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Technical Standards in the Production of Ice Grape Wine

WANG Ting, MAO Liang, SHI Jiale and ZHAO Long
( Turpan Agriculture Science Research Institute of Xinjiang Academy of Agriculture Science, Turpan, Xinjiang 838000, China)

Abstract: The comparatively sound technical standards for the production and product quality control of ice grape wine was summed up through a
large amount of tests, analysis and studies of grape harvesting time, temperature, raw materials physiochemical indexes, and production techniques
in grape ice wine production process.
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