KEY STEPS OF ROSE
WINEMAKING

Eglantine Chauffour, Enartis USA
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Honeydew Melon




enartisls ROSE WINEMAKING
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PROCESS

ROSE WINE PRODUCTION

SAIGNEE

Method where a small amount of juice
is bled off during the arly stages of red wine
production. Rosé made this way yields a richer

color and fuller body with darker berry flavors.

DIRECT PRESS

Grapes are grown, harvested, and fermented

soley to produce a Rosé wine. Short maceration
time results in a paler light pink or coppor color
and more delicate strawberry and grapefruit flavors,
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SPECIFICITIES OF ROSE
WINEMAKING

PRE FERMENTATION STEPS
OXYGEN MANAGEMENT
AROMA PRODUCTION
BALANCE MOUTHFEEL
READY IN 1 YEAR
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Think Rosé from the vineyard k
L6

Harvest Indicators? A

= Brix ' \'

= pH, TA, Malic acid
= Sensory, Extractability

Requirements: YQ\
* Fast process from picking to fermentation e

= Cold -y
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What to extract?

How to extract?
" Enzymes
= Skin contact

* Pressing

Microfibrilla .
de celulosa ™ i)

=

Xiloglucano

Exocarp

Terpenes
Geraniol
Linalool
Terpineol
Nerolidol

Norisoprenoids
[-damascenone
[-ionone

Thiols
S-3-(hexan-1-ol-
L-cysteine)

Organic acids
Malate
Tartrate

Sugars
Glucose

Fructose
T ——




USA

+ Yield at press
(+ 6-9%)

+ Aromatic

+ complexity
and quality

- Pressure
required

+ Filterability

+ Tannins &
polysaccharides

+ Balance

- Bentonite
fining
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Press cycle
= Gentle

= Limit rotations =] rmll-m”ﬂ
= Separate juices
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Free run - 62% First Press — 20%
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Bin juice - 5% Hard Press — 8%
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Clean juice Cold settling or Flotation
Turbidity ~ 100-200 NTU . Enzyme

Reduce settling time Fining agent

;I;
)
2
i
o
=
O
@)

Fining agent

PROTOCLAR
CLARIL HM CLARIL SP ENOBLACK PERLAGE
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F E R I\/I E NTATl O N : YEAST NUTRITION
AROMAS PRODUCTION
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*Choice of the yeast

, YEAST — ENZYMATIC ACTIVITY
Precursors inodorous E Free aromas

*Yeast nutrition

*Turbidity
* <50 NTU = too low, need to adjust with lees
* <100 NTU = esters production
* 100-400 NTU = varietal aromas

*Temperature range
* <65°F => esters production.
* 77-80°F => more fruity, complex



- Stimulate yeast multiplication
NITROGEN  Protein synthesis - Prevent H,S production
- Stimulate aromas production

- Maintain yeast membrane activity
- Increase yeast resistance
- Reduce off flavors production

STEROLS Components of yeast
FATTY ACIDS cell membrane

% 3 - Stimulate yeast growth
THIAMINE Co-enzyme - Improve fermentation completion

- Reduce production of SO, binding compounds

- Maintain yeast metabolism active

Mg-Zn Co-enzyme - Regulate yeast growth

Oxygen: 5-10 mg/L during AF



http://www.google.it/url?url=http://www.ecoo.it/foto/bistecca-mucche-inquinamento_753_2.html&rct=j&frm=1&q=&esrc=s&sa=U&ei=4ES9U4qlGo7A7AbzhICACg&ved=0CBwQ9QEwAzgU&sig2=Wt6thlwXJwfIYj4L-4tORA&usg=AFQjCNGQZoGM5L70Sls-GINWONfGzUxPdQ
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http://www.google.it/url?url=http://www.mrtorta.com.br/&rct=j&frm=1&q=&esrc=s&sa=U&ei=lEW9U9n7J4LH7Aa39YG4CQ&ved=0CDwQ9QEwEw&sig2=5Go3mRTsaNIRAOxBbCTH4Q&usg=AFQjCNE9wvXLlczT9Hy3P4UlHOsojyXR-w

Inorganic: ammonia

NUTRIFERM
ADVANCE

Organic : Amino acids

Small Nucloophilic
OH
HH CHa L
X,
H;N” COOH  HoN” “COOH HzN" T COOH
Glycine (Gly, G) Alanine (Ala, A) Serine (Ser, S)
MW: 57.05 MW:71.09 MW: 87.08, pK 4 ~ 16
Hydrophobic J\)\
N,Nj:eoou H,N” COOH n,ujiw
Valine (Val, V) Lewcine (Leu, L) Isolewcine (lle, I)
MW: 99.14 MW: 11316 W: 16
Aromatic H
OH
\

HNTYCOOH  H;NTSCOOH  HN” “COOH

Phenylalanine (Phe, F)  Tyrosine (Tyr, Y)  Tryptophan (Trp, W)
MW: 147.18 MW: 163.18 MW: 18621
Amide Basic
5 O MH:z >N
N
HaN" 2cooH H,N" “COOH H,N7 Y COOH

Asparagine (Asn, N)  Glutamine (Gin, Q) Histidine (His, H)
MW: 11411 MW: 12814 MW: 137.14, pKy = 6.04

£
HN” ~COOH HN7 ~COOH
Threonine (Thr, T) Cysteine (Cys, C)
MW: 101.11,pKa =16 MW: 103.15, pKa = 835
E / -
HN i
Methionine (Met, M) Proline (Pro, P)
MW: 131,19 MW: 97.12
Acidic
Oy _OH
o
i%m ji
HN” COOH HN7 ~COOH

Aspartic Acid (Asp, D) Glutamic Acid (Glu, E)
MW: 115.00,pKa=39  MW: 120.12,pKq = 4.07

— HaN At
NH

H;N” “COOH HN" "COOH

Lysine (Lys, K) Arginine (Arg, R)
MW: 128.17,pKa= 1079 MW: 156.19, pKa= 12.48

NUTRIFERM

ENERGY
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FOCUS OXYGEN
MANAGEMENT
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Biochemical reactions = 10-15 mins

Co-enzyme = Cu?*, Fe?*, A3+

Reactions:

PPO, laccase
-Phenols & Polyphenols > browning & loss of color
-Lipids & linoleic acids > bitterness & veggie hin

Acyl hydrolase, lipoxygenase L ot o |

How to protect?
1. Inhibit enzymes
2. Remove substrates

3. Block further reactions



X TAN ANTIBOTRYTIS, TAN BLANC
A > STABSLI
) X TANSLI
% CLARIL HM, STAB SLI
JUICE — ENZYNIATIC OXIDATION > TAN AROM, PRO FT, TAN COLOR
CITROSTAB RH, AST
" CLARILHM, PRO FT

Fe3*

Fe2* Fe3+

cu2+ OH \/
H/@UH JKD +H202 7—? FREE}@CALS
o

Nl .- -"l \ Cu Cu*  ETHANOL

N G—sS \©/ OH
) ACETALDEHYDE

WINE- CHEMICAL OXIDATION
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POS

FERMEN

ION

AGEING
STABILISATION
BOTTLING
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Protein stability
= Work during full process
* Bentonite during AF

Tartaric stability

= Cold stabilization

* CMC : Cellogum L y N

= Arabic gum : Citrogum w ARABIC GUM

enavtis G

CMC
CELLOGUM LV 20
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Prepare the wine
* Dissolved CO,

* Dissolved O,

* Filtration

Adapt bottling to the future life of wine

Protect oxidation
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Grapes varieties
recommended

FLORAL

PROVENCAL/
THIOLIC

‘RESERVE’/ RICH

Syrah, Zinfandel,
Malbec, Petite Syrah,
Tempranillo, Cabernet

Pinot noir, Nebbiolo,
Grenache, Cinsault,
Carignan, Merlot

Grenache,
Mourvedre, Syrah,
Sangiovese, Cabernet

Sauvignon, Merlot Sauvignon
AST
Crusher
ZYM AROM MP

Maceration medium - saignée short short medium
Clarification CLARIL SP
Temperature 13-15°C (55-59°F) 16-17°C (60-62°F) 16-17°C (60-62°F) 16-17°C (60-62°F)

FERM RED FRUIT FERM ES FLORAL FERM Q CITRUS FERM PERLAGE
Inoculation NUTRIFEI_RUhg AROM NUTRIFERM AROM | NUTRIFERM AROM | NUTRIFERM AROM

TAN RED FRUIT TAN ELEGANCE TAN CITRUS INCANTO NC WHITE

1/3 ENARTIS PRO R ENARTIS PRO FT ENARTIS PRO FT ENARTIS PRO UNO

fermentation

NUTRIFERM ADVANCE




eglantine.chauffour@enartis.com
Tyler.Franzen@enartis.com

Website: www.Enartis.com/US
Phone: (707)838-6312

THANK YOU FOR YOUR
ATTENTION!
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