Dominique Delteil Consultant

Key points to avoid harsh tannins and herbaceousness with
uneven ripe grapes. Red 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 ripe grapes
RERASEDICHT D ELHBER
1. Low pigment potential in many berries:
%< DSE S RTEFEMT AR
a. Low participation to the colloidal matrix and its stability.
an A FRIEEORE & EDOREENE
b. High risk of color instability.
BWERRZEWED 2y

2. Low tannin ripening in many berries, including the colored ones: risk of harsh sensations,
amplified by high alcohol (higher then 13%vol.).

BEONTELDOLERESDEEIRTH U=V OMARARRE MO HS7=0 DV A7 &7 va—/ (13%LL L) T#
HIihd

3. Low aroma ripening in many berries, including colored ones:
BN b D HELEL DRE ) B TERLT OB R+5y
a. Low potential of fruity aromas and low potential of soft mouthfeel sensations.
F oYz ERFEFEORE
b. High risk of herbaceous characters and bitterness.
BERDX v T 72—k Y 22

c. High risk of negative synergy with sulfur off-aromas and sulfur-off taste from the
fermentation.

FERFIZ RS DR NP SR RRIC K 2 RO RO Y 22

d. High risk of negative synergy with meaty, horsy, sulfur off-aromas and sulfur-off taste
from Brettanomyces, Pediococcus, Lactobacillus and / or indigenous Oenococcus.

Brettanomyces. Pediococcus, Lactobacillus . <°%H A4 ® Oenococcus HKRDP R, B/NRR | B R A
PO R ANRIRIC L D ADHEROE Y 27

4. Low pulp and skin cell walls ripening:
FP & HIBEE D BB R A4y
a. Low participation to the colloidal matrix and its stability.
anAf FRRIEEORE L DAL ENE
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b. Limit the diffusion of the hydrosoluble pigments, polyphenols and aromas.
KEHEER, A 7=/ — FRASOBRHEICRT S Y
c. Risk of aggressive sensation due to tartaric acid in case of pH adjustment.
pH RS L7256, IEABRIC L 2INEED ) 27
On top of those problems, in warm areas, high Brix grapes give the following classical problems:
S DT, IR CILEAERE 5 & 9 FA LT o UMY 22 [ RE A Ak

1. High osmotic stress on the yeast amplifying Volatile Acidity risk, that will amplify the harsh
and dry sensations.

BRIBEA b VALY BRI IR L, ik FI A REKRSHIESh D ) 22

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.

BERHC LB R AMOELIEER T RICE Y | FFGRAR R JOTRRIE IR L, S BRI 0> fi i 2 HE 8

3. High alcohol concentration early during maceration. That will amplify the extraction of harsh
hydrophobic phenols during maceration

B URRER I Om T L 2 — VEBRBEIC L 0 | SRWBUKTE T = — VR 3 e

4. High alcohol concentration in the wine. That will amplify all aggressive perceptions (ethereal,
herbaceous on the nose; burning, bitterness on the palate.)

A PO T NVa—EREREVE RARERE (Z—7 VR - BEARRER, BT L0 RV sn) g
Main winemaking axis to manage uneven ripe grapes
RERSEEIRDIDOT A L EEwE R
1. Avoid the extracting of harsh green characters from the grapes.
SEDRITHRT L5V EARD X ¥ T 7 X —DHh & kT 5
2. Avoid the production of negative microbial characters:
WML DADX ¥ T 7 X —DEAZRET D
a. Sulfur off-odors and acetic acid by the yeast during fermentation and aging.
R KO OBFEREC X 2 R AR R & FR

b. Sulfur off odors and acetic acid by the lactic acid bacteria (LAB) during MLF
(malolactic fermentation).

MLF H OFLER# C & 2 hi iR AN R & R

c. All negative characters from Brettanomyces, Pediococcus, Lactobacillus and
indigenous Oenococcus during fermentation and aging.

Brettanomyces. Pediococcus, Lactobacillus <°##4: Oenococcus (2 & 5 FiiE+s L OB O A DO WE e
A4

3. Build a concentrated and stable colloidal matrix during maceration and fermentations:
B L Js L OVERE ISl S oo e o m oA RIRFEE AT 5

a. Early pH adjustment (between 3.3 and 3.4 for Pinot Noir, for example; between 3.4
and 3.5 for other varieties).

HH o pHFR®E (B ; v/ 2 U—/T3.3-34, TOMMAFET 3.4-3.5)

b. Early diffusion of hydrosoluble polysaccharides, pigments, fruity aromas and phenols
from the grape.

KVERESHE, (o, REBER, K 7 =/ —o R
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c. Early building of a concentrated yeast polysaccharide matrix with ripe and stable
aromatics from the yeast.

BRI B & 2278 THA L T B SUIC K DR S iz = m o RIRFLE & R SR

d. Early building of a concentrated LAB polysaccharide matrix with ripe and stable
aromatics from the LAB.
FLEEH RS HE & 2278 T LIRS K DHE S iz = o RIRIVE & S HESE

e. Early building of an oak molecules matrix with sweet and ripe characters.
SRRy & H B LZBELRRIIC L D aa A IR 2 R

f.  Early stabilization of the colloidal-phenolic matrix with the right dosage and frequency
of oxygen macro-additions.
WERBIUOHEOv/ nAF Ve x—vavickdang MRV =/ —VIEORWZENL

4. Stabilize the colloidal-phenolic-aromatic matrix during the first steps of aging.
MROE—BETans NMR7 = /) —VRBERE & %EL

a. Active building of a concentrated yeast polysaccharide matrix with ripe and stable
aromatics from the dead fermentation yeast (ICV-GRE or ICV-D254).
FEWR LT-FERE (ICV-GRE & L <X ICV-D254) #FIMH L. BEREHDRZHE L 2E TR L 2B/ L 2 =
B A RIRIEE A BRI AR

b. Active building of a concentrated yeast polysaccharide matrix with ripe and stable
aromatics from specific inactivated yeast (e.g. Noblesse). Addition as soon as dead
fermentation yeast are exhausted in their lee function.

NEVERERE (V7L R) ZRIA L, BERESREHE & RE TR LICERMDIC L D = m A NIREE 2 FaY
W, TA AT 4 U ZIC R VIR LB OE A A i SR Lz el s niz o, |
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c. Active building of a concentrated LAB polysaccharide matrix with ripe and stable
aromatics from the dead LAB.

FEIR U 7= LR B SR DO BEHE S 7= 05 & B CTRILEFLR T L 5 a v MIRIEE & B 1
d. Active building of an oak molecules matrix with sweet and ripe characters.
kA & H SR LIEERRNT L D a4 BRIV & B 4L

e. Stabilization of the colloidal-phenolic matrix with the right dosage and frequency of
oxygen macro-additions and micro-oxygenation.
RIS SENON 7= AN 7=t SVAVE S SV ING SH Y ONS % (/=07 1 SVAVE S SV E DU E SIS0 0 BN
7 x ) —NVIEDOEEN

f.  Stabilization of the colloidal-phenolic matrix with the right pH level and the right aging
temperature.

WIEZR pH LAV ERIREIC L D am A FRT = 7 —VIFEOREN

g. Avoid heavy lees destabilizing effect on color. Avoid their negative sensory impact:
sulfur off-odors, herbaceous characters, harsh dry tannins sensations, bitterness,
metallic after taste. Heavy lees are: vegetal particles from grapes, agglomerated
color particles, agglomerated dead yeast particles, tartrate crystals, etc. They must
be regularly eliminated with a planned racking program. The right racking techniques
and timing allow to keep positive lees in the racked wine (dead fermentation yeast,
added Specific Inactivated Yeast, dead fermentation LAB) and eliminate negative
heavy lees.

BHERLEISE DI =) —2RET D, ~E—U —ICX DU TFOME L < 20RO R B AT

5 ERARRE, BARRROX ¥ 77 ¥ — Fi FIA Ry = &k @REO%EK, ~E—U—
X B8O RICROBE, BHE LTGRO, FHE LICMROER O, AR ENDIRD, IRHD
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Key winemaking actions, in their chronological order
U4 VEEEREEE R DORRS

Between parentheses, the number and letter refer to the axis above.
O WOFESTH 1T b s 23 1

1.

At the reception, adjust pH (axis 3a) and add 25-35 ppm SO, (axis 2a). Note: More SO is useless
but gives extra sulfur resources for the yeast.

FeWIZ pH(3a) Z 3 L, 25-35ppm @ SO2 2SI (2a8) o i#d : Sl o> SO2 AR, BERHI Wi B HHRE 52 TLE 5

Add maceration enzymes Lallzyme EXV at 20 ppm (axis 3b). Note: selected maceration enzymes do
not amplify the extraction of harsh character. They are useful for axis 3b.

TP A 5 EXV % 20ppm BIN (3D) o s - g Liciliis gt —ho0~ 0 FF—BIdfe0 4 5 2 51— 26, 3b IZE A
Crush (axis 3b) and destem (axis 1).
e (3b) LB (1)

Adjust temperature to 20°C (axis 1 & 3b). Note: cold soak is not recommended with uneven ripe grapes.
It may amplify the green characters.

RE%A 20°CICHETT D (183b) i - FisE 5 RICMLRIZIE# & R S IS 3TN b B D THES e

Add oak chips: French oak, medium-Plus toasted (axis 2a & 3e). Note 1: around 100 g/hl to balance
the uneven ripening, around 200-300 g/hl to build the wine body. 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.

(BEARERBER) A—2F v F2HBM: ST AT LATIFTADT L F A —2 %4 (2a & 3e) , #7149 100ghL TH5
UK T BN T X5 Ef, #9200-300g/WL TR T 1 [ E #4575, TFF2 : ERHHES— 2 1B R I DY X2 EHE L, HEEFRANRLED Y X2 R LR,
JEGE3 ¢ RGBS E S RIET A Y oo —2 T8 S0 I X2 #1575,

Add specific inactivated yeast for maceration (OptiRed at 300 ppm) while filling the tank (axis 2a
& 3c¢).

PR D~ A a2 2 7 ISR DBRICARTEERER: (577 4 Ly 1 300ppm) Z 7N (2a & 3c) .

Inoculate with yeast strain Lalvin ICV-GRE or Lalvin ICV-D254 (axis 2a, 2c & 3c) at the right
dosage (250 to 350 ppm, according to the Brix). Protect the yeast during rehydration with
GoFerm Protect (axis 2a, 2c & 3c) 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 % L < 1% ICV-D254 Z i EFRML— & CBEEE (2 UC 250~350ppm) CTHf (2a, 2¢ & 3¢) , I—7 7 —L %
IR L — ~ (BRI L — M U C 300-400ppm) 1BF0 (2a, 2¢ & 3c) . FERMBETE O E & R I E L S &
% (2a) ,

Keep temperature at 20°C for 2-3 days (axis 1, 2a & 3b). Note: such temperature limits the risk of
sulfur-odors from the yeast. Add a complex organic nutrient for the yeast growth (Fermaid O at 200
ppm) (axis 2a & 3c).

2~3 HRRE %L 20°C CHERFT 5, ud - BRI O S F IS 2R3 %, TERFORIEIR & 72 DEARBH 2N (7 =L A
4 K O % 200ppm) (2a&3c) ,

One day after yeast inoculation, inoculate with LAB Lalvin VP41 for a co-inoculated malolactic
(axis 2b, 2c, 3d). Note: co-inoculation is a powerful tool to prevent the growth of spoilage germs such as
Brettanomyces.

FEREEEREA D 1 B H . FLIEE VP41 (AARRFEIE, Batd) wiNckv=a - A /72— a U &F (2b, 2¢ &
3b) , sz = F 2 L—2 3 1 Brettanomyces DU 5 LMK O F TS S T 20—k

10. As soon as the cap is formed, try to manage the extraction with delestage, 2 times a day if

possible (axis 1, 2b & 3b). If the delestage program is respected, no other cap management
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11.

12.

13.

14.

15.

16.

17.

actions. If delestage is not possible, make 2 long pumping over (150% of the juice volume). Avoid
frequent short pumping over. Note: whatever the cap management, the initial enzyme addition do not
amplify harsh extraction, as far as maceration length is respected (see below).

HIEEREENS, TLAZ =V THHA2&E, AfECThIUZ 1A 2EFER (1,20 & 3b) , TLARZ—Va7a s
T ANHESE S TOIIE, o FIEEEERIIAE, T LAY =V a NERAERBEITIEOOLE X —Va 2 [AFE
B CRIICK LT 150% &) , BN SEEBONT L X — 2 [T T D, 2 0 EOd 5 2 BIFEmIZ B0 Th, Hikd 58 L FIT
BTSSR 2, R OBEETAI ] S OIGEZ I3 = & 127220,

As soon as the cap is formed add oxygen 2 times a day (axis 2a & 3f). Dosage: 4-5 mg/L for
varieties like Pinot Noir, Grenache; 6-8 mg/L for varieties like Cabernet Sauvignon, Syrah. If
specific and precise macro-oxygenation devices are not available, do the delestage or the
pumping over with air.

RIRFRE 2D, —H 2 MOBREMGEER (22 & 30 . i €/ /7= 70Ty a0l 5 RMEETE 4-
Smg/L; ASARY =T =Fr, IO XTI 6-8mg/l, v/ RA XY =Rk — g VOB 0
WAL, FULASE—Vap LB F—Va k179,

If equipped with agitator ( a mixer), agitate the juice below the cap twice a day (axis 2a & 3c).
BHRSRNH 55 TR T ORI E 1 B 2FEE#T 2 (2a&30)

At one third of sugar depletion add a complex nutrient for the yeast (Fermaid K at 200 ppm) (axis
2a & 3c).

BEDS 13 EAL SNT-HE T, BAXEA (7 =/ A A FK200ppm) Z¥M (2a&3c) ,
After 2/3 through active fermentation, go to 23-24°C (axis 1, 2a & 3b).
WERE 72 FEBE TR D 213 Y DN B S iz, IREEIX 23-24CIci#ET 5 (1,2a&30) &

Drain and press when color peak is reached, before harsh and aggressive tannins are perceived
(axis 1 & 3b). Usually this occurs 4 to 6 days after the cap formation, according to the grape and
the cap management technique. Separate the pressings. Evaluate their profile before blending
back (axis 1).

EHEMBRBIIIE S NS, TRCBMLNZ = BEEONDRNCY A FEREERY EHET S (1&3b) . @i, S&
O OB E BTN T, RIEEM% 4-6 B CALRA ET 5, 7L ARIHINBI L TR E, 7L NEIZZ ORHK
Rt (D .

The very day after draining, rack the fermenting juice from its heavy vegetal lees (axis 1, 2a & 4q),
racking #1. Note: The heavy lees have sedimented and are easily separated from the juice, even if the
juice is still fermenting. It is a key point to eliminate those vegetal particles as they may go on releasing
harsh and green characters to the fermenting juice. This racking is also a key point to avoid sulfur off odors
production during the finish of the fermentation.

WiRE LI ZDH AL, YA PEFROAE -V =05 &7 5 (1,2a&49) . TNET XU T#HL LT D, aw:~
E— U (UL TEY, T2 & 2RI DPIPEN T o & DREP L, T o XENLE DT> S FROF ¥ T2 85— v X MG LDRLN D,
OB & EBEIE, 2 D85 & 13 RBER AR O FHET WS 2 (BT P C ) B,
Right after racking#1, for the finish of fermentation off the skins:
T v X UH#L OEMK, SRR R ORI ORI

a. Keep temperature between 20 and 18°C.

IR % 18-20°CIT D
b. Add some oak chips in bags (50 to 100 g/hl according to wine style) (axis 2b, 3e & 4d).
(AARFERBEEL) WAVDOF—2F o7 (TA L DAXA LT 50-100g/hL) % ¥ (2b, 3e & 4d)

c. Add 200 ppm Noblesse if green or harsh characters are present or if the mouthfeel is not
big enough (axis 2a, 3c & 4b).

FRIGFEOWX v 774 —=NE b5, b LIINY 720 B KSENTRVWEGEAIX 200pm @O/ 7 L 2 EEMN
(2a, 3c & 4b) ,

d. Stir the lees twice a day, with a mixer, until sugar complete depletion (axis 2a, 3c, 4a &
4b).

WERTERICESNDET, 1H 2\ I FY— Tl (2a,3c,4a&4b) .
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Add oxygen twice a day until sugar complete depletion (1-2 mg/L according to the wine
polyphenolic concentration and the presence or not of sulfur off-odors) (axis 2a, 3f & 4e).
If not equipped with precise macro-oxygenation, make an aerated pumping over a day
until 2-3 Brix.

FERERICEILENDGET, 1 B 2 BBHEMA (VA HhORY 7= ) —VEREFHERNEROA LT
T 12mg/L fit48) (2a, 3f & 4e) , v 7 uA X Vo rx—Ta VHOEENLWEA, Brix 8 2-310ET 5 F
THEVZ—TVaT D,

Check malic acid level frequently.
Uy AL~V E RN T = v 7T D,

18. The very day sugar are finished:

w5

a.

BB SNIZEA

Rack (axis 2a, 2b & 4q), racking #2.

PEGIETS (2a,2b&4g) . TNET XU TH LT D,

Keep temperature at 18°C.

IR % 18°CITHEFT.

Transfer the oak chips to the racked wine (3e & 4d).

Ol & LIe A e A—2 F v 7 (ARKEBEE) 2279 (Be&4d) .

19. Until 50% of malic is consumed:

20.

21.

22.

U2 IO 50%0HE S D E T

a.

Stir once a day with a mixer (axis 2a, 2b, 4a & 4b).
IFP—T1H 1 (23, 2b, 43, & 4b) ,

Continuous micro-oxygenation at 3-10 mg/L/month (2a, 2b & 4e). Note: Higher micro-
oxygenation are not recommended with such wines as micro-oxygenation is not a cure for
herbaceous characters and there is the risk of amplifying harshness with excess micro-oxygenation.
For herbaceous characters and sulfur off flavors characters, Noblesse (100 ppm) addition is a
direct and much more efficient tool.

3-10Mg/ILUA D~ A 7 aAF v PR — a &k (2a, 2b & 4e) , i : v 2 ndFe P F— g ATEADF
T —FHH LR, FLEBEDVA I adF T K= a NI I FTT S VX2 BB BT, KDL 50T A AE D — f OV
IR T R g I LR RO A O REIZE, 100ppm D T L XS L D [EEER TH R E B,

Check malic acid level frequently.
VoA~ L eI F = v 735,

At 50% of malic acid consumption: stop micro-oxygenation (axis 2c & 4e).

U v TN B0%HE SNTD v A 7 uAdFx vV x—v g VEEIEE (2c&4de)

The very day of malic acid complete depletion, during an homogenization of the wine, in that

order:

U ¥ SR TERICHESNIZTON A, UA o —bhic, LUTOIERFT :

a.

Adjust pH to the market goal (axis 4f).

pH % Hifii i HARME I FHET (4) .

Add 40-50 ppm SO2 according to the pH level (axis 2c).
pH L UL Z)& U T 40-50ppm @ SO2 Z ¥ (2¢) ,

Next day, rack, racking #3 (axis 4g). Oak chips follow the racked wine. Chips contact should not

exceed one month (axis 4d). WOH, #E|lZE2EM, chETvX7# L35 (4g) . (BARERER
B S EBRA— Ty TERIM, 1Ly AUNICT » 7 EERE (4d)
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23. After racking #3,
T R THI D,
a. Add 100 ppm Noblesse (axis 4b).
100ppm ® / 7 L A &R (FINREETER)  (4b)
b. Adjust temperature to 12-10°C (axis 4f).
R 10-12°CICFHE (4D
c. Stir regularly (2 times per week if possible) for maximum 3-4 weeks (axis 4a, 4b & 4c).
EHIRIHEE (FTREZ2 I3 2[8]) | Jiek 3-4EM I (48, 4b & 4c)
d. Adapt micro-oxygenation (axis 4e).
YA uFx TV =x—va reE (4e)
e. Check the level of living spoilage germs (axis 2a, 2b & 2c).
EIHAR R EF =~ 7 (2a,2b& 20)

f. Every week, check if another Noblesse addition (100 ppm) is necessary to cover the
green harsh characters and to build the wine mid palate and length (axis 4b).

FROORNEREMDT, DR e RBEMET 572010/ 7 L AOBEMN (100ppm)  (FMFFHIEEE) 2
VENEHEF =y 7+ 5, (4b)
24. Three to 4 weeks after racking #3, rack again, racking #4.
TyRTHING BAWGR, b O —EEIE, INET R THALET D,
25. After racking #4,
F vk THA,
a. Eliminate old chips.
BHELIEA—0 F o T E2RETD
b. Add new oak chips, 50 to 100 g/hl according to wine style (axis 4d).
T A 2 DAF ARG LT 50-100glhL OFF LA —2 F v &2 ENT % (4d)  (BARERER)
c. Stop micro-oxygenation (axis 4e).
YA RAF IV e R—a s EEL (de) |
d. Add 100 ppm Noblesse (axis 4b).
J 7L A% 100ppm N (4b)  (RINEFIZEEE) .
e. Check that pH is correct (axis 4f) and temperature around 12°C.
pH 3 IENT = v 7325 (4f) | REN 12CHIF =y 7T 25,
f.  Stir once a month (axis 4a, 4b & 4c).
A 1EH#T % (4a,4b & 4C)
26. Every month, check if you need to:
MBS T, BAUTEF =735
a. Add another 100 ppm Noblesse, or not
J 7 LA 100ppm Z BN 2 Ay (BRI ZEEE)
b. Rack again, or not.
FEE D X0 7 B
c. Go on stirring, or not.
R AT 2 080,
d. Eliminate old oak chips, or not.
T A —T F v FEREUT B DD,
e. Add some new chips, or not. Note: | do not mention barrels because such grapes do not allow
to make a wine suited for barrel aging. Oak chips, blocks or staves are the right oak tools for such a
wine.

IOIEH LA =T F o TERMT 208G (ARKARIEBY) o 28 SOk 5288 5 CIAfRykICE L 1= 71 >
DBIERLR DD THUC DD TIZER L TR, =2 DF v 7, Ty, —MNEIZ DL 55874 AR > —L,
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