WINE YEAST
THE LEADING NEW WORLD WINE YEAST BRAND

FERMENTATION MANAGEMENT

DATE: TANK NO.: VOLUME:
VARIETY: ORIGIN: GRAPE CONDITION:
COMMENTS:
DAYS
I 2 3 4 5 6 7 8 9 10 °C °F
%prg?,llftl; 1130 38 106
(x10%) 1125 37 104
1120 3 w102
115 3 2 100
110 ¥ & %8
1105 Bz %
1100 N 2 %
1095 3 7]
1090 30 90
1085 29 83
1080 28 86
1075 27 84
1070 % = &
1065 3 = &
1060 4 & 78
1055 23 76
1050 22 74
1045 21 /)
1040 20 . 70
1035 19 68
1030 18 66
1025 7 ¢4
1020 6 2 &
1015 I5 = 60
1010 4 < =g
1005 3B = s
1000 2 3 54
0 I 52
-1000 10 50
NITRO-GENIUS TOTALS
RESULTS:
NUTRIENT
ADDITIONS:
PUMP OVER:
TANNIN
ADDITIONS:
GRAPE TREATMENT COMMENTS
50, ADDED :

ENIYME AND DOSAGE:

COLD SOAKING:

YEAST STRAIN AND DOSAGE:
YEAST NUTRIENTS:
TANNINS:
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