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Study on Production Processes of Dry White Wine

Li Ming-yuan, Yang Jie, Jiao Yun,
Gan Cheng-sheng, Hu Yu-shu

Bioengineering College of Xihua University , Chengdu 610039 , China

Abstract: In order to promote the development of port wine industry and make its quality meet the interna-
tional demands, this paper studies on the production process of dry white wine deeply. Optimizing technics
of brewing dry white wine was carried on by single factor experiment and L, (3*) quadrature . The results
indicated that the optimal conditions was as follows: inoculation volume 0. 2 g/L, fermentation tempera-
ture 19°C, the saccharinity of white grape juice 14%. The wine under the conditions has good taste and
high quality.
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