Name of the Wine ... Number
Date ..o
Number of litres must / juice: — ....... [
Grape: R/ W (type) wcovevcvcvc, F s F e
Fruit: s F s F e
INGTOAIOIIES: .o

Pre-clarification:  yes / nee if yes, working method:

Measurements:
SG of MUSE / JUICE ....ovvvvvvvvrvecccii SG after addition ...,
Acidity of must / juice ..., Acidity after correction.............
Additions:
Water: yes / no
Sugar: yes / no
Yeast nutrient:  yes/no
Yeast: PES/ M0 s oot
(EYDC)
Sulphite: VES/ M0 e e
Enzymes: VES/ MO e ot
(YD) oo

Acids: yes/no (+ which)
Tartaric acid:
(@ ol o Tz £

De-acidifier: yes/no (+ WHICh) ..o oo

working method:

Other working methods:

Date SG Comment
Start of the fermentation ...........ccc.. coooeeeeeecee et
End of the fermentation.........c.cccccc. oveeeeeeeiees oot

Date Rest Wine (litres) SO, Amount
Transfer 1 s e Vyes/ N0 oo,
Transfer 2 i e Vyes/no i,
Transfer 3 s e VYes/ N0 occcceea.
Transfer 4 s e Yes/ N0 oo,

Treatments afterwards:

Date Free SO,
Bottling e s
End SG
Alcohol content
DIy e Medium ... SWEEE ..oovvoovverrveesees



