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Abstract; Icewine fermentation would face with many challenges
of slow and stuck fermentation, which would cause some
problems in the processing and its quality. The reasons causing
slow and stuck fermentation and the relative changes of main
icewine composition were reviewed. The main reasons for the
slow and stuck fermentation of ice wine was found to be the un-
suitable composition and the improper fermentation process, and
the corresponding strategies for solving the problems were also
proposed.
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