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How to adapt the
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Aspect of the berry and
asting the pulp

B Late skin ripening Fully ripe

High 3

Medium 2

More Maceration Enzymes and Oak Fragments

IR Il Il R

More OptiRed. Early Noblesse

Low I

Color Sweetness Acidity Herbaceous Fruity

Co-inoculation, Round Mouthfeel Bacteria |

s mm-rulp




Tasting the skin

B Late skin ripening Fully ripe

Crushing Acidity Herbaceous Fruity Acidity Herbaceous Fuity Tannic Intensity  Astringency Dryness Aspect of mixture

5th bite | 0th bite After chewing




Tasting the seeds

B Late skin ripening Fully ripe

High 3
Medium 2 4

Low I

0

Color Resistance Ripe flavors Tannic intensity  Astringency
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How Eo acia[a& Fhe
winemaking?

P KIS

o
A precise example for 4F
¢

a >12€ Puaok Noir i

GIRLAN

The qoal is to be able to blend both Loks during
aging and qet a conforming wine for the seqment
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Color Drop of juice Acidity Lolor Bron of.juice B cidioy

Late skin ripening Fully ripe
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Color Drop of juice  Acidity

Blocks Fr-Ambrosia | Oalke |
COMPL@& 400 q/hl i — |

ICV-D21 30 9/hl

: | | Inactivated yeast for
OPE“Q?‘&' 30 9/hl { maceraktion

P _

7 *1 Coinoculate jeasE - bacteria

|
I —

VP4L One Step I
|

| fragments |

Color Drop of juice  Acidity

Blocks Fr-Ambrosia
Comrpi&x 300 gq/hl

Cale

RC-212 30 g9/hl

Yeast ;‘
Pro&ea&iom i

i Inactivated yeast for

Yeast ;

ﬂ ock | GoFerm Protect 30 g/hl
B FJ‘T'O e ‘A 'Ar

M

|
i{

moacerakion
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] VP41 One Step

|
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Color Drop of juice  Acidity Color Drop of juice  Acidity

100 hl P — 100 hl
}l 'O\V\Lﬁ‘ shape |
20° . Dratin
15° Draiun . | !
1%° | Temperature | Temperature § 1%°
~ program | program |
— e O o
Délestage Délestage

2 kimes per d“f? 13 P of 2 kimes per dav

Fermaid 0 20 g/hl

Fermaid 0 20 g/hl |
+ Fermaid £ 30 9/hl

+ Fermaid £ 30 g9/hl

l{ Nubrient for yeast i,\
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Color Drop of juice  Acidity Color Drop of juice  Acidity

Lo 2 per c&aj

4 per d&j | Agitations

10-1% d&:js Lburafzmv\ oaf I

maaera&wn i

| Duration of |
- macerakion |

2-3 times a day:
1-2 mq/L 2-3 mq/L

AN - S 3 Droi Macro- | Drain
i/ 3, _Tfk_b_bf\  oxygenation |
i — = " -----------------
Conkinuous ! ¢ . T
\ STOP Cowntinuous oxng@\ahmr\
ox-jgemo&om
| oxuaenabkion 1-2 mg/ da"j

1-2 mg/day J) | . DELTI :"

,, INTERNATIONAL &
. WINE CONSULTING :




Cale |
| fragments |

‘. = o
)
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| Inactivaked
veas& dfor !

. wmaceration |

strain |

Absolute key-poinks with cold
pre—~fermentation maceration

Coinoculate 3@.&5& - bacteria |
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Color Drop of juice  Acidity

| Type of |

Pireumalbic press | ressing

,’ei Addition O"f

press wines |

<0,4 bar + 1 9/hl Reduless

Rack after 24 hours + 1 g9/hl Reduless
Rack after 24 hours + 1 g/hl Reduless
Rack after 24 hours + 1 g9/hl Reduless
Blend with racked drained wine

Color Drop of juice  Acidity

i e Prneumatic press

;“ e _ _ — =
| Addition of |
~ press wines |

|
I

<0,4 bar + 1 9/hl Reduless

Rack after 24 hours + 1 g9/hl Reduless
Rack after 24 hours + 1 g9/hkl Reduless
Rack after 24 hours + 1 g9/hl Reduless
Blend with racked drained wine
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Acidity

Color Drop of juice

- Rhythm |

ﬂ Inactivaked | . £ First
| j@O\s& | ] . 'i
A rackings |

1. Draining: add 1 g/hl Reduless
Rack after 24 hours

2. Dryness: add 1 9/hl Reduless
Rack after 24 hours

3. One week later: add 1 g/hl Reduless
Rack after 24 hours

Add staves 250 q/hl

4. End of MLF: add 1 9/hl Reduless,
sulfiting

Rack after 24 hours

Add 20 g/hl Noblesse

 Rhythm |

rackings | L

Color Drop of juice  Acidity

| Inactivated |
yeast |

of first |

1. Draining: add 1 g/hl Reduless
Rack ofter 24 hours

2. Dryness: add 1 9/hl Reduless
Rack after 24 hours

3. One week later: add 1 g/hl Reduless
Rack after 24 hours

Add staves 150 g/hl

4. End of MLF: add 1 q9/kl Reduless,
sulfiting

Rack after 24 hours

Add 10 g9/hl Noblesse
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