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Table 1 Statistics of all Samples of Dry Red Wines

EwmAR & EmER &
i) s BB W RN Bk = ki) = BrMR N RN BA &
¥ ! e SR B WY & B .. A &R’ & B A
(%) (%) (/1) Hm & () %) (g/) BW 4&
5450 »H 2 120 0.0 0 78 8937 s 2 131 1.1 1 77
9302 b7 e 2 13.0 0.0 1 74 5530" WFH 3 12.6 1.6 0 81
8574 ®H 2 13.3 1.4 1 79 5702 T 3 12.6 2.4 0 76
9123 H 2 126 20 1 71 6586* WFF 3 12.8 1.2 1 81
7600 | 2 120 0.0 1 78 6783 0 FF) 3 11.7 1.3 1 82
6914 ©®H 2 127 01 1 79 6568* RFF) 3 13.3 2.3 1 86
5968 B:EH 2 126 0.7 1 75 5733 & F| 3 120 2.3 1 7
6062 ®=E 3 12.0 0.0 1 77 7228* RFF 3 12.5 3.0 1 81
5301 b7 e 5 128 2.0 1 80 9751 ZFOEW 3 13.0 3.7 1 76
5598  TEEEN 2 14 2 1.2 1 75 8043 5 F 4 11.9 3.8 0 75
9341  THHEF 3 132 1.3 0 72 7500 BFF 4 13.0 5.7 0 70
6516* FHEETF 3 13.0 1.2 1 82  9080* WFR 4 13.5 1.7 1 86
5151*  PHEEF 3 130 1.3 1 81 9954*  RFH 4 131 1.7 1 86
9439  WHEF 3 134 1.3 1 79 8018 w55 4 124 2.0 1 79
8631  THHF 3 134 1.2 1 68 6912 BESEF 1 124 0.0 0 78
8824 THEEF 3 135 1.3 1 74 8490  HEHF 2 135 2.0 1 78
7289 WBLTF 3 13.5 1.3 1 79  7283* |32 2 126 2.0 1 81
9013  TEEF 4 121 1.2 1 55 7127* BLRE 2 136 1.5 1 82
5396 ®=HE 2 12.8 1.3 0 74 6075 BFF| 2 12.4 1.9 1 73
6662 ®E 2 119 0.0 1 72 8988*  HFF 3 120 1.8 0 81
5529 WMEF 4 13.2 1.2 1 80 6864 b 2 12.8 2.9 1 78
5430  THHEF 4 138 1.3 1 75 8495*  HEMSEF 3 123 0.0 1 81
6101*  FEHF 5 125 1.2 1 82 7271 = 3 139 1.8 1 68
TIH8  PELF 5 129 1.0 1 67  9969* E-J5| 4 13.7 0.1 1 86
RO86  FGPLIF 5 13.0 1.3 1 79 6497 Fdi 4 12.3 0.8 1 71
5391 BE 2 150 1.5 0 79  5187" i 4 136 2.2 1 86
9110 HE 2 14.8 1.8 0 80 5741 = 4 12.7 0.0 1 76
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Table 1 Statistics of all Samples of Dry Red Wines
EwmER w® ¥rAR ]
i) 7 B W AR Bk 2 i) = R N R Rk £
22 # BE & B fiv B B it BE & & v #
() (%) (g/) HFm 2 (%) (%) (g)) Hm %
7143 |/ 1 13.1 2.0 1 77 5859 *EE 6 144 0.0 1 42
8158 2 1 135 2.0 1 78 8908 wF 1 120 238 0 80
5074 /5] 2 130 1.2 1 80 5906* WEHFT 2 13.0 00 1 81
5594  HF| 2 139 1.8 1 80 9186 #&F 2 125 2.1 1 75
9401* A 2 140 20 1 86 6573* HEHETF 2 130 00 1 81
6072 B/H 2 13.2 2.6 1 80 8276 HiHIF 2 140 25 1 77
9983 /¥ 2 13.8 3.3 1 70 9006  HEIF 2 13.5 38 0 71
5217  FF] 3 152 0.0 1 83 5920 WHF 3 13.0 1.9 0 69
6997* |F) 3 140 0.0 1 86 6900 HWEHFT 3 13.0 4.1 1 74
6591°* gF 3 13.7 25 1 86 5838* WFHTF 3 13.5 0.0 1 83
5280" 75 3 134 26 1 82 6987 HEHF 3 13.0 1.7 1 81
5681* £ F | 3 140 3.0 1 86 8238 HMHF 3 13.4 2.0 1 81
5641 BF 4 132 2.1 1 80 8666 HHF 3 125 24 1 76
8978 "wH 2 13.0 2.2 1 64 9643* HHF 3 135 286 1 86
7799  WEHF 4 125 2.4 1 68 5402* WHEF 3 140 2.8 1 87
9166* HFHF 4 134 2.6 1 83 7854 HEF 4 126 0.0 1 78
8626 WEF 5 120 0.0 1 80 8387 FIE 2 131 28 1 87
7829 HWHF 4 130 1.2 1 71 9275 & 2 13.0 20 1 78
7190 WHF 4 130 13 1 70 8882 ©HE 2 13.0 20 1 52
7499 BE 2 116 3.0 0 65 5582 BE 2 142 14 0 72
6490 ®BE 2 11.1 0.0 0 68 5728 ©=E 2 142 15 1 78
6010 wE 2 125 0.0 0 75  5208* kHE 2 145 20 1 84
7008 b | 2 131 0.7 1 76 6344 wHE 2 140 25 1 80
9200 by | 2 126 0.0 1 72 6238 | 2 133 00 1 77
9833 ®RHE 3 136 0.0 1 74 6202* 35 2 145 2.0 1 82
7316 b7 e 3 13.3 1.0 1 71 9376 ©=E 2 140 2.0 1 80
5599 7| 3 135 0.0 1 75 6856* EHE 3 140 1.0 1 84
5916 ®E 4 124 0.0 0 69 9440 BHE 3 14.7 1.0 1 87
5831 b e | 4 129 05 1 74 8300 b ] 4 131 13 0 75
9436 =H 1 125 05 1 77 9667 ©E 8 137 1.2 1 72
6220 b7 | 1 125 0.3 1 79 5637 BHE 2 157 2.8 0 56
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Table 2 Correlation Analysis among Aging Time, Alcohol Content, Residual Sugar,
Aging in Oak Cask or not and Tasting Results

X Y Z M w
X 1.00000 —-0.02225 ~-0.03959 0.13680 -0.12114
Y 1.00000 0.13247 012786 0.11241
Z 1.00000 --0.13814 0.01922
M 1.00000 0.21177
w 1.00000

* 3 BREFUEBRHN
Table 3 Analysis of Variance between Dry Red Wines that Aging in Oak Cask or not

=/ n wE SS MS t {8
B W ARE PERBRA WA 21 73.52 37.70 6.14 2.5771*
TEMARE B R 95 77.47 45.97 7.27

2.2 SWMAEFRBFHHE 51258

(1) A EE T B
BEITEBIREN — T BAWEIESR, @it SAS ¥UERABEK G F LW A B I XWRRE,
KA GLM WA, RBLE2HARIETFE:

W = —32161.51145 + 9874.33372Y — 3.12048Y X + 22.58275X 2 — 1130.55598Y % — 16.70582.X 3+
57.37356Y3 + 2.50052X* 4 0.89817Y X3 — 1.08857Y* — 0.16258Y X* (0 < W < 100)

EREFRS, X I (FRERETE) BREHR, RAETRERE (W) (ERARIELEN; WY
o (A E) AR HE, FATUEHEMBRERER (W) BREERRA, 32 0% YX .,
YX3 | YX? GEBRA X(HMmEtE)e[2.5,4.6) WEMN, MRERE (W) WERRIERY,
X —BRRERE AN, ETITUREENERERE.
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MTERIEHFREEFERBRERNE 4. X 4 TUES: BIERIFHFBAE 001 KFLEE
E, RUBMRBIREREEN. £ZXEEFER, FHXEE R K 0.653655, RERK
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Table 4 Analysis of Variance of the Regression Equation

L ES i =]:): 3 o) F{§
= 2556.43208724 10 255.64320872 7.83%*

& 3426.80929207 105 32.63627897
fsbil 5983.24137931 115

(3) AT BRETATH BEHTRE

Wi B EWRE, BT YX X—TWREIE 0.05 K FLEBES), HAESTAPIYE 0.01
KTF LXBREE. XRHHWEHE P BEFSRANFERSE.

BRAULEEEFREEERR. FHXEH R REERR, AEFBEHARBE®R
B, TREHIMENEZHABRAFREFSERY, FERELHERRTREAFHEES ER
BAEAFBMREIERMRT RESESRNAHMMER, TEME EER B FRMAETES
TR, X—HRTCHERRH.
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WS EY 11.0~16.0%, AN H1 S28ssEMSR. BEEEZENS s
0.1%, #H@MABIEFF R, FTHN, FEXERITHT, BHUTER. BHITRE
13.5~15.3% Z 8], BRERETH7E 3~4 ENHTAHHEE, HAZBIYRT 80 XiHHAMRE
ERTOREE, EEESER. RERRSLTX—EE, TUmEhANERERESD L
R EX—WEAN, YEHSEET 14.8% , FRERETEN 3.7, MEBSILFEE 90, B3 H
A NX—ATTUEY, mREFER N TOREEEE SRR AT — &, R
HREETHREY. FrUEEELIRS, BTSRRI PRMRe E LB HAEX — R UT
HE, HTHHEBEGREIRENTR, FURENRESARERBT—A, EERERME
MR,

Xt F RERETIE]ZE 1~2 SER T ARG, WS RAE 11.6~13.9% HEMN, HBREREIEY
BE, LPERANKNEL. B AFRBHRGERFRIITLESY, T HRERAREERN
FLRBE, R B F T X Y A0 R & B 6 9% BB b AR ) R T LR G
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W R E R ROWEURSTER, TUFH: 1) EBRR P RRAERY
BERERTFTREERANPHRMYERE. 2) REERSBERRZ BAHREIER /D, Bk,
BRIERN TRE BROEBRIMAD. 3) EEE B 3.5~15.3% Z[8], FRERESEIFE 3~4 £H
WFOREE, KR8 T 80, XHFANREFHTLHEHE, HENaR. Rt
AT X —WE, TTRARS R E REAIMRE. FHH, X FHRmeHE 2 FZHY
FUHEE, EHSERE 11.6~13.9% ZH], HEERERAKXKHZEWL; XFTHRRE EEE
WTOHEE, LBRE R RIE I NI & BN EE LR Rk T 4HEE
RIS %, 3 B PR et BT XS S A T S R

Hit, ETOEHENEFLERP, VZEHEEREHE 135~15.3% MRE RN, FRERATE
7 3~4ER, FABEERARPHR, XHEUNREBRERE RO TOLHEE. FHed, xt
FhEEARE. TILEFEBERNYT R, ETOHEENES TR, NZEEEMENY
BB, XREXT TR AN T AMEEN ORREE WENRY.
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Effects of Different Factors on Tasting Results of Dry Red Wine

LI Hua  Yang Yong-feng  Guo Ming-hao  Liu Shu-wen
(College of Enology, Northwest Sci-Tech University of Agriculture & Forestry, Yangling Shannzi 712100 China)

Abstract: The relationship among tasting results and aging time, alcohol content, residual
sugar and aging in oak cask or not of different dry red wines are studied in this paper. The results
show that when the aging time ranges from 3 years to 4 years and alcohol content is between
13.5% and 15.3%, tasting results would be perfect. To the dry red wines whose aging time is less
than 2 year, when alcohol content is between 11.6% and 13.9%, tasting results of them is mostly
same. That aged in oak cask has a positive effect on the tasting results. Residual sugar almost
has no effects on the tasting results.

Key words: Dry red wine ; Tasting results ; Polynomial regression ; Effect



