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TANK NO: 

VOLUME: 

COMMENTS: 

FERMENTATION MANAGEMENT

          DAYS
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NUTRIENT ADDITIONS TOTALS

ENZYME ADDITIONS  

TANNIN ADDITIONS

VARIETY:

ORIGIN:

GRAPE CONDITION:
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ALCOHOLIC FERMENTATION
GRAPE TREATMENT ANALYSIS OF MUST ANALYSIS OF WINE

SO2 ADDITION: GLUCOSE: SUGAR:

ENZYME & DOSAGE: FRUCTOSE: TA:

SKIN CONTACT: TA: pH:

YEAST & DOSAGE: pH: VA:

NUTRIENTS: YAN: MALIC ACID:

MALIC ACID: % ALCOHOL:

For more information, contact Anchor Oenology:

Tel: +27 (0)21 534 1351  |  Email: oenology@anchor.co.za  |  www.anchor.co.za
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GIS VOEDING TOTALE

ENSIEM BYVOEGING
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ALKOHOLIESE FERMENTASIE
DRUIF BEHANDELING ANALISE VAN SAP ANALISE VAN WYN

SO2 BYVOEGING: GLUKOSE: SUIKER:

ENSIEM & DOSIS: FRUKTOSE: TA:

DOPKONTAK: TA: pH:

GIS & DOSIS: pH: VS:

NUTRIËNTE: YAN: APPELSUUR:

TANNIEN: APPELSUUR: % ALKOHOL: 

DATUM: 

TENK NR: 

VOLUME: 

KOMMENTAAR: 

KULTIVAR:

OORSPRONG:

DRUIFGEHALTE:

Vir verdere inligting, kontak Anchor Oenology:

Tel: +27 (0)21 534 1351  |  Epos: oenology@anchor.co.za  |  www.anchor.co.za


