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The Production of Fig Dry Wine

CHEN Hong-lian and WU Cheng-quan
(Technical Center of Chongging Shixian Taibai Liquor Industry Group, Wanzhou, Chongqing 404047, China)

Abstract: Low-alcohol and healthcare beverage wine is produced with fig as raw materials by bio-fermentation techniques and secondary clarify-
ing methods, which could enhance the added value of fig. The produced fig dry wine has pure and harmonious fruit aroma and wine flavor and it

has clear and transparent wine body with unique wine characteristics.
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