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Major steps in White WineMaKing 

•	 Harvest	
•	 Crush/Pressing	
•	 Fermentation	
•	Maturation	
•	 Bottling

Major steps in red WineMaKing

•	 Harvest	
•	 Crush	
•	 Fermenting/Pressing	
•	Malolactic	Fermentation	
•	Maturation	
•	 Bottling	

Four Factors that MaKe Wines  
diFFerent FroM one another

•	 Climate	and	Weather	
•	 Soil	and	Aspect	
•	 Grape	Variety	
•	 Viticulture	and	Winemaking

Vine cycle

•	 Budbreak		
•	 Flowering	
•	 Veraison		
•	 Harvest

crush/press

alcoholic FerMentation 
Sugar	+	Yeast	=	Alcohol	+	CO2	+	Heat

Malolactic FerMentation  
Malic	Acid	+	Bacteria	=	Lactic	Acid	+CO2

aging

•	 Stainless	Steel/Cement/Wood	
•	 Small	Barrels/Large	Barrels/Vats	
•	 American	Oak/French	Oak

Bottling

hoW Wine is Made

“ Wine improves with  
age. The older I get,  
the better I like it.”          

–anonyMous


