
Logboek

Naam van de wijn ............................................................. Nr  ............................
Datum  ...................

Aantal liter most / sap:  ............................  L
Druif: R / W (soorten)  ......................  + ................................ +  ..............................

 Fruit:  ...........................................................  + ................................ +  ..............................

Ingrediënten:  ............................................................................................................................................

...........................................................................................................................................................................

Voorklaring: ja / nee indien ja, werkwijze:
...........................................................................................................................................................................

...........................................................................................................................................................................

Metingen:
SG van most / sap  ....................................  SG na toevoeging .................................................

ZG van most / sap  ...................................  ZG na correctie ...

Toevoegingen: Hoeveelheid Datum
Water: ja / nee  ..........................................  ................................................

Suiker: ja / nee  ..........................................  ................................................

Gistvoeding:  ja / nee  ..........................................  ................................................

Gist: ja / nee  ..........................................  ................................................

 (soort) ......................................................................................................... 

Sulfiet: ja / nee  ..........................................  ................................................

Enzymen: ja / nee  ..........................................  ................................................

 (soort) ......................................................................................................... 

 Zuren:   ja / nee (+ welke)  ..........................................  ................................................

 Wijnsteenzuur:  ..........................................  ................................................

 Citroenzuur:  ..........................................  ................................................

 ............................................................................   .........................................  ................................................

Ontzuurder:   ja / nee (+ welke)  ..........................................  ................................................

 werkwijze:
 ......................................................................................................................................................................

 ......................................................................................................................................................................

Overige werkwijzen:
 ......................................................................................................................................................................

 ......................................................................................................................................................................

 ......................................................................................................................................................................

Datum SG Opmerking
Begin van de gisting  ....................   ..................  ...............................................
Einde van de gisting  ....................   ..................  ...............................................

Datum Rest wijn (liter) SO2 Hoeveelheid

Oversteek 1  ...................   ........................... ja / nee  .....................

Oversteek 2  ...................   ........................... ja / nee  .....................

Oversteek 3  ...................   ........................... ja / nee  .....................

Oversteek 4  ...................   ........................... ja / nee  .....................

Behandelingen nadien:
 ......................................................................................................................................................................

 ......................................................................................................................................................................

 ......................................................................................................................................................................

Datum Vrij SO2

Botteling  ..........................  ........................................

Eind SG
  ........................................

Alcoholgehalte
  ........................................

Droog  ....................................  Medium  .................................  Zoet  .....................................

Aantal flessen ...................


