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Study on the Key Technology of Traditional Method for Red Sparkling
Wine

LIU Ai-guo', LIU Shi—qiu', JJAO Hong-ru? SU Long""
(1. Domaine Chandon (Ningxia) Moet Hennessy Co., Ltd., Yinchuan 751100, China; 2. Ningxia Wine and Sand
Prevention College of Vocational Technology, Yinchuan 750199, China)

Abstract: The key technology of traditional method for producing red sparkling wine was researched in the pre-
sent study using Pinot Noir, Syrah and Marselan grapes from Eastern Foothill of Helan Mountain in Ningxia as
the raw materials. The optimum technological conditions were determined as follows: proper harvest periods of
Pinot Noir, Syrah and Marselan were September 10, September 25 and October 1, respectively, the cold macer-
ation (8 C) time was 5 days, and Syrah and Marselan grapes were treated with micro—oxygenation under the
dosage of 15 mL/L/month for 15 days and 12 days, the blending proportion of Pinot Noir, Syrah and Marselan
was 50:25:25, and the aging time in bottle was 12 to 15 months. Under these conditions, the obtained red
sparkling wine presented ruby color, rich fragrance, smooth taste and full body with creamy bubbles and high
quality.
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Table 1  Analysis and sensory evaluation of the optimum maturity of different grape berries
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Table 2 Indicators and sensory qualities analysis of Pinot Noir with different cold maceration treatments
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1 8 582 052 1413.02 908 REALLE, LD ERERIE IR R 90
3 8 598 051 145523 1105 RFA LA B SR SR, BRI A, At 92
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Table 3 Indicators and sensory qualities analysis of Syrah with different cold maceration treatments
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Table 4  Indicators and sensory qualities analysis of Marselan with different cold maceration treatments
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Table 5 Indicators and sensory qualities analysis of Syrah wines with different time of micro—oxygen treatments
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Table 6  Indicators and sensory qualities analysis of Marselan wines with different time of micro—oxygen treatments
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Table 7 Sensory evaluations of wines with different

blending ratios
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Table 8 Sensory evaluations of wines with different time of

aging sur lies

RN

Ak K

A 53153
RN, KA R
AR AT, 85

2, KA
OB, B AAR Y
Refr, DVRIER, WIARE 88

1 ATHLEVE s

OB E A, Bt
WHBR AL, DIV E R, 93

AR , 20T
AR EEFFA,
AR A S A LML e, 1
SR R, PE T A, XA

B

EAREERA, BHRAR
BT RAEE  FERER T, 0 92
ST 5 S R DA

1 6

93

gi b, RN JEPRIR 12~15 DA
R, HATEHH R A AET U R b2
AR A, LA g, T AT T 0 , o B R
HAT MR KUAR AL

3 458

DL BN 22 AR K T X R L P h AN R
SR R A R X A R I A Y R 2 T 1 T e
TR ) A TR S5 SRR

(1)2018 AF- 4y PRI 3 26 i AP 2R LU DU L L S 56
22 R E R A o 9 A 10 H .9 A 25 HAI 10
H1H,

() IERRB T ESH: 8 CRI S d.

(3) Tl 8L Ak B TSRS & W25 R LA 15 mL/(L- H)
A TR IR, PR B A BRI TRl 15 d,
R B Fe AL PR )4 12

(4) PHBC L1 - B8 L v ph or s By 558 =2 =50:25:25, J

49



{685 T

BX 2 U4 . bxyje@163.com

Storage and Process

2021 £ % 6

W E PP S R R
(5) FRAEN P Ve BRI 18] 12~15 D H o
KBRS T2, IR R A L0, BAUAR
SR AL , A TETIOL, T A T | i B e 1R, 29
A, BT 5) AR S Y LT A A Y, D e R o A Y
AT BES A

SEHk:

(1] 2588, A2, s, &5 il & AR B A e 120
B[], Fh A 44 5 3 4 T8 2015 (4):54—-57. DOIL:10.13414/;.
cnki.zwpp.2015.04.014.

[2] BEATHL- 2%, s ARAR SRR R £ ). 45 %570,2017
(6):86-87,10.

[3] GEDDES R. WK F AR 1, 174 2 J5 38 1 2 24N AR
4R,2019-07-23(A02).

[4] SRARPR, JEIEDT , frak , A5 FRIEIH I A 450 (R[], R
Ll BH#£,2015,.21(11):68-71. DOI:10.3969/j.issn.1006-6500.
2015.11.015.

[5]1 H PR, B v [ a5 4 ol R F T (D). A - P AL
LB A2,2013.

[6] T BT sh-8 %ML o iR AW ). hAME A S
A ,2004(1):74-76.

[7] REBER. BEB T T2 4 0 R B A R A
FISZM[D]. A8 : VEALAAREHE K 2,2014.

[8] R LN R R T SR T R BRIBRXT © 5 AT e 6
2505 A IR AFFE D). 2290 - Hk Al k22,2018,

[9] %M R0 3@ 143 47 Jr % : GB/T 15038—2006([S]. L5t :
rh EARAE L A , 2006.

50

[10] 4F35, 5RA5R0 , A T, 45 A28 5 900 200 G v s i ) o ik
F BT 52 2 TR [J]. &5 5 ML, 2016,32(3):239-242. DOI:10.
13652/j.issn.1003-5788.2016.03.053.

[LL] 2850 AN [ A 285 DX RS A 2 55 4 4 709 o B Y BIFSE D). 4%
7 : PHALARMAHE 27,2015,

(12] Thfmik. #2747 5 A5 M. b5t Toll i Rk,
2016:144-148.

[13] XUEE KT = Th AR, 55, B R ViR ot L 2o I FH AR A
FE19]. H R ,2018,37 (1):129-132. DOL:10.11882/j.issn.
0254-5071.2018.01.028.

[14] ZEAE. B4 A2 M. JEat Rl AR, 2012:132-139.

[15] SURIR , F JE , SELIA) , 25, AN TR RASCI X 37 558 15 7 A
TR 2] B AR A B SE IR D). BT ER Al B, 2018,55(7):
1252-1263.D01:10.6048/j.issn.1001-4330.2018.07.010.

[16] F3MS 6. 77 B H ok 7= X 32 A8 21 o g 5 4 4 oA s il
BARIIWEFED]. #¥e - FEALRAMEHE K% 2016.

[17] SZIgie. Ja o, Bel ) 55 . T 5 2 A 460009 ol TR
BT B 5 Tl R ,2018,39(20):41 -46. DOI:10.13386/).
issn1002-0306.2018.20.008.

(18] 5KAE e, ¥2 ¥Rt Ak F X B B A5 1 414 46 9 4 Kk 1k XU )
JERZMAD]. 22 M HR Al R5%,2014.

[19] PR 5, THA. AEB 50 2R G A i A0 AL 7 v 1 g
FA[]. 35 & DAl oR 22 4 (A SR BF2 10),2017,31(3):40-44.
DOI:10.16442/j.cnki.qlgydxxb.2017.03.008.

[20] LA BARBARA G,PICARIELLO G,RUTIGLIANO M, et al.
Addition of lees from base wine in the production of Bombino
sparkling wine[J]. European Food Research and Technology,
2016,242(8):1307-1317. DOI:10.1007/s00217-016-2634—z.

Y HHA:2020-11-13



