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Among the metabolic compounds which have frequently used as chemical markers in chemotoxonomy, the 
anthocyanins stand out [2, 3, 4, 5, 6J. The anthocyonins ore part of the group of compounds collectivelly 
known as flavonoids, and they are responsible for the red to blue colours of red grapes. In Vitis yinifera red 
cultivars there are only cyanidin, delphinidin, petunidin, peonidin and malvidin 3-monoglucosides along 
with the corresponding ocetyl-, p-coumaroyl and ccHeayl del"ivotives. The composition of anthocyonins is 
primarily determined by genetic factors, however, the onthocyanins content in grapes changes during 
maturation, and seasonal conditions con also influence their distrtibution in grapes. Nevertheless, almost all 
references coincide in remark that non-genetic factors such as several environmental conditions or 
viticultural practices have 0 greater effect on the concentration of anthocyanins rather than on their relative 
distribution [1]. 

In order to develop a method that allows to distinguish between the grape cultivars, the anthocyanin profiles 
of a fifty Galician grope cultivars collection were studied by HPLC-DAD. Nineteen anthocyanins were 
identified or portly identified and significant quantitative differences between the studied anthocyanins 
markers were found. With this method 011 fifty cultivars could be easily distinguished from each other. In 
addition, the HPLC fingerprinters and the relative-area anthocyanins plot for every cultivar have been 
elaborated and stored in a database. To test the validity of this method, several unknown samples have 
been analysed comparing their anthocyanin profile with the fingerprint database, and we may conclude that 
the method has proved to be of great value for grape cultivar recognition. 
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