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1. Introduction  
UV-Vis spectroscopy has become one of the most attractive and commonly used methods for 
authentication of many agricultural products, including wines [1]. Coupled with chemometric analyses, 
and through the building up of databases of wine spectral data, authentication of wine geographical [2] 
and varietal origins [3] and testing for adulterated products is seen to be possible. 
2. Experimental  
The aim of this work was to evaluate the use of UV-Vis spectroscopy in order to obtain spectra which will 
be statistical processed for classification of some Romanian wines varieties. The spectra collection was 
done using an UV–Vis spectroscopy system set at 300– 800 nm working range (Figure 1). The approach 
here reported demonstrate that combination of UV-Vis spectroscopy with chemometric tools like PCA and 
PLS-LDA conduct to cheap and simple models for the differentiation and classification of wines without 
sample preparation or sophisticated use.  
 

 
Figure 1. Absortion spectra of different red wine varieties 

 
3. Conclusions 
The proposed methodologies allow the classification of wines according to grape variety, better than 75% 
and can be implemented in wine industry after developing robust models based on wine spectral 
databases incorporating more samples. 
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