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Effects of Different Crashing Ratio on Fermenting Brut Wine

WANG Xin , ZHAO Bing-cheng , WANG Kai-zhen and WANG Xin-Kkai
(Zhangyu Grape Wine Co. Ltd., Yantai, Shandong 265500, China)

Abstract: Cabernet Gernischet was used as raw materials in the experiment to study the effects of different crashing ratio
on fermenting brut wine. The results suggested that 75 % crashing ratio was the best for fermenting brut wine and the same
force used in juice squeezing to avoid pressure deviation as possible and crashing ratio had no distinct effects on wine col-
ority. (Tran. by YUE Yang)
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