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Blending of Yellow Rice Wine (1I)

CHEN Jing—xian
(Room 3-402, Unit 1212, Huayuan Beichun, Wen'er Road, Hangzhou, Zhejiang 310012, China)

Abstract: The basic work for blending should be well prepared by establishing quality archives of stored wine and classifying the wine

into three groups according to its quality as quality wine, base wine and common wine. Then in view of relative quality requirements

and the storage conditions, the optimal proportion for aged wine and newly—produced wine, quality wine and base wine, mechanized

craft wine and traditional craft wine is well arranged to work out reasonable blending scheme.

And the blending scheme,

through

small-sized experiments and medium—sized experiments, if feasible, is finally practiced in the production. (Tran. by YUE Yang)
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