


The grape harvest is the period of ti
to be made into wine are picked.
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Grapes are to be picked when they have rea n optimal balance
between the natural accumulation of sugar and the dec %,%%‘%
This can be a hectic time as hot and dry conditions : /m// cceler
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Not only must the grapes be physiologically ripe, t
consider the threat of impending weather, logistics be the viney

the winery , the temperature of grapes during pick : 2)
her by hand el
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" WE'RE READY! 1>
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FIRST YOU HAVENIGIWASH THE GRAPES
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In winespeak, crush is the time of season when the grapes are

harvested and crushed and it's also the process of
crushing and/or pressing the grapes to release their juices.
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CRUSHING
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After the fermentation

The wine is

passed through a

paper or synthetic

filter, which

removes

unwanted

sediments—qgrape

pulp, dirt,

dead yeast cells...
During the

wine's maturation

period

the sediment (or

; e - | lees) naturally

e gravitates to the

" bottom of the tank

or barrel.
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