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Influence of Glass Shape, Volume and Wine Standing Time on the Aroma Evaluation of Dry White Wine

SUN Jinghui', ZHANG Xiaoxi', LI Yaole', ZHANG Wang', TAN Jingxi', HAN Fuliang"***
(1. College of Enology, Northwest A&F University, Yangling 712100, China;
2. Shaanxi Key Laboratory of Grape and Wine, Yangling 712100, China;
3. Shaanxi Engineering and Technology Research Center of Grape and Wine, Yangling 712100, China)

Abstract: To investigate the effects of wine standing conditions on aroma evaluation, the influence of glass shape
(Bordeaux glass vs. Burgundy glass), volume (350, 500, 650 mL), and wine standing time (0, 15, 30 min) on the
aroma quality and characteristics of dry white was analyzed. The results indicated that glass shape, volume, and wine
standing time all influenced dry white wine aroma evaluation. Both the 350 mL Bordeaux glass and 350 mL Burgundy
glass achieved the optimal aroma quality, with the highest scores for intensity, elegance, typicality and sensory
evaluation: 7.92, 7.58, 7.58 and 17.54 for the Bordeaux glass; and 7.67, 7.50, 7.54 and 17.42 for the Burgundy glass.
The 350 mL Bordeaux glass yielded the best aroma quality when samples were standing for 15 min, scoring 7.25 for
intensity, 7.50 for elegance, 7.50 for typicality, and 17.33 for sensory evaluation, fully presenting floral and fruity
characteristics. For the 350 mL Burgundy glass, the highest aroma quality was achieved immediately after pouring
(0 min), with scores of 7.42 for intensity, 7.42 for elegance, 7.08 for typicality, and 17.42 for overall sensory
evaluation, presenting a refreshing fruity aroma profile. In summary, the 350 mL Burgundy glass is the recommended
for the aroma evaluation of dry white wines.
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Table 1 Parameters of the 6 types of wine glasses
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Table2 X values of different significant levels
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Table3 1 test results of different glass volume combinations on
wine aroma discrimination
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Fig.1  Impact of Bordeaux (a) and Burgundy (b) glasses volume on the
aroma quality of wine
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Table4 1’ test results of different glass shape combinations on wine
aroma discrimination
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Fig.3  Effect of glass shape on wine aroma quality at 350 (a),
500 (b) and 650 mL (c)
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350 (a), 500 (b) and 650 mL (c)

2.5 TP T A AR PR SRR = R SRRIE
Al
2.5.1 R BN TR R TSR R R

R Sanl %1, 350 mLyi /R 2 WM& E 15 mink,
T AWHRE  PRAEE . R 5 R SRR VT 0 e 43 38R
W, 2 HIN7.25.0 7.500 7.50. 17.33%r. HiE5bAf
A1, 350 mLE) R WM& E 0 minlth, FARAE. I
MEPE . SRRSO E VR S ik el il
7.42. 7.42. 7.08. 17.42% . R WM& T-HESLRI
REFS, HEHEANTETRSIGSHREEEL, K
M PR AR AR A 1

i L AT ) S 28 W R A S TR AR BN R A TR
RN, e AR I A, TSR, A A
R Eh R 55 AR 1 B KR4 5 0T 1 LA A0 BB K T 9 K



* BHBA -

¢ 0%

2026, Vol.45, No.05 207

L, TR S AN UK B 0 R,
PNRBBHARTEID THEMARE, B ETR
AR, MR ENIRAE AL TR 2 WA BT
et &5 2%, IR E AR,
B 15 minJ5 A8 R I AURFAE . BRIk, SRAI350 mL
BORZ I 2 R ARG PRI, B0 B [R5 J0 y

15. 0 min.

20 ré *k
— 0 min ,’%ﬁ
16 + == 15 min
3 30 min
12F
B [ [ErSrral Ty

T |

WHZ  ORHEME R 5

Ja
20rp
. [T —
— 0 min |
16 3 15 min
3 30 min
@12_
oy

r*—*T* —* —
4-H_ﬂ W H_ﬂ
0- I I I )

WA DUHEME MRk Ky

JR
Fl5  BORZIRE (a) Fgh LSRR (b ) viviis 38 i v I 1] e 4 45374
7 1 5 )

Fig. 5  Effect of wine standing time on wine aroma quality in Bordeaux
glass (a) and Burgundy glass (b)
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