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What Factors Affect the Taste of Wine?

Photo Credit: http://coloradowineexperience.com/calling-all-amateur-winemakers
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Terms to Know

Viticulture

Oenology (alt. spelling
Enology)

Botrytis Cinerea (Noble Rot)
Must

Chaptalization

Acidification

Brix and Beaume

Carbonic Maceration

Fining and Filtration

Blend

Sparkling wine

Racking

Crush

Destem

Malolactic Fermentation
Vintage

Phylloxera

Formula for fermentation
Cap, punching down the cap
Barrique

Vitis vinifera/labrusca

Rosé: Saingee, Maceration



Oenology:

The scientific study of wine & winemaking

Vinification: the process of making wine

Harvest = Sorting

Fermentation

® Yeast stains, oak vs. stainless steal, arrest fermentation

Blending

® Mixing of various grape varieties of different lots
Fining & Filtering
Aging

® On wood, in bottle, how long



White Wine Production
e White, Pink, Purple, Black

Crush/Destem

Press

e Separate from skin
e Consider: Chilling, Clarification, Barrel, Inert Vessel

Ferment

e Consider: Chilling, Barrel, Inert Vessel, Lees Stirring

Age
e Optional, Consider: Racking, Barrel, Inert Vessel

Blend, can happen at various times

e Grapes, Vintages, Vineyards, Aging environment




By Mariana Ruiz Villarreal (LadyofHats) - This image was created as part of the Philip Greenspun illustration project., Public Domain,
https://commons.wikimedia.org/w/index.php?curid=4546784






White Wine Production

e White, Pink, Purple, Black

Press

e Separate from skin
e Consider: Chilling, Clarification, Barrel, Inert Vessel

e Consider: Chilling, Barrel, Inert Vessel, Lees Stirring

e Optional, Consider: Racking, Barrel, Inert Vessel,

e Optional: Grapes, Vintages, Vineyards, Aging environment
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White Wine Production

e White, Pink, Purple, Black

e Separate from skin

e Consider: Chilling, Clarification,

Barrel, Inert Vessel

e Consider: Chilling, Barrel, Inert Vessel, Lees Stirring

e Optional, Consider: Racking, Barrel, Inert Vessel,

e Optional: Grapes, Vintages, Vineyards, Aging environment
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White Wine Production

e White, Pink, Purple, Black

e Separate from skin
e Consider: Chilling, Clarification, Barrel, Inert Vessel

e Sugar + Yeast = Carbon Dioxide
+ Ethanol + Heat

Age
e Optional, Consider: Racking, Barrel, Inert Vessel,

e Optional: Grapes, Vintages, Vineyards, Aging environment










Gallo Wine Production Facility
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White Wine Production

e White, Pink, Purple, Black

Press

e Separate from skin
e Consider: Chilling, Clarification, Barrel, Inert Vessel

e Sugar + Yeast = Carbon Dioxide + Ethanol + Heat

e Optional, Consider: Racking, Barrel, Inert Vessel,

e Happens at various stages: Grapes,

Vintages, Vineyards, Aging
environment










Grapes

e Purple, Black

Crush/Destem

Ferment

e Consider: Chilling, Barrel, Inert Vessel

Free Run or Press Wine

Age
e Consider: Barrel, Inert Vessel

Blend
e Grapes, Vintages, Vineyards, Aging Environment



Saignee

Maceration

Rose Wine
Production




CARBONATION TANK
METHOD METHOD
©) )

aka CHARMAT

BASE WINE

(a wine typically made with barely ripe grapes to preserve high acidity)

ADD SUGAR & YEAST (called ‘liqueur de tirage')

2ND 2ND
FERMENTATION FERMENTATION

(in 750 ml bottles) (in Autoclave tank)

CLARIFICATION
& COOLING

(in Autoclave tank)

Bottle Aging
(on’lees’)

; RIDDLING
HOW SPARKLING | | touands e nect
WINE IS MADE

DISGORGEMENT

(freeze and remove
‘lees’in bottleneck)

CONSOLIDATE
IN TANK

(pressurized tank)

CARBONATE DOSAGE
(using CO2 IN BO'r”_E

carbonator) (optional)

DOSAGE IN TANK (optional)

(aka 'liqueur d'expédition’)

FILL & CORK FILL & CORK BOTTLES
BOTTLES FROM PRESSURIZED TANK

Sparkling Wine
Production
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Fermentation)




Malolactic Fermentation




ynsiderations do
Make in Regard to




Until we meet again

®Join the OpenLab and our course site.
*Week 3
Quiz, Viticulture and Vinification
EU Regulations, French White Wine
Read: Chapter 8, 9, 21



