74 2006 6 ( 144 ). LIQUOR- MAKING SCIENCE & TECHNOLOGY 2006 No.6(Tol.144)

( , 312030)

TS262.4 TS261.4 B 1001- 9286 2006 06-0074-03

Aging of Yellow Rice Wine

YANG Guo-jun
(Huijishan Shaoxing Yellow Rice Wine Co. Ltd., Shaoxing, Zhejiang 312030, China)

Abstract: The aging of yellow rice wine referred to the storage and aging process of newly-produced yellow rice wine in
pottery jar. Newly-produced yellow rice wine had coarse taste and unsatisfactory wine aroma. However, aging could ad-
vance the esterification between alcohols and acids and make wine taste soft and enjoyable with mellow wine aroma. The
best temperature for wine storage was at 5 20  and the storehouse was required cool, dry, and ventilated with certain
humidity, which was helpful for aging conditions of  small oxygen environment” . Besides, pottery jar was the best choice
for wine storage among all containers.( Tran. by YUE Yang)
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