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• 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

• Optional: 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

• Optional: Grapes, Vintages, Vineyards, Aging environment

Blend







• White, Pink, Purple, Black

Add Whole Clusters of Grapes to a Container

• Grapes at bottom are crushed by weight

Ferment

Press

Filter

Bottle
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Viticulture 

Oenology (alt. spelling 
Enology)

Wine Maker, Vitner, 
Vineyard Manager, Grape 
Grower

Botrytis Cinerea (Noble Rot)

Must

Chaptalization

Acidification

Brix and Beaume

Carbonic Maceration

Fining and Filtration

Racking 

Malolactic Fermentation

Vintage

Phylloxera

Appellation

Yield 

Formula for fermentation

Cap, punching down the cap

Barrique

Vitis vinifera/labrusca

Grafting

Root stock/bud wood




