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Samples	
  Used	
  
	
  
	
  	
  	
  	
  	
  	
  

•  	
  Merlot	
  Trial	
  	
  	
  	
  	
  	
  
•  	
  Lot	
  10-­‐133	
  &	
  132:	
  	
  Co-­‐Inocula&on,	
  with	
  and	
  
without	
  SIY	
  

•  	
  Lot	
  10-­‐135	
  &	
  136:	
  	
  Sequen&al	
  Inocula&on,	
  
with	
  and	
  without	
  SIY	
  

•  	
  Lot	
  10-­‐138:	
  	
  No	
  MLF	
  Inocula&on	
  
Note:0.5	
  ppm	
  Cu	
  was	
  added	
  to	
  the	
  Merlot	
  wines	
  



Merlot	
  Trial	
  Tas&ng	
  
•  Fruit:	
  	
  Merlot	
  was	
  procured	
  from	
  Alan	
  Hunt	
  at	
  Yates	
  Cellars,	
  
•  Picked	
  10/6/10	
  
•  Juice	
  Sample	
  	
  

–  Brix:	
  	
  20.1	
  	
  	
  	
  	
  pH:	
  3.52	
  	
  	
  	
  	
  TA:	
  10.6	
  g/L	
  	
  	
  Malic:	
  	
  2.2	
  g/L	
  	
  	
  	
  	
  Lac&c:	
  	
  0.2	
  g/L	
  
–  Grapes	
  were	
  crushed,	
  placed	
  in	
  30-­‐gallon	
  temperature-­‐controlled	
  

fermenters	
  	
  
–  50	
  ppm	
  SO2	
  was	
  
–  Fermenta&ons	
  were	
  inoculated	
  with	
  Duo	
  Merlot	
  yeast.	
  	
  
–  Temperature	
  maintained	
  between	
  68F-­‐90F	
  
–  Oct	
  18	
  Wines	
  were	
  pressed	
  off,	
  fermenta&ons	
  were	
  at	
  20	
  °C	
  un&l	
  

comple&on	
  of	
  MLF.	
  



Malate	
  Deple&on	
  using	
  	
  
Duo	
  Merlot	
  Culture	
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Co-­‐inocula&on	
  
	
  

Post	
  AF	
  Inocula&on	
  
	
  

No	
  ML	
  inocula&on	
  



	
  
No	
  MLF	
  

Co-­‐
inocula/on	
  

Post	
  AF	
  
Inocula/on	
  

pH	
   3.6	
  	
  -­‐	
  3.81	
   3.83	
   3.73	
  

Total	
  Acidity	
   7.2	
  –	
  6.7	
  g/L	
   5.9g/L	
   6.4g/L	
  

Malic	
  Acid	
   1.9g/L	
   ND	
   ND	
  

Lac&c	
  Acid	
   0.2g/L	
   2.9g/L	
   2.4g/L	
  

Vola&le	
  Acidity	
   0.21g/L	
   0.29g/L	
   0.24g/L	
  

Date	
  Completed	
  MLF	
   -­‐-­‐	
   11/8/2010	
   11/15/2010	
  

Merlot	
  Trial	
  
Finished	
  Wine	
  –	
  Duo-­‐Merlot	
  



Wine	
  Treatment	
  	
  	
  	
  ?	
   Aroma	
   Mouthfeel	
   Flavors	
  
Biierness/	
  

astringency	
  (tannins)	
   Alertaste	
  

1	
   Merlot	
  

2	
   Merlot	
  

3	
   Merlot	
  

4	
   Merlot	
  

5	
   Merlot	
  

Wine	
  Tas&ng	
  



Thank	
  you!	
  

There	
  is	
  an	
  APP	
  for	
  that!	
  
Look	
  for	
  Lallemand	
  in	
  iTunes	
  


