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Study on the Production of Sparkling Grape Wine by Chardonney Grape

CUI Yan', LU Wen%, DANG Hong-jie? and LIU Ying’
(1. Tianjin Agriuclural College, Tianjin 300384; 2. Sino-French Joint Dynasty Grape Wine Co.Ltd., Tianjin 300402, China)

Abstract: The key technical points in the production of sparkling grape wine by Chardonney grape from Luhuatai, Nixia province were studied.
Two kinds of techniques including the conventional technique and the special technique by use of high sugar content grape as raw materials were
described and compared. Examples were given to illustrate their similarities and difference in alcohol fermentation.
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