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	Denmark is an emerging wine-producing country utilising “cold climate” grapes for commercial wine production. However, no comparative characterization studies have been reported on specific grape varieties from Denmark. Systematic studies on the flavour characters will contribute to a rational development of wine styles, which are representative for the Danish and Nordic regions. 

Solaris is the most common white cultivar in Denmark Becker & Toldam-Andersen, 2012()
. Twelve different wines were selected by a blind tasting of a wider range of Solaris wines. Four 2-h training sessions were carried out, during which 24 odour and taste attributes were generated by comparison of GM (geometric means) values. A descriptive sensory panel evaluated the wines on 24 attributes using an unstructured, 15-cm linear scale. ANOVA was run with the lmerTest package using the R software (version 2.14.2). Apart from grapefruit, prune, vanilla and cut grass, all attributes were significant (p < 0.01) indicating that most of the attributes were useful in characterizing the differences among wines. 

The relationships between wines and sensory attributes were visualised by principal component analysis (PCA). The sensory attributes were mainly explained by the loadings of PC1, contrasting the sensory attributes sweet, melon, peach/apricot and muscat to acidic, chemical, astringent and rooibos/smoke. The loadings of PC2 were positively linked with green apple, citrus and lemon, and negatively associated with alcoholic and rooibos/smoke. The six wines in the left side of the plot were primarily characterized by floral and fruity attributes which are positive characters of young white wine. In contrast, the other wines located in the right side behaved with less desirable characters. The major clustering appeared to be related to inadequate sulphite management, causing an accelerated aging or spontaneous malolactic fermentation. 
It should be noted that these observations are limited to the number of wine samples. However, despite these limitations, this is a first step to obtain an understanding of sensory properties of Solaris wines, which will serve for further studies into special cultivars grown in Denmark and the potential of this young winemaking country.
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