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Scientific & Normalized Development for Ice Grape Wine

WANG Qiu-fang
(Jiahong Liyuan of Haidian District, Beijing, 100088 China)

Abstract: Ice grape wine, as the noble member of grape wine family, has special fruit aroma, enjoyable taste and attractive
color. The production of ice grape wine has strict requirements on raw materials species, materials quality and fermentation
and storage conditions. Nowadays, the production of ice grape wine is still in preliminary development stage and great de-
velopment potential is waiting for manufacturers. However, there are some problems in ice grape wine production as fol-
lows: unqualified raw materials, raw materials by artificial freezing, addition of sugar, and dilution by grape fruitade etc.
Accordingly, the production procedures should be normalized and relative ice grape wine standards should be formulated
to provide better development environment for ice grape wine.(Tran. by YUE Yang)
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