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Fruit Ripening

As grapes mature,
acid levels decline and
sugar levels increase.

Color change

Finger Lakes 2007
Cabernet Franc

Measuring these
parameters (along
with tasting) helps
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decisions. Days post. boom

Red = Titratable
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Blue = Soluble solids

Gavin Sacks

These are imperfegt
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still useful.
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The measures of acidity

pH = the molar concentrations of free protons

pH = -log [H "]

P ———

1 strong acid 7 strong base 14

*Juice/ Wine is usually between pH 2.9-
3.7, especially in cool climates.
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The measures of soluble solids
(sugar)

- Density = Mass/ Volume

- Specific Gravity = Density/Density of Water

- Brix = g sugar/ 100g (NOT ml)
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PH vs. TA
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TA = Amount of acid
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Sugar

Primary sugars in grapes
are glucose and fructose.
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There are other sugars
present, and some of Ho——H  Ho——
these cant be used by X ‘:P“
the yeast. CHom

Glucose Fructose

Initial ratio of glucose to
fructose Is pretty close to
1:1.
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Refractometer

Speed of light depends on
the medium it travels
through.

Light bends at
Intersection of two
different media
refraction.

Refraction increases with
density.
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Hydrometer

Direct density measure

Juice Is denser than
water.

The dissolved solids
(soluble solids) causing
the increase in density
and specific gravity are
90-95% fermentable
sugars.
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The measures of acidity

- TA (titratable acidity) = total concentration of
titratable protons (free and otherwise)

Expressed in grams/ Liter

P —————

4 g/ L (California Chard 16 g/L (Cold Climate Hybrid)
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Variation in Aroma

V. vinifera Vad @i~
Sauvignon Blanc S S

V. labrusca
Concord
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V. vinifera
Zinfandel

V. labrusca 9
Concord
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Wine Flavor: Sources

- Grape metabolism

. O6 AOEAOAI AEAOQOA
. Fermentation metabolisms

- Yeast, LAB

- Aging and additional processing
- Esterification oxidation
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/ Crusher \
» Breaks Open Skins
and Removes Stems

Whole Cluster Fermentation

Grapes from Grape Scale Receiving Fermentation
Vineyard Hopper Tank
(%3 <
%
Blending Tank Barrels for Aging Setting Tank Press Separates
Receives Wine after Fermentation Receives Juice from Juice from
after Fermentation Press and Settles Fermented Skins
and Aging Out Solids (Lees)
— =i
S
Finishing the Wine Bottling Tank Bottling Line Finished Product
for Bottling Bottled Wine
Settling, Filtering,
Fining, Cold and
Heat Stabilizing




ProcessingSolids to Liquid

- De-stem?
. Crush
- Press

. Remove seeds/ stones?
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Whole Clusters

Enter Back of Drum SO .

Stems Exit Drum
in Front

Destemmed Berries
Fall from Drum

Juice and Skins Fall
from Crusher Rollers

Must: mixture of juice, skins and seeds
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