
 

  

Study Shows Organic Wines 
Taste Better 
A new study published in Food & Nutrition Journal, “The Taste of Pesticides in 
Wine,” indicates that when compared with a conventional wine with detectable 
pesticides present, organic wines taste better. Blind taste tests showed for the first 
time that humans can actually taste pesticides present in conventional wine, and 
that subjects preferred the organic versions sans chemicals. 

This French wine study conducted 195 blind tests carried out with 71 different people on different days. Organic wines were preferred 
an amazing 77% of the time. “Although a description was not requested, they indicated a longer and deeper taste in the mouth, with 
less artificial aromas.” 

Researchers Professor Gilles-Eric Séralini and chef Jérôme Douzelet gathered 16 pairs of organic and non-organic wines produced in 
seven French regions and one Italian region. The same varieties of grapes in each pair were grown on the same soils (in neighboring 
vineyards), in the same climate and in the same year. 

The wines were assessed for over 250 pesticides. Out of the 16 organic wines, only one bottle was found to contain traces of 
pesticides (under 10ppb). Up to 6 pesticides-mostly fungicides and one glyphosate-
based herbicide were found in 86% the conventional wine samples. 

Seventy-one volunteer professionals accustomed to drinking wines were recruited 
for the experiment. They included renowned chefs, wine makers, advisors, and 
retailers. 195 blind tests were conducted with these professionals at different 
periods. 

The pesticides alone or in mixtures were also diluted in water at the same levels 
present in the wines and participants were asked to taste the different glasses of 
water. “At least one pesticide mixture was identified as such because it was judged 
to taste different from water in blind tests: this held true in 85% of cases in which answers were offered by the professionals.” 

Participants Who Detected 
Pesticides Determined 
Organic Wines Taste Better 
Among the experts who detected pesticides, 57% 
identified the wine containing pesticides out of the pair of 
conventional and organic bottles.The professionals were 
asked to describe the taste of the pesticides that they 
were able to identify as being present. The taste of 
glyphosate, an endocrine-disrupting herbicide often used 
in vineyards, was described as “strong dryness, acid, acrid, 
limestone.” The glyphosate-based formulation Roundup 
was described as tasting of “putrefied wood, drying, 
bitterness.” 

   Table 2 from “The Taste of Pesticides in Wine” 
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“Most of the 11 pesticides detected have been proposed or classified as endocrine or 
nervous disruptors, or even as carcinogens. The highly debated case of glyphosate has shed 
a new light on this molecule worldwide. Glyphosate-based herbicides are in fact the most-
used pesticides of the world and are extensively used in vineyards. They were detected in 
the wines in this study and were found by the professionals to impart an unpleasant taste in 
liquids.” 
“Moreover, the pesticides detected were among the most frequently used ones at this 
period, but were still several thousand times above the admissible level in tap water (0.1 
ppb).”  
–Professor Gilles-Eric Séralini and chef Jérôme Douzelet 

  

Researchers concluded that larger studies could and should be completed to assess the amount and types of pesticides and 
herbicides present in wine as well as other foods, and to determine additional sensory perception of the chemicals. 

“A larger study could also be envisaged, not only to confirm the presence and distribution of pesticides in foods and beverages, but 
also to progress from this primary test of feeling to sensory tests on a wider range of pesticides and a larger number of volunteers. To 
our knowledge, this experiment is the first where humans can identify pesticides by taste. It is also the largest measurement of 
pesticides in non-organic and organic wines from the same locations, years, and varieties.” 
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