WHITE WINE MAKING

GRAPES IN VINEYARD

Possible pre-triage in

HAND HARVEST vineyard MECHANICAL
Sorting? > HARVEST
Whole bunch? At night?
Control temperature to TRANSPORT
S02 i
B LRA'\LSEORI reduce spoilage Enclosed Tankers?
Potasium Metabisulfite? mall bins: Control oxygen to prevent Blanket C02?
oxidation
RECEPTION
Chill / Store?
SORTING? Remove MOG

Hand

Optical Triage grapes for quality

WHOLE BUNCH DESTEM

Possibly add stems back

¢ Protective / Anaerobic wine making?

$02 Antioxidants: S02, Asorbic acid

--- CRUSH <t----------
Inert gasses: C02 /+ Nitrogen / Argon

Flush tanks & pipes, fill head space

!

SKIN CONTACT
Low temp <15°C

y

PRESS:
Basket
Horizonal Screw
Continuous Screw
Pneumatic
Closed Tank

Y
DRAIN FREE
[ RUN JUICE ] [ PRESS FRACTIONS ]

HYPEROXIDATION

Controlled use of oxygen

y
(. ~
CLARIFICATION OF MUST
Sedimentation .
Flotation <---- Choice: »
Centrifugation Higher or lowers solids

Clarifying agents

MUST ADJUSTMENTS
Enrichment
Must consentration
Dilution - lower ABV
Acidification
Deacidification
Tannin

ERMENTATIO

Temperature control? Stainless Steel
o > Concrete Controlled use of oxygen
Cool: 12-16°C Old Oak Vat

to start yeasts?
Small Oak y

Mid: 17-25°C

Clay

POST FERMENTATION

ADJUSTMENTS
ORANGE WINE
Prolonged maceration
Fermented on skins
¢ L then pressed
[MALOLACTIC CONVERSION ]7< ----- S02
Y
WINE
BLENDING
Controlled use of oxygen to
Controlled use of oxygen = = = - OAK MATURATION <t----
prevent reduction?

LEES AGING
Stirring / Battonage / Rolling

y
BLENDING

POST FERMENTATION CLARIFICATION
STABILISATION <t+-----
FINISHING to control 02 & C02 levels

Sparging?

lll-“‘.’ll-‘ ]

S02 - - - >

PACKAGING
TRANSPORT
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