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Blending of Yellow Rice Wine |

CHEN Jing—xian
Hangzhou Wen'er Road Huayuan Beichun 1212 Building Unit 3-402 Hangzhou Zhejiang 310012 China
Abstract  Yellow rice wine of different wine age and wine styles is need to blend together to adjust the proportioning of various com-
ponents in wine and to form stable wine quality. The basic principles for yellow rice wine blending mainly includes 1. mutual sup-
plement mechanism of various yellow rice wine 2. leading role mechanism of superior yellow rice wine 3.dilution mechanism of infe-
rior yellow rice wine 4. harmony mechanism. Tran. by YUE Yang
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