40 2007 12 ( 162 ) LIQUOR- MAKING SCIENCE & TECHNOLOGY 2007 No.12(Tol.162)

( , 050018)
( )
: TS262.6; TS261.4 :B :1001- 9286 2007) 12- 0040- 03

Oak Barrel and Grape Wine

LI Yan and LIANG Guo-wei
(Bio-science & Bioengineering College of Hebei University of Science & Technology, Shijiazhuang, Hebei 050018, China)

Abstract: The use of ork barrel has advanced the development of grape wine-making techniques and the improvement of
grape wine quality. Ork barrel could be classified into slight-fire roasting ork barrel, medium-fire roasting ork barrel and
heavy-fire roasting ork barrel according to the roasting degree. During the storage and the fermentation of grape wine in ork
barrel, some substances such as ork lactone,eugenol,vanillin and tannin etc. would dissolve in grape wine, which could in-
crease flavoring compositions in grape wine and improve wine stability. (Tran. by YUE Yang)
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