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Abstract 
Color components, antioxidative potential, and total phenolic content were monitored in 
elderberry must and wine. Among individual phenolic compounds, quercetin and kaempferol 
compounds, phenolic acids, and anthocyanins were detected with high performance liquid 
chromatography coupled with mass spectrometry. Conventional enological parameters were 
measured in elderberry wine and compared to grape and other fruit wines. Elderberry wine has a 
moderate ethanol concentration, intense red coloration, and higher pH value compared to most 
red wines. Total phenolic content of elderberry must and wine ranged up to 2004.13 GAE L(-1). 
Antioxidative potential of elderberry wine was in the range of red wine, and a tight correlation 
was detected between total phenolic content and antioxidative potential of elderberry wine. 
Anthocyanins were the most abundant phenolics in elderberry wine in tight correlation with 
color hue, and their content significantly decreased with aging. Similarly, a decrease in total 
phenolic content and antioxidative potential was determined after storage. 
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