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Application of Sensory and Instrumental Analysis in Wine Aroma

MI Chuan-ging, GUO An-que, WANG Hua™
(Shaanxi Engineering Research Center for Viti-viniculture, College of Enology, Northwest A & F University,
Yangling 712100, China)

Abstract: Aroma is one of the most important sensory characteristics of wine, and regional characteristics have made it
as a basis of original wine protection. Instrumental analysis plays a significant role in wine aroma, however, the olfactory
sensation is still needed to identify whether the wine can bring pleasure feeling and spiritual satisfaction to people.
Nowadays, sensory analysis can not be replaced by any other advanced instruments. In this paper, major aroma compositions
in wine through sensory analysis, and the utilization of sensory and instrumental methods for wine aroma are reviewed.
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