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DESCRIPTION

Orange wine, also known as amber or skin contact wine is the
color of wine made by fermenting white wine grapes with the
juice rather than removing the skins, and is made in basically the
same way as red wine. There is no official name for orange wine
(a type of white wine), but this type of winemaking produces a
unique flavor and striking color. Although the term "orange
wine" is relatively new, the style of winemaking is ancient.
Traditional Georgian winemaking involves his 8,000-year-old
process of fermenting whole crushed fruit in clay jars called
Qvevri, sealing the jars with clay or beeswax, and burying them
underground to cool. White grape varieties such as the ancient
Rkatsiteli produce sour, golden wines. Wine is the world's
product of fruit wine, and its production volume, consumption
volume, and trade volume are all centered on beverages. Next is
cider, more commonly brewed in states such as the United
Kingdom, France, Switzerland, the United States of America,

and China.

The invention relates to fermented orange wine and a
preparation method thereof, and belongs to the technical field of
fruit wine. The fermented orange wine is brewed by using
complete orange juice; and a carbon source of maltose and
sucrose and 0.02% to 0.04% of pectinase adopted,
Saccharomyces cerevisiae suitable for orange juice fermentation is
screened from wine yeast, the orange juice is fermented to form
the orange wine, and the orange wine is clarified, aged and filled
to form a finished product. In the preparation method for
the fermented orange wine, the complete orange juice is used for

are

brewing in the preparation process, the carbon source of the
maltose and the sucrose and 0.02 to 0.04 percent of pectinase are
adopted, the Saccharomyces cerevisiae suitable for the orange juice
fermentation is screened from the wine yeast, the orange juice is
fermented for three stages, the fruit wine of three stages is
clarified, the high alcohol content of the orange wine reaches
0.15g/L to 0.31 g/L, and the total ester content reaches 161 mg/L
to 234mg/L . The invention has the advantages that the fermented
orange wine has unique flavor, good clarity, health, low cost and
high nutrition; and the preparation method is simple in process
and environmentfriendly, the wine yield reaches over 70
percent, and the preparation method is high in production
efficiency.

Fermented orange wine and preparation method thereof, owing
to adopted the brand-new technical scheme of the present
invention, compared with prior art, the present invention has
kept the nutritive value of original fruit juice to greatest extent,
some major nutrient index can compare favorably with grape
wine, such as vitamins C 15.6 mg/100 g, and red wine is 0.025
mg/ 100 g; Methionine (Met) 0.39 mg/100 mL, and grape wine is
0.2~4.4 mg/100 mL etc. The present invention has a unique
flavor, an alcohol yield of up to more than 70%, good clarity, a
healthy type of wine, good safety, low cost and higher nutritional
value than fermented orange wine.

The production process of fermented orange wine is simple,
technical, environmentally friendly, low production cost, high
alcohol yield, high transparency and high production efficiency.
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