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Advancement of Enology presents the basic theory and technology of winemaking, which also
instructs the factors that affect all aspects of the wine quality. The course contains how to make
high quality wines. Through learning this course, make students understand the present situation
of wine technology and research both at home and abroad, to master the basic theories and skills
of wine, independently complete the whole process of wine production, able to analyze and solve

the problems existing in the grape wine production independently, also engaged in the research
work related to the wine independently.
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