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Study on the Technology of Half—fermentation in the
Production of Greengage Wine

WU Xue-ping WU Jian—guo and LIU Jing—po
Science & Technology Department of Dukang Distillery Yichuan He'nan 471300 China

Abstract Greengage wine was produced by half—fermentation with greengage as essentials. The brewing process was as follows addi-
tion of 4 %o active dry yeast in the mashed fruit juice  fermentation temperature at 20~23 °C and early fermentation period was about
20 days then two months later fermentation at 18~20 °C  addition of 4 %o active dry yeast in the peel dregs for further fermentation
and distillation greengage through calcification and color protection steeped in alcohol and the product wine blended by fermented brut
and steeping wine with the ratio as 7:3. The product wine is clear and transparent in color and mellow and pure in taste. Besides it
has strong fruit aroma. Tran. by YUE Yang
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