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Study on Brandy Aging by Oak Chip

WA NG Xia
TechnicaDevelopmentO fficefZhangyu Wine Co .Ltd. Yantai Shandong 264000 China

Abstract Oak chipcontainedbundanttanninand flavoringubstances Itdissolutidmbrandycouldimprovewine

aroma and givewine mellow tastand elegantwine style The effectsf thesteepingfoak chipby differeredcohol
contentvine oak fromdifferemplaces differemgingtime and differembkingdegreeofthesame oak on thecolority
pH value tannirand totakster and tastingfbrandywere studiedAnd theresultendicatethatthebestagingtimewas

10 d withagingalcohokontentas50 % v/v and medium bakingoak had thebesteffectsn theagingofbrandy. Tran.

by YUE Yang
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