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Effects of Steeping on Claret Quality

ZHANG Li, WANG Hua and ZHANG Yan-fang
(College of Enology, Northwest A&F University, Yangling, Shaanxi, 712100 China )

Abstract: The main procedure in claret production is the extraction of solid substances from red grape fruits. Accordingly,
steeping is the key to claret production. Different steeping techniques including traditional steeping method, heat steeping
operation and CO, steeping fermentation were introduced and compared in this paper and the effects of heat steeping on
claret compositions were elaborated emphatically. In order to meet the higher requirements of the market, the steeping
techniques must be further optimized in claret production. ( Tran. by YUE Yang)
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