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Investigation on Temperature Control Techniques in the
Fermentation Process of Original Red Grape Wine

CUI Yan'!, LU Wen? and LIU Tao?
(1. Tianjin Agricultural College, Tianjin 300384; 2. Sino-French Joint Dynasty Grape Wine Co.Ltd., Tianjin 300402,China)

Abstract: The roles and the effects of temperature control on yeasts, phenols, volatile substances during the fermentation process of original red
grape wine were discussed. The fermentation temperature control techniques for grape from different production area or of different species were
introduced based on practical production situations. Meanwhile, the key control points of temperature in malolactic fermentation of red grape wine
were illustrated.
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