
White Wines
of the Niagara Region

INTRODUCTION
The region of the Niagara Peninsula of Ontario Canada, has developed into a significant producer 
of varietal wines. New world winemakers are caught between the desire to produce imitations of 
the original examples of the varietal products and wines that express their distinctive terroir. The 
popularity of white wines, particularly Chardonnay, has led to its production in most of the 
region’s 80 wineries.  This research examines the sensory properties of a selection of these wines 
compared to international products.

MATERIALS AND METHODS
As part of a larger study, sensory data on white wines of Niagara were collected during October and 
November of 2003. A 10 member trained descriptive analysis panel (Lawless and Heymann, 1998, Lyon et al, 
2002) profiled 19 white wines, in 3 replicates, that covered 7 varietals;

Chardonnay, Riesling, Sauvignon Blanc, Vidal, Sylvaner, Gewurztraminer, Pinot Grigio, 
and 6 countries of origin; 

Canada (Niagara and Okanagan), France, Australia, Germany, Bulgaria and New Zealand. 
110 attributes were assessed using 4 sensory modalities; aroma before stirring, aroma after stirring, flavour 
and taste/mouthfeel.
Training was accomplished using Compusense® Feedback Calibration (Findlay et al, 2003) and the Wine 
Aroma Wheel (Noble et al, 1984). Data was collected using Compusense five Release 4.6 (Compusense Inc., 
Guelph, Ontario, Canada) and analyzed using Senstools Version 3.2, OP&P, Utrecht, Netherlands.
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PCA of 19 White Wines
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CONCLUSIONS
In general, the Niagara wines are similar to the international varietals, so there are no specific 
notes that appear to be associated with the terroir. However, a subset of 6 Chardonnays 
indicates that, compared to the Australian product, the Niagara whites have distinct notes of 
apple, peach, banana, floral and solvent while being lower in oak note. Principal component 
analysis has illustrated the multivariate sensory relationship among the products. The broad 
range of sensory properties of white wines makes the assignment of distinctive notes of a 
particular terroir a function of the examples that are chosen for research.
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