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B

FARENE 3E5.2.5.3.5.4 8. 1.8.2 A EBIMEK. HbhEEMED,
FREERTXEBHEZEESHEEE.

ABRUERS RE SR AR S ROCR T CE PR 4 45 8 A0 I 41 20 COTV) 341 ) (2003 JD .
KARUERXT GB/T 15037—1994¢ % 250 Y W8T .

RERMEICE GB/T 15037—1994,

AIRES GB/T 15037—1994 A5, FEALINT

D

2)

3)

4)
5)
6)

TE SRR 2 B E PR A 5 A T 4 (OTV) B 41 ) (2003 BRD 0 [ % 24 1R 375 3 A 3036 )

AT TE GBS B0 T R R O R4 L R A L SR R R A L R A

S P 5 4 TS 00 T 20 IS R 1L R R A R S

FEEn S8 BR R B GB/T 15037—1994 #2513 0 — UL B & B 40 2500, R B0 T 4 5 8 B

10725 :

BR.

— B AR R AL AE AR IR GB 2758—2005¢ & BT T AR AR v VAT

—EBRAEESK, DUSEMIME FoR , DAE T 38 %90 28 B0 19 40 58

I TR A R B E BR B AR A P R T R R AR P AT R L AR A
Tom, B E T E R ‘

——HEANEIRINC A B R TR B B AR

BT EEsEER,

R 36 ML I A R i A R S B AT 36 AR HEAT T B B

N AE T X EE HEAT 40 B 1A B i T AL

ASFRUERY BT A Oy ORI I 5

ARER P EB TR A SRS,

AVRUEm & E R T AR ZE R SMES»HEARZERLHAD,

AT HE 5 TR AT o [ R T M AT I A I 2 TR R 0 B L oP K R
A BR A Pk & T A IR A PR T R T R R A 0 L K A R
AR T CH AR RS S R R BRA S A A A

ABREFER TN BOKBE I T A AR RV SR L S A

A 8 B AR 18 B T KRR AS 2 A 1 0

——GB/T 15037—1994,
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SEE

APRHERLRE T AR A ARIE A GE LR A2 VBRI LRI S R B TR
ArEE A T HEERE R SHE.

B w’i e MW\%WK@

2 eI AXH

%ET@%ﬁ%i#%%ﬁh
GB/T 191 @%ﬁ% ‘

GB 2758 KRBT

GB/T 5009. 29 f

3 NIBMENX

THIARE T
3.1

BEA wine’

04 0 g/L Wy#Zm
6,.0,¢/L %% .

3.1.2 ‘
ETHEHBH semi-dry wiﬂ“eg;\
EWRT TN &R 12

T 2.0 g/LA, SHEERE N 18.0 g/L

3.1.3
HIHEEHE semi-sweet wines
BRER T T HE , &m ol 45. 0 g/L M &7 .

3.1.4
HEEE sweet wines
THERT 45.0 /L MRS .

3.1.5
TEAEEE  still wines
£ 20°CH , ZE AR 1/ T 0. 05 MPa 8 4578
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3.1.6

N E AW  sparkling wines

E 20°C i, Z &ALk IR 1 % F 8k F 0. 05 MPa & .
3.1.6.1 :

B EE sparkling wines

7E 20°C B, & LAk (&% B R KB 4D B I R FEF 0.35 MPa(Gx TAE/DT 250 mL AYRF
TEALBRE % T EURTF 0.3 MPa) R 1R A .
3.1.6.1.1 :

XA S BEEME brut sparkling wines

ERRESR/NTHRSET 12.0 g/LCRKTZER 3.0 g/ KR IEHEEH .
3.1.6.1.2

BT EaEEE extr‘a-dry sparkling wines

RSB RN 12,1 g/L~17.0 g/LGARiFZER 3.0 g/ LM E I E & .
3.1.6.1.3

FEEEEE dry sparkling wines

WS RN 171 g/L~32.0 g/L(AiFZER 3.0 g/L) ME & & .
3.1.6.1.4

X FEEEET semi-dry sparkling wines

W a &R 32.1 g/L~50.0 g/L MR A& .
3.1.6.1.5

MEREEE sweet sparkling wines

Wb S B RT 50.0 g/L AR B 28 .
3.1.6.2

KB E & H semi-sparkling wines

7E 20°C if, AL RR (23 A R Z BEFE 42D JE J1 48 0. 05 MPa~0. 34 MPa #9721 % & 7

HEE®E special wines

P 8 2 B R 4 A SR A R e T PR T v R AR TR B ) A T
3.2.1

FOEE®E liqueur wines :

F A A AR BT BE S 12 98 COR AR B0 LAY 4145 T R, I A A 1 22 B TR B e T A LA
T AR ATT S BRI AR A AR B 15,000 ~22. 006 (RFR T B0 B9
IR
3.2.2

Ei%E KB carbonated wines

T o B AR AR SR A B S e A TS I 5 LA T R 94 R S 2 Rl SRR P A R A T
3.2.3

KEEE icewines

o 40 7 A AR SR, 24 AR T — 7°C e 2 7 R L AR A — R I T S UK SR A S UICIRAS T R A
T 5 TR 1R T 000 4 2 9 CFE A 7 e AR v S SRV AR
3.2.4

EEEEME  noble rot wines
T4 7 1 BBV B R SR T K A A SR ST A &R T B R A AR Ak B sk R 2 R
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il TAT B ) ) 28T
3.2.5

FHEEEIE flor or film wines

WA 20 SRR R B RN Bt R A — R R R S, TR A 12 A A
TE B VB, P SR B S TR T 15, 0% URTRAM B0 I A 251
3.2.6

IEEHE flavoured wines

VAR &V DI 2, RV 05 R W S0 A 55 T R 18 1 T R YR TR 46 R A A
3.2.7

{REEE&/E low alcohol wines

SR FA A 380 60 B A T A 2 E S 4 & B, SRR RN TN T AL RS RE N 1. 0% ~7. 0% (AR
380 B EE
3.2.8

BiEZEIE/E non-alcohol wines

RS H B A T 2 SR R B SRR DA TR RN 0. 5% ~1. 0% (JA R
a8 BRI R
3.2.9

WEEE V. amurensis wines

>R F B 1 LR 7] CRLAE B 40 TR B 20 Bk R 2 S B AR A B B A T 2 4 SR A e T R S T A
B A
3.3

FMHEEHE vintage wines

FIT A T ) {33 2 4 ) 460 SR A0 00 4003, JEL e 4 000 B T o5 B 9 K T 0 2 B 19 80 % (IR FRA 850
3.4

B EE varietal wines

P A T )48 70 5 7 TR o) AT T o EE 0 R AR T 2 B 75 96 R RS %)
3.5

FEMEEE origional wines

FH BT 1 14 7 b 56 4 TR 1] O V8S BT o B 9 R T30 5 B 1 80 %6 (IRRRAM ) .

E: A P AR BRING BE R R A B TR,

RS

1 REaEsZE
L1 S,
1.2 Bhersizgim.
L3 .
2 BREWBENE
T 2
2.2 PP,
2.3 HEEIATY .
2.4 FEIE.
3 RISEUBEENH
3.1 AT,

N

e T
N
-
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4.3.2 HEEEW.
4.3.2.1 HiEEEE,
4.3.2.2 R EE,
5 EXK

5.1 BEEXR"
m%éﬁlmﬁﬁ,

E:@EWmﬂ%

5.2 EBALER?
MFAERZH

£1 BEEX
m £
R kﬁéﬁ%%i(ﬁﬁ%ﬁﬁwﬁ%

&%
s

N e ;“ ViR 0 R HOR B B

REE £ 05 e A R R S 0

o A 8. { ¥%“«*"%mﬂ%§%%¥ B B R
& 5 5k ilﬂﬁ%P%D%(Wi.‘@*@Wm

ok ‘ o, i |

L 4 b

ST 10 LA

*
BAIE (20°C) GEBUHO A AL | g>7.o
TR ’ <4.0
o+ F A y C o 41~12.0
‘ %&ﬁiggggﬁﬁﬁﬁﬁgﬁﬁ§$§W( ' 12, 1~45.0
A A &ﬁg =45.1
B U/ (/L) R REEWET <12.0(R¥EN 5.0
o4 TR R I A 12.1~17. 0(AFEH 3.0)
EWWHE | TR 17.1~32. 0CAFZER 3.0)
e A I A T 32.1~50.0
B A A >50.1

1) e 7 28 5 40 A L B9 7 AR HE BT .
2) e A 49 T HE M L I 7 AR E AT .
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® 2080
I H = R
SRR >16.0
FEEY/ (g/ kT H A =17.0
AHEY >18.0
BRBRLCRIT)/ (g/1L <1.2
T2 T R E T <1.0
iR - %w%% <2.0
A <250 mL/#i 0.05~0. 29
o
=250 Hk/ i 0.05~0. 34
& ALB (20°C)/MPa S
<250 mL/¥R >0. 30
=250 mL/#§ | >0.35
2 /(mg/L)
#7/(mg/L)
FEE/ (mg/L)
75 H R Bl B R A ( <50
1L R 51 AL R 4 <200
E BB fE T SRl S (R C
.0g/L,
C HEHS) 8.0g/L .
4 A A

6 S E

6.1 BEEX
Fe GB/T 15038 #3a .

6.2 BUTRGREHER. LB
Fit GB/T 15038 #55 ,

6.3 ZFHE. LK
¥ GB/T 5009. 29 #5136 .

6.4 HEEBE
e JIF 1070 #%,
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7 e

7.1 Bk
] — A 7 81 P A P2 0 A — S ) LR — B EL S 0 R A T A Sk )4
7.2 I
7.2.1 HFE 3 FhEBUREAS , AR 0E %S BT 500 mL, MICREE R A 1 500 ml B, T H BG4 A0
e,

F® 3 MR
HETEFE /5 REAR KL/ A8 AR A KL/
<50 3 3
51~1200 5 2
1201~3 500 8 1
3501 LIk 13 1

7.2.2  SRALJG RIS BINE b AR, VR B LR AL BR L R IAR BE | A 4 PR LR RE I ) 5 4 LR RE
N, BT BB AREWA A &E . HARES LRV R AL S, U7 RVE R A SR R AR IR .
7.3 WIS E
7.3.1 HI K
7311f%mMWuﬁﬁ%?r%iawgh¢%ﬂfAh@umL%ﬁ TR R I A R IR
SARTE R Y, 5 AT T, P S 56 A A B (A R IR TT A LA Y BB R L Y
VL@TM?%%L&@%%%ﬂW“MW&%ﬂ&*@?ﬁ |
7.3.1.2 KT E BT ESR TR EE. TR R R A R R RS R A
e o ) B VR S
7.3.2 B
7.3.2.1 KEWH AR UER S ERIH .
7.3.2.2 —BIERT 25 5 B i Ak T — A T OB L2 — & IR AT
a) RGBT
b) HEMCCETZEERE;
O R P EE R AR R PR S SR 3 A H S R IRE AR
b HITREE Tk 8 AR g 25 R A B 2 S
e ERFENEGRIEE XM E R En
7.4 FE N
7.4.17 INEREAE
7,811 ABRAH BCEER PR T RN ERRR P EE R RN AR AR,
PR .
7.4.1.2 BIERAH BB TR
7.4.2 KR gEEAE LT CAT I R A R B, 00 T T A (LA A b Rl IO A R O B A T
HEfT E R, DL E R 45 3R e .
7.4.3 AL RN LU SR B — B T AL AN S
a) —HILlE A ZEAEHE;
by  —I0 B IS ML (0 500 DL s
o P BIEAGH.
704,04 P AT o R B 4k SR A S L ATl AR S 4% 7 R AR Ok, BRZE PO O S LR AT P B IR LA



8 &

8.1 TALA M A WIAT 25 4% GB 10344 $hAT, Hf o AR 7 i 26 700 (ol i i)
T B UL 30 9 AT T AT R AR VR ORS00 97 IR 300 4 %0 0 AR 0 LU 4
8.2 BRAE AR A A AR R ML R A A 3. 3.3, 4.3, 5 (9 X,
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8.3 SMIZLAUH F BRARI ™ 2 B T e 2 ol 28 0 ) 4% R M Bk A 3 107 A B A (07 2 i v 4 B

8.4 HHEMEEIRHENKE GB/T 191 #sk,

9 BX.EWH.F

9.1 %

9. 1.1 AR BTG i T A R L R Y A A 602 B N A A A R T R R
9.1.2 (ARG B, BRI,

9. 1.3 SN LAl FH A 4% A9 A0 20 Bk I B M R A A o

9.2 BEH.F

9.2.1  FHBRRZE B R) B 38 B0 L 76 I35 I 7 4800 3 Bb

9.2.2 @i AT I N GRG0 ZUHR 5 o G RT IR BT L D 2 e e ek
9.2.3  FFHh mURNE BRI R L RCELGE 5 TR LW R bk s A R

9.2.4 RSB E A NS S E S E Sk A Y 5 R R E
9.2.5 sl B EARFEAE 5°C ~35°C s I E IR B AR AE 5°C ~25°C
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