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Effects of Different Sugar Addition Methods on the
Quality of Pinot Gris Grape Wine

CHEN lJi-feng* and Bill KREMER *?
(1.Bioengineering Department, Zhengzhou University, Zhengzhou, He'nan 450001, China;2. King Estate Winery, Eugene, USA)

Abstract: The effects of four different sugar addition methods on the quality of pinot gris grape wine were investigated.
Pinot Gris juice was 19.5 °Brix. The four sugar addition methods were applied to increase soluble solids by 2.5 °Brix (reach
22 °Brix). The four sugar addition methods were performed as follows: direct addition of cane sugar in grape juice; addition
of 68 °Brix concentrated grape juice; grape juice concentration by freezing and deicing; and grape juice concentration by
reverse-osmosis machine. The results indicated that there was no obvious difference in grape wine quality by the use of the
four sugar addition methods as soluble solids increased by 2.5 °Brix.
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