Dominique Delteil Consultant

Key points to avoid harsh sensations and herbaceousness
with uneven ripe grapes. White wines
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Dominique Delteil (freelance enological consultant working). Note written in exclusivity for Lallemand, for
Japan winery visits, April 2013.
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Main problems associated with uneven white ripe grapes
RERSEDICHTHETHHER
1. Low aroma ripening in many berries, including yellow-golden ones:
HEAD LD LEDREL DEE ) RTERST DRANRAR+5
a. Low potential of fruity aromas and soft mouthfeel sensations.
REFLZOLNRAYTD IR
b. High risk of herbaceous characters and bitterness.
BHROX v Z7 7 4 =8 RomY A7

c. High risk of negative synergy with sulfur off-aromas and sulfur-off taste from the
fermentation.
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2. Low pulp and skin cell walls ripening:
P & R HINARE O A AR +43
a. Low participation to the colloidal matrix and its stability.
an A MREEORE & EDREEME

b. Limit the diffusion of the hydrosoluble pigments, polyphenols and aromas during
maceration and pressing.
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c. Risk of aggressive sensation due to tartaric acid in case of pH adjustment.
pH % L 72 58l AR I K D INEED U 2 7
On top of those problems, in warm area, high Brix grapes give the following classical problems:
S5, BB TGS &5 BT o MURRY 7R R & R
1. High osmotic stress on the yeast amplifying VA risk, that will amplify the harsh and dry
sensations.
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2. Low organic assimilable nitrogen for the yeast. That will amplify the risk of sulfur off odors
and tastes that will amplify the harsh and herbaceous problems.
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3. High alcohol concentration in the wine. That will amplify all aggressive perceptions (ethereal,
herbaceous on the nose; burning, bitterness on the palate.)
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Main winemaking axis to manage uneven ripe white grapes
RERSEEORDIZDDOT A Bl

1.

Avoid the extracting of harsh green characters from the grapes during maceration and
pressings.
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Avoid the production of negative microbial characters:
WEMIZ L D2ADX ¥ T 7 X —OMEEEBT D

a.

Sulfur off odors and acetic acid by the yeast during fermentation and aging.
FEEFS L OB OBERFIC & BB R AR PR & FERE

Sulfur off odors and acetic acid by the lactic acid bacteria (LAB) during MLF
(malolactic fermentation).
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Build a concentrate and stable colloidal matrix during maceration and fermentations:
Bt Udo K OVEEEMIIE IR S o E e o RIREEE 2185895

a.

Early pH adjustment between 3.1 and 3.2 for Sauvignon, Riesling, Muscat for
example; between 3.2 and 3.3 for other varieties.
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Protect fruit positive characters from oxidation.

BAF R RIEREERE WL DR

Balanced diffusion of hydrosoluble polysaccharides and fruity aromas from the grape.
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Early building of a concentrate yeast polysaccharide matrix with ripe and stable
aromatics from the living yeast.
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Early building of a concentrate yeast polysaccharide matrix with ripe and stable
aromatics from specific inactivated yeast (e.g. OptimumWhite).
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Early building of a concentrate LAB polysaccharide matrix with ripe and stable
aromatics from the LAB.
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Early building of an oak molecules matrix with sweet and ripe characters.
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Early stabilization of the colloidal-aromatic matrix with the right dosage and frequency
of oxygen macro-additions.
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4. Stabilize the colloidal-aromatic matrix during the first steps of aging.
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a. Protect positive fruit and fermentation characters from oxidation.
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b. Active building of a concentrate yeast polysaccharide matrix with ripe and stable
aromatics from the dead yeast that made the fermentation.
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c. Active building of a concentrate yeast polysaccharide matrix with ripe and stable
aromatics from specific inactivated yeast (e.g. Noblesse).
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d. Active building of a concentrate LAB polysaccharide matrix with ripe and stable
aromatics from the dead LAB.
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e. Active building of an oak molecules matrix with sweet and ripe characters.
TRy & H BT BRI KD e o RIRIESE 2 AR | A4
f.  Stabilization of the colloidal-phenolic matrix with the right pH level.
HWIEZR pH LA TOam A NIRRT = ) — VA O E

Key winemaking actions, in their chronological order
U A CEREEEEE R ORI

Between parentheses, the number and letter refer to the axis above.
0 NOFE ST Bl il % 2 8

1.

At the reception, adjust pH (axis 3a), add 25-35 ppm SO2 (axis 3b). Note: More SO2 than indicated
is useless in protection. It gives extra sulfur resources for the yeast to produce negative sulfur off odors and
taste, and produce more acetaldehyde.

ZAFREC pH (3a) ZFAHi L. 25-35ppm @D SO2 Z I (3b) o i - ZALLED SO2 Hiliid~ X F DIRFIHER, BERHAFE L
SRVFHFRAL T P TAFE FEFELESUSHEEEZTLE S,
Add maceration enzymes (axis 1 & 3c), Lallzyme Cuvée Blacn (20-30 ppm). Note: selected
maceration enzymes do not amplify the extraction of harsh character. They are useful for axis 1 & 3c, as one
can press at lower pressure and get enough juice.
TINFA LX 2T =TT % 20-30ppm WA (L & 3C) o /2 : M LICHIS RER—HD N2 FF— Tl F v 77 5 — 3 W7 1 &
3¢ IZH .
Crush (axis 1, 3b & 3c) and destem (axis 1). Note: as far as SO2 and ascorbic had been added to the

grapes before, crushing helps in the protection as it will release more juice that will carry the anti-oxidants to
the heart of the grape mass.
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Adjust temperature to 10°C and macerated at least 2 hours before pressing (axis 1 & 3b). Note:
some well managed maceration is recommended with uneven ripe grapes to get some polysaccharides from
the pulp to compensate the low cell walls ripening. With such temperature, protection against oxidation and
maceration duration, there are no risks of over extraction.
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Drain free run juice and start pressing. Add 20 ppm SO2 to the juice right after the press (axis 3b),
and add 20 ppm PVPP. Separate juice at 0.3-0.4 bar (axis 1). Send juice to clarification without
any other additive. Note: low pressure is the main key factor to avoid harsh and green character extraction.

7V —Z R E R E UEPERM, 20ppm @O SO2 Z#EH EZ OFHIZHM (3b) . PVPP % 20ppm M (AINRERA
ERE) , WETER 03.-04 [IEISELEOLBEORIT L #7257 % (1) , 0.3-0.4 KUFLLRTO B3t 1375 T 1 F £ 4l
FATTIVER TRRAE D, 27 - MR DR BRI O 3 & 11 & 2 7,

28 rue Cardinal de Cabriéres - 34 000 Montpellier — France
Téléphone : + 33 6 30 69 85 79 - E-Mail : dominique.delteil2@gmail.com

N° SIRET : 43309714400037
Numeéro de TVA intracommunautaire : FR15433097144




Dominique Delteil Consultant

10.

11.

12.

13.

14.

15.

Open the press. Add 10 ppm SO2 on the remaining pomace (axis 3b). Press again until 0.8 bar.
Add 30 ppm SO2 to the juice right after the press (axis 3b) and add 20 ppm PVPP. Send the juice
extracted from 0.4 bar to 0.8 bar to clarification.

T U ABEEBHT. 10ppm O SO2 A FRIEIZIRN (3b) . FHEE, 0.8 [UEITET 5 £ THEMT, HVFHE#ZDORZ 30ppm
® SO2 ¥ (3b) L., PVPP % 20ppm N (FSIMEEHIEREE) . 0.4-0.8 RJE F CHEF L= Byt 2 TE B TRISED,

Keep juice temperature at 8-10°C. Let it settle until NTU is below 150 (axis 1 & 2a).

HEHOIRFE%E 8-10°CICHERF L, NTU 28 150 LA FIZ 725 £ Cik & F5> (1&2a) .

Rack the clear juice.

WERTEZT v X 792,

Add specific inactivated yeast (OptimumWhite at 300 ppm) (axis 2a, 3b & 3e). Note: At this stage,
the OptimumWhite yeast cell structures are able to adsorb some grape compounds with herbaceous

possible impact. In case of late pesticide spraying, OptimumWhite yeast cell structures are able to adsorb
some of the pesticides residue, detoxifying the juice for the living yeast that will be inoculated very soon.

RIEHEERE (7T 4~ UA b 300ppm) ZENN (2a, 3b, & 3€) , /i - SOTETH, 4771 vAd D1 F OMIERED
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Inoculate with yeast strain Lalvin ICV-GRE (axis 2a & 3d) or Cross Evolution at the right dosage
(300 to 400 ppm, according to the Brix). Protect the yeast during rehydration with GoFerm Protect
(axis 2a, 3d & 3e) at the right dosage (300 to 400 ppm according to the yeast dosage). Adapt the
yeast temperature to the juice temperature (axis 2a).

ICV-GRE (22 & 3d) b LI/ rAZT 4 Y 2—va U EMIERMLE— K (Brix (24 U T 300-400ppm) (2 THFE, N
KIEVERFIC T —7 7 — A7 07 7 M ZEIEARIL— kb (300-400ppm) T LEER: 2 1%# (2a, 3d & 3e) . BERHREIK
2 FHREICHETT 2 (2a) .

If Brix is higher than 23, immediately add 200 ppm Fermaid O (axis 2a and 3e).
B L Brix 23 23 L ETHAHEBIFEHIZ T /L AA K O % 200ppm # (2a & 3e) .

Keep temperature between 18°C and 16°C all through fermentation (axis 2a). Note: lower
temperatures stress the yeast uselessly, push the production of sulfur off flavors and favor atypical aging
problems.

FEREPEIC~ A MRE R 16-18°CITHERF T2 (2a) o 2 - Zird VAR JEIZBERHI FER R N L RE52 | AR EGEAER & O D
B (0P 3 ATA) BUETS,

One day after yeast inoculation, inoculate with LAB Lalvin VP41 for a co-inoculated malolactic

(axis 2a & 3f). Note: co-inoculation is a powerful tool to prevent atypical aging. Such grapes give wines
more sensitive to this atypical aging problem.

FERHEERE 1 B, FLIeE VP41 (AARZS, BEH) kv = -/ Fab—a 2%, AR MBR ALPHA X°
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Add oak chips in bags or staves: French oak, toasted (axis 2a & 3g). Note 1: around 100 g/hl to
balance the uneven ripening, around 300 g/hl to build the wine body and give obvious oak character. Note 2:
non-toasted oak amplifies the green risks and do not limit sulfur off odors risk. Note 3: American oak
amplifies the harsh risk with such grapes.

Ny T A0 H LAIRRO A —7 F o 72 RN (AARRERBFEED 7LV FA—27 %M (2a & 39) . #a1:4#
100g/L CHRAZRAFTBNT R B L, FI300gINL THF y L (25 & D L1z G —2 DF T2 5 — T3, A2 Fhd— 2 (2 EREDY 22
BHF L. HFFWRD Y X0 EHR LA, S - RERELE GIUET A Y 24— 2 FEIT 5 EREED Y R 2 Sl T5

If equipped with agitator, agitate the juice twice a day all through fermentation (axis 2a, 3d & 3e).
Note: Agitation during fermentation requires certain know-how to avoid excess foaming. When agitations
start as soon as fermentation is visible, it is easier to avoid foaming. Generally, 10 minutes per agitation is
sufficient.

A DT, HEETE LT 1 H 2ERT2HETS (28, 3d & 3€) ., 27 : BEEPORFLIL. HOBEEE & /2 & 5000 5 1E
DI ONDBRIE TS, FEEIIGE & b IR IT5 & FAOTIRE T L2901 FIOSHERERTIE 10 5 THA,
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16.

17.

18.

19.

20.

21.

22,

23.

24,

25.

If Brix is higher than 23, at one fifth of sugar depletion, add 4-5 mg/L oxygen during a macro-
oxygenation (axis 2a). If not equipped, make an aerated pumping over of 150% of the juice
volume.

H L Brix 28 23 £ 0 @V, 2KD 15 OFENELES NIRRT, v/ ed% v Vo x—1 a VEE T 4-5mg/l Off
Fefds (2a) . b LEENZRTIUE, B EO 150% TLE V¥ —Y =,

At one third of sugar depletion add a complex nutrient for the yeast (Fermaid K at 300 ppm) (axis
2a & 3e). Note: At this stage, the Fermaid K yeast cell structures are able to adsorb some toxic compounds
produced by the living yeast, then, detoxifying the juice for the living yeast. Fermaid K yeast cell structures
are able to adsorb some compounds with herbaceous possible impact, compounds not adsorbed by
OptimumWhite (see point #9) at the beginning of fermentation.

PEDS U3 BAL SNl CHEAREAR] (7 =/ A A K K300ppm) AN (2a & 3e) , /i : SOTET, Z=iA1 FRKIZEERS
HEEERRED, A& T SEERFEI BT de o THEA ST oA 2 3 B IRF TTRE, AT R BRI TE D, Tx X | K TOBERAGERE L, B
BHIFICATT o DDA F (9 BBIE) ISR S50 e BB DI & 72 0 193 15 2RI 75 = & 73 e,

At one third of sugar depletion, add 4-5 mg/L oxygen during a macro-oxygenation (axis 2a). If not
equipped, make an aerated pumping over of 150% of the juice volume. Next day do that again.

FES U3 BALESNTEHR T, ~7 4 ¥y Vox—v g VBT 4-5mg/ll OFFELLG, b LEENS TR, BHFED
150% C/LE L X — 2,

During the last third of fermentation, if the juice lacks mid palate volume or if some green
character are still present, add Noblesse (200 ppm) (axis 3e).

WEAY 213 WAL S AT I B TEERE T £ CORMITw A M ARIKLABIC, DRORY 2— 208K L0 b, b L< 3
BLUNELRAS £ AT S LR L B b ) 7 L A& URI (200ppm)  (3e) .

Check malic acid level frequently.
VoA~ L HECF = v 735,
The very day sugar are finished:
FEEAL35e T LIz A
a. Rack (axis 2a & 2b) under CO2 protection. Racking #1.
CO2 ZPHA FCiERl X (2a&2b) . TNET vF L IH#HL LT D,
b. Transfer the oak chips (or staves) to the racked wine (3f & 4e)
CRAGREE) 42 F o7 (LLIIBROBD) 27 v X THOT A NIHBT (3f & 4e)
Until malic is consumed, stir once a day (axis 2a, 2b & 4b) and check malic acid level frequently.
U a@mAEESNAE T, 1A LEHEE (2a,20&4b) L, U I@L~VLEHEEICT = v 7T 5,
The very day of malic acid complete depletion:
U v AWSERICHEE SN A
a. Adjust pH to the market goal (axis 4f)
pH % HiRF B AR RIS FAE (4D

b. Add 100 ppm Noblesse, 30-50 ppm SO2 and 30-50 ppm ascorbic acid (axis 4a). Note:
with pH 3.1, add 30 ppm SO2 and 30 ppm ascorbic.

J 7 L A% 100ppm (BSINFFHIERER) . SO2 % 30-50ppm, 7 A =2 /L b UfiE% 30-50ppm #shl (4a) . 2
pH3.1 DEFAES02, 7R 2k B APED I L E b (2 30ppm,

Next day, rack under CO2 cover (axis 4a). Racking #2. Cool the wine to 10-1°C. Oak chips follow
the racked wine. Chips contact should not exceed one month (axis 4e).

WOH, CO2 BZFKTTIESE (4a) . 2NETF v /#2 L35, UA vk 10-1CICHH,  (BARFEIBEED 4
— I F o TEEBEBOT A NI, RELHMEITL > ALNETD (de) |

One week after racking #2, rack again under CO2 or N2 protection. Racking #3.
7y xrr#2 o L%k, CO2RMR T TESIE, Thae T vy 7#3 L ¥5,
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26.

27.

28.

29.

30.

Stir regularly (3-4 times a week) for 3 weeks. Check the level of living spoilage germs. Keep
molecular SO2 at 1 ppm. Check if another Noblesse addition (100 ppm) is necessary to build the
wine mid palate and cover the green harsh characters.

3 HEMEMICHEE 8 3-418) . BREAREL - VEF = v 7 T5H, oF SO2 IEL lppm [ZHEFFT 5, OHoRY
2 — AEEHELTFRIRVWERE R T5720I10, E25 7 7 VAEN (100ppm)  (FINHEER) S0
IIMNTF =TT B,

Three weeks after racking #3, add 100 ppm Noblesse. Stir and let Noblesse settle for one week.
F X 7H#3 NG 3%, 100ppm O/ 7L AETM (FOMEEHEER) LEEE, 7 VA0  1EER,

One month after racking #3, and one week after the upper Noblesse addition, another racking is
necessary.

FTyXRUTHIDD ADA%, Thbb ) T UABMEN GONEHEER) »5 LEM%, B & % £,

Stir regularly (1 time a week) for 1-2 months. Check the level of living spoilage germs. Keep
molecular SO2 at 1 ppm.

1~2 7 AR, EWR Gl 1ED (cfifh, ZREEELVET =y 27325, 5K SO2REE 1ppm (ZHERFT 5,

Every month, check if another Noblesse addition (100 ppm) is necessary or not, another ascorbic
acid addition (10 ppm) is necessary or not, if another racking is necessary or not.

FIZ ) T VA (100ppm) 234 EEy (BRINFEIEER) | HICT AL E VBRI (10ppm) 23S0 E, HIZT v %
VI IMWEN, ATy T 5,
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