
WINE MAKING RECIPE:

WINE FLAVOR CHEMISTRY:

FERMENT RACK

new winemust

CRUSH

mature wine

BARREL FILTERHARVEST

grape ripeness

sour ↔ sweet

barrel time

fruity ↔ spicy

barrel time

crisp ↔ creamy

barrel time

light ↔ bold

DRY &
ACID:

FRUIT, SPICE & COLOR:

HERB &
EARTHY

fermentation time

sweet ↔ alcohol 

skin contact time

citris/apple ↔ berries
sour  ↔ tannin

over-grown/watered

herbaceous

crush-pressure

floral
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