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Study on the Production Techniques of Low-alcohol
Sweet Vitis Quinquangularis Grape Wine

GUAN Jingxi, YANG Ying, XIE Taili, WEN Rende, HUANG Jiangliu and XIAO Zhanhai
(Grape and Wine Research Institute of Guangxi Agriculture Science Academy, Nan'ning, Guangxi 530007, China)

Abstract: First-crop NW196 grape was used as raw materials to produce low-alcohol sweet wine (clarified by pectinase and halfway inhibited fer-
mentation by potassium sorbate, SO, and natamycin). The results showed that satisfactory clarifying effects of vitis quinquangularis grape juice
could be achieved as pectinase concentration was 40 ~60 mg/L and clarifying time was 12~16 h, the combination of 60 mg/L SO, and 100 mg/L
Natamycin could achieve the best halfway inhibited fermentation effects. The produced low-alcohol sweet vitis quinquangularis grape wine had
strong and mellow aoma, full wine-body and strong typicality.
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