

Nhu vay, bén canh viéc giai phong cdc mui khong mong muodn ra khoi ruou, qua
trinh thd con lam gidm ndng do con trong rugu. T d6, gitp cho viéc cdAm nhan mui thom
von c6 cta ruou rd rang hon, mui con it séc hon! (Goode, 2020; Wollan et al., 2016).

Tuy nhién, qué trinh tho ra cting mang lai mot s6 tiéu cuc cho chat lugng ruou vang.
Céac nghién ctru gan day chi ra rang, c6 khoang 30 loai este chinh tao nén mii thom ctia
ruou vang, chiém hon 50% cac chat bay hoi (Antalick, 2014; Jiang, 2013). Qué trinh bay
hoi cling 1am mat mot phan céc este va cac acid hitu co, ... 1am gidm chat luong thom cua
ruou vang (Cui et al., 2012; Godoy et al., 2020), ddc biét Ia cdc mui thom tir cam, chanh,
budi,... (Waterhouse, 2004).
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Qud trinh oxy héa (qud trinh hit vao)

Qua trinh oxy héa lién quan dén su phan huy hodc tai dinh vi cua cac hgp chat thong
qua su tuong tac cua ching voéi oxy (Agric, 2013). Khi khong khi hoa vao ruou, ngoai
viéc 16i cudn va lam néi 1én huong thom (Cui et al., 2012), oxy trong khong khi con lam
tang ham lugng céac chit thom co trong rugu, vi du: lam ting néng do 1,1,6-trimethyl-
1,2-dihydronaphthalene, lam tang mui thom “petrol” (mui xang) cua ruou vang Riesling
(Dobrydnev, 2020).

Mot s6 loai rugu vang do tré, tir 3 dén 10 ndm tudi, c6 thé bi chat hodc se rit néu uéng
truc tiép sau khi mé nép chai (Waterhouse, 2004). Vi khong mong mudn nay gay ra bdi
tannin c6 trong rugu, chung la thanh phan dé bi oxy héa nhat khi ruou tiép xdc voi oxy
(Cui etal., 2012; Oliveira, 2011; Waterhouse, 2002). V& mit cadm quan, qua trinh oxy hoéa c6
loi cho rugu vang dé: gidm vi chat, vi se kho chiu. Béi véi ruou vang do cti, hiéu qua lam
gidm cam giac se ludi khi cho thd c6 thé khong nhiéu, do cac phan ting oxy hoa tannin da
dién ra du lau 6 trong chai (Waterhouse, 2004).

Bén canh nhitng mit tich cuc néu trén, phan tng oxy hoéa c6 thé gay ra mot s6 két
qua khong mong mu6n cho rugu vang;:

Thit nhédt: gdy nau héa, dic biét 1a rugu vang trdng (Singleton, 1987). Phan tng oxy
héa ctia ruou vang trdng sau lén men chd yéu lién quan dén qua trinh héa nau khong
enzyme voi su tham gia cta cac kim loai sit, d6ng (Li et al., 2008), trong do6, cac thanh
phan phenol quan trong nhat: hydroxycinnamat va flavanol déu tham gia phan ang oxy
hoa. Két qua 1a rugu giam do sang va tang chi s6 héa nau (Salacha, 2008). D61 v6i rugu
vang dd, do c6 san mau dam va ham luong chat chdng oxy héa cao nén tac hai ctia oxy
hoéa lién quan dé€n mau kho nhan biét hon (Beer et al. 2008; Kallithraka et al., 2009).

Thit hai: 1am gidm mui thom ruou vang vi qud trinh oxy héa rugu vang bt dau bang
viéc tan cong va lam bién ddi cta cac hgp chat tao mui thom (Patrianakoul et al., 2013).
Diéu nay sé &nh hudng 16n dén mui thom cta ruou vang nhiéu tudi. Mot nghién ctru cong
phu ctia cac nha khoa hoc Phap, ndm 2014, khi phan tich 183 mau rugu vang tir 1 tudi dén
29 tudi, cho thdy rugu vang cang cao tudi, cac este rugu bac cao (higher alcohol acetate)
trong rugu cang nhiéu (Antalick et al., 2014). C4c este nay tao ra huong thom 1é, chudi rat
quyén rit va gop phén tao nén gia tri khac biét cho vang lau ndm so vo6i vang tré. Nong
do céc este nay sé dat dén su can bang néu tudi rugu du lau. Trong qua trinh thd, nhitng
chai vang cao tudi, duéi tdc dong ctia oxy va mat thoang dé bay hoi ctia binh thd, sé xay
ra hién tuong dao chiéu, thuy phan cac este tao ra acid va rugu trd lai hodc este bi oxy hoa
tao ra acid va nudc (Deng et al., 2020). Ngoai ra, c6 mot s6 giong nho ma mui thom cua né
tao ra cho rugu vang xudt phat tir cac hop chat thiol, vi du nhu mui nho den & Cabernet
Sauvignon, hodc chanh leo ¢ Sauvignon Blanc, qué trinh oxy héa cac hop chat luu huynh
sé lam gidm di huong thom déc trung ctia cac giong nho nay (Tarko et al., 2020). D61 v6i
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cac loai ruou vang, ddc biét la vang tr:fmg, c6 mui chu dao la cam, chanh, budi,... sé gidam
manh chat lugng mui thom khi ruou tiép xtc véi oxy vi cac mui nay rat dé bi oxy hoa
(Lisjak, 2007).

Tht ba, tinh chat chong oxy héa ctia ruou vang (c6 loi cho stic khoe) ti 1é thuan
v6i ham lugng cac chat polyphenol (Paixao et al, 2007). Qua qué trinh thd, nong do cua
polyphenol giam, do d6, hoat ddong chéng oxy héa ctia rugu vang dé c6 thé bi suy yéu
(Cui et al., 2012).

Tuy nhién, mét s6 nha khoa hoc nghi ngd vé cac két qua cua qua trinh oxy hoéa
ruou vang thong qua binh thd, ho cho rang phan tmg oxy héa xay ra d6i véi ruou vang
can luong oxy thich hop, thoi gian tiép xac du lau va can xuc tac kim loai (Oliveira et al.,
2011), trong khi d6 thoi gian cho rugu vang thé thuong ngan, thong thuong trén dudi mot
gio. Do d6, ton tai tranh cai trong viéc khing dinh qua trinh thé c6 tac dong dén huong
vi rugu vang, ddc biét lién quan dén qua trinh oxy héa (Bramen, 2021). Gi6i sanh vang thi
cho rdng qua trinh thé sé “1am dju” dang ké vi chét ctia tannin (Sechrist, 2017), nhung véi
cac nha khoa hoc thi su thay d6i déi véi tannin sau khi cho vang thé vo cung nhé, khong
du tao ra sy khac biét (Waterhouse, 2004).

Nhé&m chtmg minh sy thay déi huong vi ctia rugu vang theo huéng tich cuc sau khi
thd bang con s6 cu thé thay vi nhitg mo td mang tinh cdm gidc va dé trong ngoac kép (Cui
et al., 2012), mot nhém cac nha khoa hoc da dinh luong su thay ddi chat luong ruou vang
sau khi cho thé thong qua phan tich sy thay déi cta 20 thanh phan chti yéu c6 trong rugu
vang, gom cac acid hitu va cac polyphenol: acid tartaric, acid malic, acid amber, acid gallic,
acid citric, acid protocatechuic, acid p-hydroxybenzoic, catechin, protocatechuic aldehyde,
acid gentisic, epicatechin, acid syringic, acid vanillic, acid caffeic, acid p-coumaric, acid
ferulic, resveratrol, myricetin, quercetin va luteolin. Bao cdo da két luén cac acid hru co c6
vai tro quan trong trong vi rugu vang va polyphenol cang quan trong hon, tao ra vi chat
va cam giac se ludi dic trung trong rugu vang do. Ham lugng cua hau hét cac acid htru
co va polyphenol trong rugu vang dé giam sau khi tho. Két qua la vi chua, chat va do sé
giam theo thoi gian tho (Cui et al., 2012).

Mic du chat luong ruou vang dé duge phat hién (qua cam quan) hon 1a xac dinh
(qua do luong) (Ronald, 2017) nhung viéc lugng hoa su thay déi ctia 20 thanh phan chu
yéu c6 trong rugu vang cta cac nha khoa hoc ciing gitup gidm di nhiing tranh cai vé qua
trinh thd cua rugu vang dong thoi giap nhiing nguoi yéu vang yén tam st dung binh thé.
Két luan

1. Cho rugu vang tho (decanting wine) 1a hanh ddng rét ruou mot cach cham rai
tir chai sang mét binh c6 day rong, goi la binh thé (decanter), dé ruou duoc tiép xtc voi
khong khi va thd trong mot thoi gian tir 10 dén 60 phtt tuy thudc vao tudi cia rugu, giong
nho va sé thich cta nguoi thuong thtc. Ban chat qué trinh thd ctia rugu vang gom ba qua
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trinh chinh: (1) Qud trinh tich cin trong rugu (néu co), (2) Qud trinh bay hoi, va (3) Qud trinh
oxy hoa. Rugu vang sau khi dugc tho s€ c6 huong vi hoan hdo hon.

2. Khong nén lo ldng hay kho chju khi thay cin trong rugu vang. Can thuong xuat
hién trong nhimg chai vang dé lau, hau hét 1a binh thuong va khong nguy hiém. Cén c6
thé duoc loai bo dé dang thong qua viéc rét rugu tir chai sang binh thé.

3. D6i v6i rugu vang trang, vang hdng va vang sti: qué trinh thd ¢6 thé lam vang
niu hoa (dam mau), lam suy giam huong vi va chat lugng. Do d6, chi nén rét nhiing vang
nay sang binh thd trong mot s6 truong hgp dic biét, vi du can tach can.

4. Nhiing chai vang lau ndm c6 céc este rugu bac cao hinh thanh cting véi tudi rugu
nén thuong c6 mui thom rat ddc trung va tao nén gia tri ctia chai vang. Mui thom nay c6
thé bi pha huy khi cho vang thd trong thoi gian 1au. Do d6, d6i v6i vang gia, nén thudng
thiic ngay sau khi duoc tach bo can.

5. Khong nén cho vang thé qué lau (trén 2 gio). Khi kéo dai thoi gian thd, rugu vang
c6 thé bi gidm dang ké mui thom, tham chi mat di mui ddc trung va vi tré nén nhat nhéo,
tham chi sé bién thanh tht gi d6 khong thé thudng thic duoc.

6. Qua qué trinh thd, ndng do cua polyphenol trong vang giam, do do, hoat dong
chéng oxy héa ctia rugu vang do c6 thé bi suy yéu. Tir géc do c6 loi cho stic khde, cho ruou
vang tho khong duoc khuyén khich.

Nhiing dong gop cuaa tac gia

1. Thong qua ngudn tai liéu dang tin cay cua cac cong trinh nghién ctu trén thé gidi,
tac gia da lam ro co s khoa hoc ciia moét théi quen, tap tuc khi st dung rugu vang, lam
sang t6 hon mot s6 co ché chuyén hoa, bién déi thanh phan hoéa hoc va chat lugng cdm
quan ctia rugu vang khi cho rugu vang théd nhdm cung cap cho cac nha san xuat, ngudi
tiéu dung nhimg kién thic ly tha, bd ich, ty tin trong ché bién va st dung ruou vang.

2. Bai bao da lam r6 ban chéat qua trinh tho cua ruou vang bao gom ba hoat dong
chinh: tdich cdn, bay hoi va oxy héa. Qua viéc phan tich ba hoat dong nay, tac gia da chira
nhiig uu diém va han ché cta qua trinh thé cta ruou vang, ddng thoi dua ra nhimg két
luan va khuyén nghi c6 gia tri tham khado cho nguoi doc dai ching.

Dinh huéng nghién ctru ti€p theo

Pa s6 nguoi Viét hién nay dang thudng thac ruou vang theo van hoa thuong thic
phuong Tay, do d6 viéc sit dung decanter mang lai gié tri cdm quan tich cuc hon ¢ mtc
do nao, hon véi doi tuong nao, ... d6i voi nguoi Viet Nam thi can phai dugc nhiing nghién
ctru sau hon trong khong gian van héa nguoi Viét.
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