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Effects of Phenols on the Quality of Wine

DING Yan and SHI Hong-mei
(Shandong Grapevine and Wine-making Research Institute, Ji'nan, Shandong 250100, China )

Abstract: The common phenols in grape and in wine can be classified into flavones and non-flavones, which are important secondary metabolites

in grape and closely related to disease-resistance, step-harvest physiology, storage and freshness storage of grape. Phenolic compounds in wine

mainly come from grapes, stems, yeast metabolism and oak barrel and are involved in the formation of wine taste, wine body, wine structure and

wine color. They play important roles in determining the styles and the quality of red grape wine.
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