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Effects of Grape Wine Aging in Oak Barrels on Grape Wine Quality

SUN Jian-ping*, XI De-zhi?, ZHANG Hui* and ZHAO Sen-lin?
(1.COFCO Wine Industry Co. Ltd., Beijing 100005; 2. China Great Wall Wine Co. Ltd, Shacheng, Hebei 075400, China)

Abstract: Oak barrels have important effects on the flavor, the color, and the stability of grape wine. Meanwhile, grape wine aging in oak barrels
is also a spontaneous clarification process. The quality of grape wine is influenced by many factors mainly including the compositions of oak bar-
rels, the compositions of grape wine, and aging time. In this paper, the influencing factors of oak barrels storage on grape wine quality were sum-
marized. It was revealed that ethyphenols was the main substance inducing unpleasant grape wine flavor during oak barrels storage. Besides, the
absportion functions of grape wine flavoring compositions by oak barrels and yeast slurry and some new techniques about grape wine aging were
also put forward. (Tran. by YUE Yang)
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