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$ Asoneofthemostpopulardrinksintheworld,wine'sorganolepticproperties(suchas
smell,tasteandcolor)largelydependontheagingtechnology.Oakbarrelisacommonlyused
methodforagingredwines,butithasalongagingcycle,highlaborandmaterialconsumption,and
limitedproduction.Thus,itisurgenttofindanalternativetooakbarrel.Thisarticleexploresthe
principleofoakbarrelaging,andcomparedtheprinciple,advantagesanddisadvantagesand
feasibilityofdifferentnewmethodstoagingwine.Atthesametime,thefeasibilityofseeking
alternativematerialsforoakbarrelinthefutureisprospectedbasedonthenationalconditionsin
China,whichprovidestheoreticalsupportforthecombinationofemergingtechnologiesandwine
industry.
5"6-)%7#8 wine,aging,oakbarrels,newtechnology
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