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Tasting and Appreciation of Shaoxing Yellow Rice Wine

YANG Guo—jun
Dongfeng Shaoxing Yellow Rice Wine Co. Litd. Shaoxing Zhejiang 312030 China

Abstract The main compositions in Shaoxing yellow rice wine include ethanol ester aldehyde acid alkone carbo-
hydrate protein monose polyose peptide amino acid polyphenol Vitamin B and inorganic elements etc. The over-
all evaluation of the wine is closely correlated with wine color  wine transparency  wine clarity and the existence of pre-
cipitate in wine. The flavors in the wine are mainly composed of wine flavor ethanol flavor  special flavor produced by
saccharifying fermenting agents and wheat starter and sugar flavor and ester flavor produced by wine storage. Tran. by
YUE Yang
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