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Selection and Application of the Yeast for Wild Grape Wine

ZHAN Jing—juan and JIN Yong—jian
(Changbaishan Wine Industry Group, Jiaohe, Jilin 132506, China)

Abstract: In view of the characteristics of wild grape such as high acid content, high tannin coloring matter, high extracts, and low
sugar content etc., the best yeast strains—Changbaishan No.l1 Yeast, suitable for the fermentation of wild grape wine, was separated
successfully. The yeast had strong low temperature resistant capability. Besides, it could realize normal fermentation in grape spirits of
high titration acid. And the sugar-reducing rate was rapid and stable. In addition, no residual sugar existed in brut wine in the late
stage of fermentation. (Tran. by YUE Yang)
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