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Like anvmhe_re else on the PL&MQE,
this cannoct be talken as granted
for Czech Republic or Slovakia's

grapes, wineries and

winemaleers !

L Hiprocticeit Ine A | S
So... apply gooa practices in the . \ 0\1\,_)@,
vinej&rci and in the wimerj! \

Withoutk excessive agqressivike

Contorming

wthhe s

Wines Limik to
the tarqet
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Artificial '
vailla

t Acidic
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| the right
| concentration §

t Balanced and

stabilized
colloidal |
makrix i‘

- Excessive
j pressure §

 Excessive: oal,
temperature, |
 bannins, fining |
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How to cxd&p% the winemaking?

Precise examples for
whites ot 10 euros and 20 euros

Note: the following proposed procedures are primarily for
Ch&rdommaj wines for inkernational markets quality and
style constraints.

The goal is to develop strong points, balance weak points
and Limit potential risks.
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Exampte #1
Ckarciommaj « Reserve »
inkernakbional level

° 10 euro per bottle
* First bottling in April-may
° 24 month longevity

* Chosen example for the use of cak:
an expert in the use of ocak barrels
recoqnizes the ocak effect from the
sweel-mineral pineapple aromas and
from the fullness and length in Grapes could
moubh, Consumers do nok E.,d.ehﬁ{:j looke Likke Ehis
vanilla or tannins that they generally
associate with « barriques »
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E?xampi.e #H2
Charcioumaj « Ulkra Premium »
inkernational level

° 20 euro per bottle
o Firsk boE&LiV\S 17\ 3:.&&\@.-3&.&1.3
o 24 mwownkth LOMSQVE,&3

* Chosen example for the use of cak: rich
consumers immediately identify the classic
Ulkra Premium Chardonnay style (e.q.: expensive
Burgundy and Napa Valley - California) :
roasted almond, butter and pineapple on the
hose, creamy rich mouthfeel, qood length and
minerality in mouth. Consumers do not
idem&ixf:-) oxidized vanilla or harsh tannins that
ruined the « Chardonnay barrique » concept in
many countries with bad cak practices

Grapes should
loole Likke Ehis !




l'L I NTERNATIONAL WINE CONSULTINGEG

Ck&fd@&\y\&v - 16 EMT’O/ bc}&&tﬁ (wikth taxes in the cellar)

|

Skaves Ambrosia Fr.
Com[ai.e.x

Segmentation EIEW  Segmentation
of the lees = of the lees
Segmemntation
of the lees

Cleaning of
the juices

Blending
and
boEELEMg

Segmentation
of the juices

L jlzb@/{l’[ Irc»(// 1/()1/ .
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Ckﬁfd@ﬁf\ﬂ&v - 20 Euro (with kaxes in the cellar)

A Segmentation

of the lees
First part o Second part o

: ’ : ; P : ' Malolactic
alcoholic alecholic
: : fermentakion
 fermentation, fermentation N
SD = 1.060

Segmentation [T
of the lees

: Blending,
{ | stabilization
H and bottling

Cleaning
of the

Segmemntation ;
Ju,i,t:es

of the juices
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Ckardommav Ckardammav
10 euro 20 euro
12,5-13%vol. 13-13,8%vol.
<32 ﬂ

2 9/hl + 4 q/hL ascorbic acid

S02 adaptation in function of pH: (measured after
the first pressing):

3,1 : 1 g/hl, 32: 2 9/l

3,3 : 3 9/hl, 3,4: 4 g9/hl. 3;8: § 9/hl

Those dosages are sufficient to block the enzymatic
oxidative chain reactions {Ejrosinase or laccase
ebr\z.jmes} until the onset of fermentation,

Absolute ey point to prevent oxidation enzymatic
chains action in the juice before fermentation

Lallzyme Cuvée Blanc 3 q9/hl

Opﬁimu,m wWhite

Ihac

0 gq/hl e

2 9/hl (because of MLF)
+ 3 g9/hl ascorbic acid

Use FCE enzymes, The dose should allow a complete
depectinisation of the juice before clarification

Lallzyme Cuvée Blanc 2 9/hl

R0 gq/hl

OpEimum White:= nactivakted
pure j@.asf: rich i reduced
gluthathion
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Ckardommav
10 euro

Preumakic press
Grapes < ls°C
2-4 hours contact juice-

pulp

<0,4 bar + 1 9/hl S02 +
1 9/hl Ascorbic (tanie

Ckardommav
20 euro

Preumakic press
G-rapes 2 12°C
4-& hours contact juice-

pulp

<0,4 bar + 0 9/kl S02 because

of MLF

Juices

|

fermem&&&iov\ without MLF)

segmen&a&iou

0,4 bar< <0,% bar + 2 9/hl
S02 + 1 9/hl ascorbic
+ 20 9/hL PVPP

0,4 bar< <0,% bar + 2 9/kl SO2
+ 1 9/hl ascorbic
+ 10 9/hlL PVPP
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Chardommav Ch&rdommo\j
10 euro 20 euro

| <13,8%vol (maxinmum
13.8%vol on the label)

<13%vol (maximum
13%vol on the label) !

Sedimentabtion 24 hours
at 10°C <100 NTU

Sedimentation 24-4% hours
ak 10°C <100 NTU

| —

|

Optimum White 20 g/hl |

l“ -

(Barrel - f S
{ermem&ed VP41 i; Lomwcuia&wm m:,F:k Lachc cxad bat&erm 1]

e —

[porhom)
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Ckardomnwj Ckardommaj
10 euro 20 euro

—— — E— —— ————

When Spet:i,»fi,c: Density is 1070, agitate the tank, a

b, ! | Complex nubrient for yeast at 1/3 |
Fermaid 0 20 S/k b d of fermentation |

1 F’QT‘ d&j ﬂ Bo&one
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Chardomnwj
10 euro

RO-2E%

Ckardammav
20 euro

| Barrique |
choice |

Limited options because of the
Limited barrel fermented volume in
the final blend

¢ 100 % O-cijsé MT+ French oale,
Gret the best value out of your
barrel budqet !

CONVECTION

\ G

CONVECTION

Mamv op&éans :

Wikth this owne You never 9o wrong :
® 40 % Ambrosia Compi&x Roost
French oale

® 40 % O-dvsé MT+ French calk

® 20 % Miskral MT+ French oale

DIWC considers bhak 225 barrtqu.es
are more acia[of:aci to reach the

presented style goals, better than
500 L barrels
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Chardommav Ch&rdommo\j
10 euro 20 euro

RO-2E%

Barrique i
choice

= P ——— — e ————=

——\L /i m

}Q Note: After 2 or 3 years of use, DIWC has demonstrated that Long Convection
| (Ambrosia Complex Fr.) are the barrels that better go on bringing roundness and |
! ripe fruit to the wine. They help you to manage better the risk of negative « old |

oak » aromas and dry tanins. Especially if you use the right amount of zig-zags. |
| When you choose your new barrels, take into account the way they will age. \
The higher cost of a new Long Convection (Ambrosia) barrel is greatly paid |
| during the second and third years of use. |
| Not talking about traditional flame toasted barrels from maybe famous French

t coopers !
N——— = = ' — ——— _

r‘lva..a\s.vuug.m .'.:L‘juf.. SJALS, ettel LA 1. P Y
— 500 L errELs EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE
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Ch&rdommo\j
Barriqu&

— e ——T
| MLF and rhythm of first rackings (1) |

1. Dryness: immediately add 1 9/hl
Reduless and rack to a kanle,
Clean bthe barrels.

Let the heavy lees sediment during 24
hours,

Bring the wine back to the barrels.
Add 10 q9/hl Noblesse.

Racking #1
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Ch&rdommo\j
Barriqu&

| Agenda of actions with inactivated yeast ]'

2. As sool as malic is finished,
immediately add 1 9/hl Reduless +
tartaric acid to reach pH 3.3 (if
necessary) + 3 9/hl So2 + 3 9/kl ascorbic
acid.,

After 24 hours, rack to a kanlk,
Clean the barrels.

Let the new heavy lees sediment during
R4 hours,

Bring the wine baclk to the barrels.
Add 10 g9/hl Noblesse

No tannin or fining agent
addition needed

Racking #2
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Ch&rdommo\j
Barriqu&

St e e )
]

| Agenda of actions with inactivated yeast

= S R

3. When the wine is back in the barrigues,
wailk for one month.
One batonnage a weele.
After one month, add 1 9/kl Reduless and
rack after one weel,
One or 2 days in a ktank to eliminate the
heavy lees.
Back into the barrigues adding 20 g/hl
Noblesse.
Rackiing # 3.
Keep molecular 502 abt 1 mg/L.
One batonnage a month.
Next stop: bottling
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Cho\rdonmav 20 euro

|

| Blending and bottling

4. One month before the planned bottling date, bring the
wine to a tank and add 1 9/kl Reduless + §0 g/hl Staves
Ambrosia Complex Fr. For a last sponge effect of the ocak
on the wine. Adjust SO2 if necessary,
Rack after 3-4 da:js to eliminate the last aging heavy lees.
Clean the staves. They follow the wine.
Add 10 q/hl Noblesse. Checle the bentonite needs. Treat if
necessary,
After 10 days, rack and pre-filker,
At bottling add 2-3 9/hl Mannolees, adjust sugar if
necessary, add § g9/hl ascorbic acid and S02 3%-42 mq/L.
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Ckardommav 10 euro

Staves Ambrosia Complex P é v
French oak ﬁ fermentation |
260 gq/hl T |

o —- g oSt
& Charciommav

78-S 0% o‘f the
! final blend is
fermented in
Fanle with skaves

1% 1% 3 |

. 17° ﬁ Temperature

Complex nubrient |
for yeast ot 1/3 of |
fermentation

Fermaid 0 20 q/hl

__

1 per c:'\a\j
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Cho\rdonmav wikh skaves

Sulfiting and rhythm of first rackings (1)

e ——————————— i B R &
| = _;‘
ﬁ Agenda of actions with tnactivated jeasE ]'

wi
e

1. Dryness: immediately add 1 9/hl
Reduless + tartaric acid to adjust
tantric if necessary (pH 32) + 3 9/hlL 502

. $02 adaptation in function of pH:
+ P #
o S/hL O\SCOT‘bLC =12 g/ WY 32: 3 9/hl
Kack Q&Eer 24 hours. 3,3 : 4 9/hl, 3,4: 8§ 9/hl, 3,8 § 9/hlL
; Those dosages are sufficient to kill the yeast and
QO\{:MLV\S #1, give the right amount of molecular $02

Clean the staves. They follow the wine
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Cho\rdonmav wikh skaves

1 Rhythm of ffi,rs& rackings (2) |

BT g ———

;: Agend& of m‘:&wns wu&k maa&w&&ed ve_a\s& (2) 1'

2. Four days after the first racking, add
1 9/hl Reduless.
Wait for ancther 4 days. Rack.
Racking #2.
Clean the staves, They follow the wine
3. Add 106 q9/hl Noblesse. Wait for one
month: add 1 g/hl Reduless and rack
after one weel.
Racking #3,
Clean the staves. They follow the wine
Keep molecular S02 ot 1 mg/L.
Two agitations per month
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Ckardmv\mav wikth skaves

1. 16-20 December, 1 9/hl Reduless + 10 g/hl Pure Lees Longevity
2. 10-15 January: rack and add 1 9/hl Reduless and 10 9/hl
Pure Lees Longevity,

Racking #4
3. Every month checlk f you need to: rack or not, ad just
Reduless (1 9/hl) or Pure Lees Longevity (10 q9/hl) or add
another 100 g/hl new staves
4. Prepare bottling: blend with the barrique part
5. At bottling, add 4-6 9/hl Mannolees, adjust sugar if
necessary, adjust 3¥-42 mg/L free S02 according to closure + §
9/hL ascorbic acid




