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Organoleptic Investigation of Wine

LIU Bin
Shigelan Co. Ltd. Tianjin 301508 China

Abstract The organoleptic investigation on grape wine could be done by the aid of certain instruments under certain con-
ditions. Through the organoleptic investigation on grape wine including the organoleptic evaluation of wine color ~ wine
clarity wine aroma and wine styles by sensory organs such as eye nose and tongue etc. the grape wine was scored ac-
cording to grape wine standard of perfection. Tran. by YUE Yang
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