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Analysis of the Fermentation of Cabernet Sauvignon Claret
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Abstract: Total sugar, total acid, pH and maturity coefficient of Cabernet sauvignon from 2005 to 2007 in Changli were evaluated in this paper.
Alcohol yield and residual sugar content after alcohol fermentation, and the effects of alcohol fermentation and malolatic fermentation on total
acid ,pH, and volatile acid content were studied. Then the formula between potential content of alcohol and total sugar in must was established.
And alcohol yield of quality Cabernet sauvignon in Changli and the adjustment of total acid and pH in grape wine were discussed.
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