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Summary. The analysis of changes in the criteria components of musts and wines during prepara-

tion from white and red grapes is carried out. The influence of technological operations on quantitative 

criterion components is revealed. The criterions for high-quality wines, which are an integral analysis of 

anionic and cationic composition products are established. The new methods of technology of sepazh 

wines, including sepazhing of musts on the basis of the analysis of the criterion components for each 

grapes variety, are offered. 
 

Key words: sepazh wines, criterial components, grapes must, high-qualiti wines, technological 
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