M O N I T O R I N G F E R M E N TA B L E
SUGARS IN RIPENING GRAPES
INTRODUCTION
Many factors are taken into
consideration when concluding
whether or not a grape is ready to pick
for winemaking purposes; the grape
variety, the sugar content, acidity level
and even the type of wine that the
grape is destined to make. Traditionally,
the sweetness and acidity of wine
grapes would have been judged simply
by taste and appearance, but over the
years advances in laboratory testing
and analytical equipment have allowed
the traditional winemaker to take a
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Table 1: WineLab Parameters

Figure 1: The Vineyard
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refractometry) of each varietal, which as
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can be seen in figures 3, 4, and 5 showed
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sugar levels by around 10g/L, which is a
concern if the wine producer is planning
on chaptalization of the grape juice. In
particular, following fermentation, the
Brix levels appeared to imply much higher
residual sugars than measured more
accurately by the WineLab.

Yeast assimilable nitrogen (YAN) is
measured in two forms; organic
nitrogen (primary amino nitrogen) and
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Figure 3: Pinot Noir Fermentable Sugars
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YEAST ASSIMABLE
NITROGEN
The YAN of the grape juice was measured
using the WineLab and showed that each
varietal had a total YAN value between 140
– 250 mg/L, with each test taking roughly
5 to 6 minutes to perform. This enabled the
lower nitrogen levels to be rapidly corrected
by the addition of nitrogen supplements
to the juice prior to yeast addition, giving a
healthy and consistent fermentation.

grapes, however when the YAN of this
varietal was measured it came out lower
than 40 mg/L, demonstrating the need for
vine maturity.

S U L P H U R D I O X I D E (S O 2 )
In order to prevent wine spoilage, SO2 was
also added to the grape juice in the form
of potassium metabisulfite and the resulting
free/total SO2 was measured on the
WineLab to ensure that the correct amount
was added. This will be easily monitored
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the microbial stability of the wine.
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Figure 4: Pinot Meunier Fermentable Sugars

Figure 5: Chardonnay Fermentable Sugars
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cells in less than 4 hours
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Figure 6: The Lab
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Dr Walters said: “The WineLab was

Enhance your vineyard’s potential
with services from FGS Organics
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Soil Preparation using our spading machines
- aerates the soil & enhances rooting
- Gramegna 3m spading machine
- Falconaro spading machine
PAS 100 Compost
- supply, delivery & spreading
- mulch for weed suppression
- increases moisture retention
- provides macronutrients & micronutrients
- improves rooting potential
To find out more call Jamie West
on 07738 728119 or visit
www.fgsorganics.co.uk
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