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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





• White, Pink, Purple, Black
Grapes

Crush/Destem

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

Press

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

Ferment

• Optional, Consider: Racking, Barrel, Inert Vessel 

Age

• Grapes, Vintages, Vineyards, Aging environment 

Blend, Can happen at various times 



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



What stage of the vine 
cycle is this grape 
cluster in?



• White, Pink, Purple, Black

Grapes

Destem

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

Press

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

Ferment

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

Age

• Optional: Grapes, Vintages, Vineyards, Aging environment 

Blend





• White, Pink, Purple, Black

Grapes

Destem

• Separate from skin
• Consider:  Chilling, Clarification, 

Barrel, Inert Vessel

Press

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

Ferment

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

Age

• Optional: Grapes, Vintages, Vineyards, Aging environment 

Blend



By Robert Pitkin - Flickr: IMGP1328, CC BY-SA 2.0, 

https://commons.wikimedia.org/w/index.php?curid=19365700



• White, Pink, Purple, Black

Grapes

Destem

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

Press

•Sugar + Yeast = Carbon Dioxide 
+ Ethanol + Heat

Ferment

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

Age

• Optional: Grapes, Vintages, Vineyards, Aging environment 

Blend











• White, Pink, Purple, Black

Grapes

Destem

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

Press

• Sugar + Yeast = Carbon Dioxide + Ethanol + Heat

Ferment

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

Age

• Happens at various stages: Grapes, 
Vintages, Vineyards, Aging 
environment 

Blend







• Purple, Black

Grapes

Crush/Destem

• Consider:  Chilling, Barrel, Inert Vessel

Ferment

Free Run or Press Wine

• Consider: Barrel, Inert Vessel

Age

• Grapes, Vintages, Vineyards, Aging Environment

Blend



Rose Wine 
Production

Maceration

Saignee

Blend







• White, Pink, Purple, Black

Add Whole Clusters of Grapes to a Container

• Grapes at bottom are crushed by weight

Ferment

Press

Filter

Bottle








