PROTOCOL | MCC production (whole bunch press and flotation)

CHARDONNAY

Add to juice bin while grapes
are loading.

30 ml/hl

INOZYME TERROIR

Cuveé: 2 g/hl | Tailles: 3 g/hl

Pectin test.

20 ml/hl

20-80 g/hl
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(if using charcoal)

10-20 g/hl
(prepare 3 hours in advance)

DO

RACKING

Continued process - see page 2.

PINOT NOIR

Add to juice bin while grapes
are loading.

30 mi/hl

INOZYME TERROIR

Cuveé: 2 g/hl | Tailles: 3 g/hl

Pectin test.

ACTICARBONE ENO

(if necessary)
Cuveé: 10 - 40 g/hl | Tailles: 30 - 80 g/hl

20 ml/nl

70 ml/hl

SUPPORTING YOU FROM GRAPE TO GLASS
ORDER ONLINE: WWW.ANCHOROENOLOGY.COM



MCC production (whole bunch press and flotation) : continued

CHARDONNAY PINOT NOIR

OR OR
20 g/hl 20 g/hl

ALCOHOLIC FERMENTATION

'/, Fermentation: @ !/, Fermentation:

30 g/h NUTRITION 30 g/hl
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