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Research Progress in Grape Wine Aging

GUO Xue-xia WANG Jié LIChang-wen® TIAN JiafandGUO Xiao-hui
1.Food Col legeofHebei AgriculturdhiversityBaoding Hebei 071001
2.ChineseAcademy ofAgricultur8tiences Beijing00081 China

Abstract Both naturahgingmethods and artificieglingmethods couldadvancegrapewine aging Grape wine agingby
naturabgingmethods had bettewine tastbutwas inneed of longeragingperiodArtificiadingmethods includedsmall
quantitgxygenagingand oxidatioprocessozone additiomethod electromagnetifaeldgingmethod andmicrowave
agingmethod. Grape wine by thecomplex useofal ltheagingmethods had almostthesame tastasgrapewine by natural
aging Besides thecomplex useofalltheagingmethods couldshortertheagingtimeand increas&heproductivitpnd
economicbenefitbortheenterprisdran.by YUE Yang
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