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Preface

The increase of wine yield is promoted by an increase of wine consumption in China. Wine from every
country in the world enters the Chinese market year by year. At present, people often divided imported wines into
Old World wines (Europe) and New World wines (America, Australia and Africa), and generally consider that
wine from the Old World is rich, while that from the New World is fresh and soft. Few consumers can describe
Chinese wines with such concise and well-structured words. So what is the characteristics of Chinese wines?
Wine style, is the particular characteristics which can distinguish one wine from others. It depends on natural
factors (including the origin and varieties) as well as human factors (including cultivation systems, harvest time,
vinification and aging methods). Thus wine diversity forms, which satisfies the requirements of different
consumers. It helps wine develop a customer base. So we should clarify the characteristics of wine as much as
possible.

So style of the old world, new world, and Chinese wines is taken as the theme of the 6th International
Symposium on Viticulture and Enology in Yangling this year. It is sponsored by the International Organisation of
Vine and Wine (OIV), China National Food Industry Association (CNFIA), China Alcoholic Drinks Industry
Association (CADIA), Yangling Agricultural High-tech Industry Demonstration Zone and Northwest A & F
University. The Academic Committee of the Symposium has selected about 50 papers out of more than 100
contributors to be published as symposium proceedings by Shaanxi People’s Publishing House. I hope the
proceedings would serve to promote research into sustainable viticulture and development of the wine industry.

I am extremely grateful to all of the participants, the organizers and auspices units who have contributed so
much to the Symposium. Acknowledgements are also given to my colleagues of the Enology College and Shaanxi
People’s Publishing House for their cordial hospitality and generosity.

Secretary-general of ISVE
Vice-President of Northwest A & F University
Director of Sci-Tech Development Center of Vitiviniculture in Asia, OIV

Dr. Li Hua
March 18th, 2009
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M PULE, o EEAEREA S AR EROSRA S KER, FARRT A DiEe U,
NEAH, AP TREESRKNEFBRAMIEE THENASMNER. FERMW. I, EEEAEE
T e Bt E AR & OB R RIEE XK 20 AL 90 ER P HAKF.
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= R R B R B S 5 B bR R AR R S A, S W sR B R T R Ak
Ly, AR EERKE . AR ARR B KRR B RS S5 EbRH A SR A AL (OIV) BiZhZ4 70 T 1997,
2001. 2003. 2005. 2007 4 7o J& [H b8 % 5 5% W 22 R H 4 50 2000, 2002, 2004. 2006. 2008 &1 Jm
EFE A S AW AETITYE, Ak A%E. BXR. #E. BA, EEH, BAANE., Hax. BE%
ZAEK. I 50 M EE SHAHE/E T FOR T E#TEALRAGHY, BAEESHEHER. ¥5.
N FK B S INEARAERFEENIES) . 2002 F 4 AAICRMAEBIE RZIERMA T HiF &0 KEKEe
(AULV), FIFATHAMARRREZIES). RS 12 A, OIV EMAEZE SHE#HPRIH KRB P.OERK
PEM AR L, 2003 4E 3 A OIV B OHMERNRAS N T HECRESIN OV B XFE, RPEEE
HEEHFE LR BOERS BEREE SEEEET T T RRAEN. =, BN, fhEERRES
HRWF AT SR SCE Y O ISTP £ TIKCR . %85 H Bl < 67 BIRHIT A R A ATt H 35 50
%, t—BRE T HETN, ABFAEERRVEENRERAACIE T &M A, BR—SEEH
MRSt BRI R T B e # RS Wt Bigts, R TRERE SH AR WRTIKERRA .

4 FRSEHEBEES

WHESHEERE . B RARET A M EH T REHE SHEHE T WRE, FERAAE: (D
] S RARRE BRI SRS T o EA A RIS () MEBEA T EMEET AL EA.
R e 0 42 A T R . R TR A BOR BT, PRI — ARt A R, R E SN
e HESI 2 BEFVE, P EEENES SR RENER A KBRERS, FHRA TP EE R
BV~ R AAEER. Q) FHSEEHB A REMREE. GE. RIEMRE R LK M
ISR, i BRF/HRMENRY, ABEXE, BREZR, SETREE, RitER, B
AR AR A OB R X . T T e R R A, R REEA RS Rl A EEEFELKR, T
b 107, SN0, BEEA R XA RATTRE, BERHE. TE. R, BRa%alt
X FHE RS SR AEER TIRERRE, K. K. T3, BB LK KA AL
WX E TR RERP AR, JFThRl Bt b X i 3 8 R A = A B I TR B A=
41 HEMEERRAETE

1980~1990 £ (8], T E HI G #IF AR 3 77 £ A UK L@ AR, M~ 8h—H7E 90 HMLL T,
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KBTI 30 EVABESHEHBHE . PR WRE

A = B A o

1991~2000 4Ef6], BT HEFRBURHEMAEE SEEBEHE . BEARE, FHRMBERKNHSHIK
B, RWSFEMZFSELURE, HHMEMEEEREWIFGEZREN, WA 585 0 SR K
Bk, 2000 K, HAFMEEAED 2835 F AWM, HERAEERR T 328.2 M,

HEA 21 e, BERABETHHARER, PEENSHHEBRE THRERR, WHEER
FREY K, WE AT EPERT. 2006 F, REMA RS DER 41.87 FAE (MEHA 5.33 AW,
4 EEE BRI 12.7%) , O 1980 EMETRT 12.8 fF. BHER~& 627 Jing, K 75%H &, 15%
AR, 10%%T. Slvt/ms. MEEELFLOEESHIE, Ad 80%:; AFEEM/MNA L 20%. FKREEEk
(Cabernet Sauvignon) FIFHR M 2 T AW, RHEF—EmF, HKRIAELR. XK. BEW.
HAE. BBk, FEH. Erhiggte,

F1 1980~2006 FLEEAHHERMRS B8
Table 1 Areas and production of grapes in China from 1980 to 2006

£ Year FAB M AT 22 b)) Area(10 000 ha) 1% 5 7= B (J7 ) Production(mhl)

1980 3.26 11.0

1985 8.75 36.1

1990 12.12 85.9

1995 14.87 174.2
2000 28.35 328.2
2001 33.44 368.0
2002 39.24 448.0
2003 42.10 517.6
2004 4135 567.5
2005 40.81 579.4
2006 ' 41.87 627.1

PEEORIE: BKHE, PEEHBESLIVRE KBS, VINITECH CHINA £l 3C&E, ILEEXE, 2008
42 BEBE~E

B 1978 FHEFHRLK, REBEE=WRET EXKHENL. KBRS N PUA BB

(1) 1978~1984 FHI/ NG KM B . BB~ RLE 10 J7~20 T2 &,

(2) 1985~1993 S/ FIRAKBEM BL. 1985 FEIXE] 23.30 Jyidi, 1988 fEiX % 30.85 FF i B IFLF. M
1988 5 1993 £, IEMEHFEMRIFE 25 THAEKIKE. BE, XM A9 5 B 50%
PIF, NEERFENEHE. B FAHBETSEERZ T, SBEREBT, MHEREWE, 1989
FERTE BT AE AR, WAMEIRER, SEAEAWASEE, RESKRAHIRER.
EMNRFIBEEE, HEETNREERRBEZ P,

(3) 1994~2000 FEMFH R B FHRT B . HEEr=BAE 20 7~30 Az madE. T EEMSH 758
100% KA BT &b EZARHER SR 50% UL EIEEIEAT AR, FIREE T 898 50%LL T %% 1
R, BEBEFGREEE LA T B, 1995~2000 4, &8 100% MR E S BELE T R ANK,
FEEBYERFTE 17 7~25 TmifKF.
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(4) 2001 4ELLJE HIER B R . 2001 4 UG R E B~ BB FES K, 2004 £i532) 36.73 /1
WO 1). 2004 ELUS, ERSEZIEETEETE. THEANBIES - RIBERKSLHE, HAHATE
THEWEATWEST, (23 TR ESAEERERE. I\ WTO 5, #%&mXPid 65% TR 14%, E4t
BB SR B AR BT . EAEEBEOHEN, RGR T A#ES. BERINEARTE. K
oMEER, FEEENENET FEEAE SHAMEN. B, ' T REKF.
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1 1980-2007 EPEHEESE (HERE: TREAHHRELEMN)
Fig.1 Total production of Chinese wine from 1980 to 2007 (Source: China Wine Online)

#*2 PEFNESHAEE~XSHIK (200D
Table 2 Principle producer areas of grape and wine in China(2007)

R RO 7 4 2 T R HE W&
FEX R ) (i) FEMEEE L (7 i) B R
Producer areas Grape areas Areas of wine Cultivars Wine production Wine varieties
(10 000 mu) making grape (mhl)
RIEFEX 59.1 6 Ly % R L e 3.26 1= 17 N €
BE™X 30 10 FREIK. EK. BEEW 7 F4a. TA
K=K 7.8 6 WEE. R, £S5 5 F4. TH
PRER S = X 25 7 BB, FREER REW 5 F4. A
RS 63.5 25 BEEW FEK. ALK 23 Fé. THA
FAHOE X 37.5 4 PINCERE S 3 T4
HEEE~X 37 2 HFREBER 0.85 T4
" _ AREER. BT
B FREEX 13.2 8 5 Fw. BEEW 4 T4. T
3] 7 R R 7 X 13.4 5 KRR ﬁa’%ﬁ 2 FAL A,
B, £5R FHE. Pk
Hil=X 155.8 25 AR IR 10 F4a. TO. #E

EHEW. TAFE
FRREX 28.8 3 HHE- j;ﬁfé;gk 2 F4L. B EE

BEORE: BKHE, PEHESH LIRS RE#ZYE, VINITECH CHINA £308304E, 11 4<%E3E, 2008
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