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PROCESSING TEMPLATE

RED WINE PRODUCTION:
CO-FERMENTATION

KEY:

Recommendations or
Options for This
Production Step

Recommended Analysis for

This Production Step
(Make sure to keep adequate
production records)

Production Step
(Further details regarding that
production step)

A’__

o Dosage Rate Calculations
for Juice/Wine Additions

Some calculations may be
dependent on things like pH or

starting YAN concentrations.
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PROCESSING TEMPLATE: CO-FERMENTATION RED WINE

Press grapes immediately
Or
Chill in environmental cooler

Harvest Grapes

Juice Yield Estimate

2000 Ibs. 3 gal ..
) x ( ) = gal of juice
1t 37.5 lbs

t of grapes x (

gal of juice x (31';8 5 = L= 100 = hL of juice

a

Crush/Destem
(Potential Cold Soak)

If cold soaking, may want to
consider use of Gaia yeast to
inhibit spoilage microorganisms

pH, TA, Brix, YAN

Primary Fermentation:
Inoculation

\4

Malolactic Fermentation:

Hydration Nutrient addition:

. % Hydration Nutrient x hL. juice = g of Hydration Nutrient

AND
Yeast (25 g/hL) addition:

k) Yeast x hL juice = g of Yeast
hL

Inoculation
(About 24 hours after primary
inoculation.)

Malolactic Bacteria addition:

Packets are provided for set volumes.

\ 4

Monitor Primary Fermentation,
Submerge Cap Daily,
(Complex Nutrient Addition at 1/3
sugar depletion)

AND Monitor MLF

20-40g

Complex Nutrient addition:
Complex Nutrient x hlL juice = g of Nutrient
AND, Potentially*
DAP (DAP 1-96 g/hL) addition:

—29 DAP x hL. juice = g of DAP

1hL

Daily Analysis:

Potential Extended Maceration §

Press

Temperature, °Brix
MLEF: Paper
Chromatography, weekly.
Confirm completion with
an enzymatic analysis of
malic acid concentration.

Post-Primary
Fermentation Analysis:

> pH, TA, malic acid, %
Alcohol, RS, VA
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PROCESSING TEMPLATE: CO-FERMENTATION RED WINE

L off b Post-Malolactic
Rack off Gross Lees Fermentation Analysis:
pH, TA, malic acid, %
Alcohol, RS, VA
\4
) o Remember that lees needs gentle
Potential Lees Aging in stirring to avoid reductive sulfur-
Tank/Barrel off-aromas.
v
Monitor Free SO,
Tank/Barrel Storage -
SO, addition is based on wine pH, making fewer larger SO,
additions throughout the processing life of the wine:
Rack off Fine Lees
xmg desLired S02 <L ofi )mce _ xmg ;(6MBS x mg KMBS =+
1000 = g KMBS to add
v
Tank/Barrel Storage <
*Complex Nutrient and DAP additions based on starting
Move onto YAN Not all fermentati ire both added
“Red Wine Production: content. Not a errnen.a ons may requite both adde
Post-Primary” nutrients.
The maximum allowable dosage rate of DAP is 96 g/ hL.
(9 lbs/ 1,000 gal)
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