
WINEMAKING RECORD
Year:                        Variety:                                             Vineyard:                                                         

Harvest Date :                                               Degree days:                                                     
Pounds of grapes                                               Gallons of must                                                 
Brix at Harvest                                                  pH at harvest                             adj:                   
Additions:                                                         TA at harvest                         adj:                   
Crush                                                                SO2 added                                                        

(time) (date) (ppm) (date)
Added yeast                                                      Type of yeast                                                    

(time) (date)
Malolactic culture added                                    Type of culture                                                  

(date)
Primary fermentation                                                                 

Date/brix/temp/ph/TA: (from) (to)
            /           /           /           /                       /           /           /           /           
            /           /           /           /                       /           /           /           /           
            /           /           /           /                       /           /           /           /           
            /           /           /           /                       /           /           /           /           
            /           /           /           /                       /           /           /           /           

Press wine                                 Gallons of free run juice            Total gallons of wine                             
(date) % of must volume:                                % of must volume:                                

Days on skins                                                    Secondary fermentation vessel               
Secondary fermentation                                     Wine finishes working                           

(from) (to) (date)
Rackings: SO2 additions:
Date:             Date/ppm: Fining                                                               
                                                (agent) (date)
                                                Oaking                                                              
                                                in cask (date)        to (date)
                                                Type of cask                                                     
                                                Oak Chips                                                         
                                                (type)(grams/gals)
                                                
                                                REMARKS

Date:
Bottling                                                                                                                                                

 (date)                                                                                                 
750ml bottles                                                                                                                                        
1.5 L bottles                                                                                                                                          
3.0 L bottles                                                                                                                                          
Other bottles                                                                                                                                         
Total Volume bottled                                                                                                                             
Bottle type                                                                                                                                            
Cork type                                                                                                                                              
Free SO2 at bottling                                                                                                                              
pH at bottling                                                                                                                                        
TA at bottling                                                                                                                                        
Residual sugar at bottling                                                                                                                       
Alcohol by volume                         %                                                                                                 



Vineyard Information: Harvest/Winemaking Helpers:

Date: Brix: pH: TA: Harvest: Pressing:

                                                                                                                                                            

                                                                                                                                                            

                                                                                                                                                            

                                                                                                                                                            

                                                                                                                                                            

                                                                                                                                                            

                                                                                                                                                            
Competitions:
Date: Competition: Award:

                                                                                                                                                

                                                                                                                                                

                                                                                                                                                


