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Bottling Shoclk

Wine Stability Treatments
and Pre -Bottling Analyses

Bottling Line Sanitization

Bottle/Cork/Label QC
and Bottle Storage

Bottling Line Demo & Discussion



Bottling Shoclk

Issues to be discussed:

A Cold/heat stability

ARe -fermentation rules

APre -bottling analyses

AOxygen pick -up @ filtration and bottling
ARe - contamination points

AChlorine vs. hot water

A Cork sampling/sterility

ABottling temperature and headspace
ABottle/case position

A Storage temperatures: cellar vs. TR



Bottling Shoclk

AWine Stability Treatments
and Pre -Bottling Analyses



Heat Stabilization
vs. Grape Proteins !




Cold Stablilization
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Potassium Bitartrate Stability
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Potassium Bitartrate Stability
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p Potassium Salt Additions

FORDUE mg/ L akpm & aka Anparts
Salt K*

® Bitartrate +200 39/188 = + 41

® Bicarbonate +660 39/100 = +257

® Sorbate +268 39/150 = + 70

® Metabisulfite + 50 78/222 = + 30

=> Cold stability compromised !

=> For bottled -fermented  sparkling wine dosage use SO , gas
dissolved in water, not potassium metabisulfite.



Cold Stablilization

Commercial
Winemaking Series

Coming soon @
www.indianaquality.org



