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Research on the vinitfication characteristics

of new grape variety-Ecolly

LIU Yan-lin.ZHANG Zhen-wen.LI Hua.WANG Huoa

(Cotlege of Envlogy. Narthrwest Science and Techmnology University of
Agrecniture and Forestry, Yanghng.Skhaanxr 712100.Chraad

Abstract; The vinification characteristics between new grape variety Ecolly and
contrast varieties Semillon and Riesling is studied in 1995-~1997. The results indicate ; ([
Ecolly has fine berry quality with high sugar content and moderate degree of acidity jthe
repining quality of its berry is steady in different years:(2) The contents of total phenol
and Fe,Cu in Ecvolly dry white wine are lower than that of the contrast while the
contents of volatile ester and amino acid are much higher: (@ Dry white wine Ecolly is of
straw and clarity with fruit and floral aroma. It's mellow,round and well balanced. New
grape variety Ecolly has fine vinification characteristics for white wine.

Key words:new grape variety;vinification characteristics;;quality of wine



http://www.cqvip.com

