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Fruit Ripening 
·As grapes mature, 

acid levels decline and 
sugar levels increase. 

·Measuring these 
parameters (along 
with tasting) helps 
inform harvest 
decisions. 

·These are imperfect 
ÍÅÁÓÕÒÅÓȟ ÂÕÔ ÔÈÅÙȭÒÅ 
still useful. 

Gavin Sacks 
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The measures of acidity 

·pH = the molar concentrations of free protons 

    pH = -log [H +] 

  

 

 

 

 

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 

Ð( Ђ Ȱ3ÔÒÅÎÇÔÈȱ ÏÆ ÁÃÉÄ 

 

TA = Amount of acid 
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Sugar 

·Primary sugars in grapes 
are glucose and fructose. 

·There are other sugars 
present, and some of 
these cant be used by 
the yeast. 

· 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  

  

 

    

 

 

 

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

V. labrusca 

Concord 

V. vinifera 

Sauvignon Blanc 
Little aroma in ripe grape 

Lots of aroma in wine  

Lots of aroma in grape  
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V. vinifera 

Zinfandel 
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V. labrusca 

Concord 
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Wine Flavor: Sources 

·Grape metabolism 

·Ȱ6ÁÒÉÅÔÁÌ ÃÈÁÒÁÃÔÅÒȱ 

·Fermentation metabolisms 

·Yeast, LAB 

·Aging and additional processing 

·Esterification, oxidation 
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Processing- Solids to Liquid 

·De-stem? 

·Crush 

·Press 

·Remove seeds/ stones? 
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Crushing/ De-stemming 

 

 

Source: Henderson, 2006 

Must: mixture of juice, skins and seeds 
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