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Grape wine is a beverage resulting from the fermentation by yeasts of the grape juice with
proper processing and addition.

TECHNOLOGICAL FLOW-SHEET FOR PROCESSING OF GRAPE WINE

RIPE GRAPES

l
REMOVAL OF STEMS

1
CRUSHING

(basket press)
i
FILLING JAR UP TO
THREE-FOURTHS
4
ADDITON OF SUGAR
(20 TO 24% TSS)

{
ADJUSTMENT OF pH
(0.6 to 0.8% acid)

i
ADDITON OF PRESERVTIVE
(KMS 1.5 G/10 kg grapes)

KEEPING FOR AN HOUR
{l
ADDITION OF WINE YEAST
e.g., Saccharomyces ellipsoideus
(20 ml/5 kg grapes)

0
FERMENTATION

(for 2 days)
{1

FILTRATION

11
FERMENTATION

(10 days)
{1

RACKING
(siphoning off clear liquid)
0

FINING AND FILTRATION
(bentonite)
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AGING (MATURATION)
(6 to 8 months)

PASTERURIZATION AT 85°C
(for 2 minutes)

BOTTLING

!
CROWN CORKING

1
PASTERURIZATION AT 85°C

(for 2 minutes)

COOLING

a
STORAGE

(Ref: Fruits and vegetable preservation by R.P. Srivastava Sanjeev Kumar)
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