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Effectsof different vinifications on arana canponents

of wild V itis quinquangularis red wine
Fang Yulin, W ang Hua, ZhangLi, ChangW ei, Xue Fei, Liu Shuw en
(College o Enology, N orthw est A griculture and Forestry U niversity, Shaanxi, Yangling 712100, China)
Abstract: Inorder to investigate the effectsof different processeson the flavor of w ildV itis quinquangularisw ine,
the aroma components of wild V itis quinquangularis red w ines produced in Q inba mountain region brewed by
different vinificationsw ere studied by GCM S Results indicate that the relative contents of alcoholate compo-
nents are higher than others in w inesmadew ith traditional and M aceration Carbonique processes, anong w hich
the relative contents of benzeneethanol and pentanol are the highest The types and relative contents of esters,
ketones and phenols components in the rav w ines are low er than that in the six-month aging w ines, w hile other
components takeon a expressed contrary tendency. By comparing betw een the two vinification processes, the aro-
ma quality of rav w ine of traditional technique is better than that of thew ine of M aceration Carbonique; but after
six months aging, the aroma quality of M aceration Carboniquew ine is better than that of the traditional process
It show that the aging for some time is good for aroma quality of w ine
Key words wildV itis quinquangularis wine aroma; M aceration Carbonique; GCM S



