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Research on the Difference between Chinese Quality
Brandy and French Quality Brandy

MA Pei-xuan', ZHANG Bao-chun? and ZHANG Yan'
(1.National Quality Supervision & Inspection Center for Wine, Liquor, and Liqueur, Yantai, Shandong 264003;
2. Changyu Wine Co.Ltd., Yantai, Shandong 264001, China)

Abstract: Brandy produced in France is quite famous worldwide for its long history and noble quality. In this paper, Cognac brandy, selected as
French representative, is compared with Chinese famous quality brandy. Their difference in wine compositions was studied and the inherent rea-
sons for such difference were analyzed, which was a significant exploration for further improving the quality of domestic brandy.
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