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BETTER WINE

s, Anne Louise Bannon

Like so many things, you get two winemakers together, you get
three different opinions. But that's probably because there seems
to be nothing a professional winemaker loves to do more than talk
about making wine. 4

“That's one thing that's unusual about the wine industry,” said
Chris Dearden, general manager and winemaker at Benessere, in
St. Helena (Napa County), California. “We do share ideas. You

can share ideas and still make different wine.”

When we sent out the call for winemaking tips to profession-

als around the country, we got a terrific response. It was so hard
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culling the responses, especially since there are so many different
decisions and choices — all of which can work. It just depends
on how you like your wine. But cull we did and here are fen fips
from the pros that should help you make your wines even better
this year.

“There is always more than one factor for everything in wine-
making,” said Hillary Sjolund, winemaker at DiStefano Winery, in
Washington state. Understanding the valid options in winemaking
as well as the things that all winemakers agree upon can help you

guide your winemaking plans.



1. USE GOOD GRAPES
“It's like a chef. Raw materials are really
important. | would use the best grapes
you can and pay attention to the details
and be patient.”
Chris Dearden,
Benessere Vineyards,
St. Helena, California

“Look for consistent physiological maturi-
ty through the cluster and individual
berries. It's more important than the ‘num-
bers," although the numbers can provide
clues to ripeness. Berry color and appear-
ance, and phenolic
ripeness, seed color and crunch, berry fla-

skin thickness
vor, appearance of the rachis...”

Bob Betz,

Betz Family Winery,

Redmond, Washington

2. IT’S ALL ABOUT
THE VINEYARD
“Are the vines planted in the right place,
on the right soils? Are the growing condi-
tions conducive to the particular variety 1
want? Are the vines balanced? Flavor is
the most important thing, and you have to
consider the condition of the environ-
ment, the farming practices and your
palate. You cannot create flavor in the win-
ery, it has to come from the field.”
Hillary Sjolund,
DiStefano Winery,
Woodinville, Washington

“Proper management of irrigation, vine
canopy and crop load are the most critical
aspects to wine quality. Keeping the vine

balanced and uniform will produce better
wine aromas and flavors.”

Julianne Laks, winemaker,

Cakebread Cellars,

Rutherford, California

3. CHOOSE YOUR
YEAST FOR YOUR WINE
“Match yeast type to chemistry of your
grapes and your ability to control temper-
ature during fermentation.”
Clay Brock, winemafer,
Zaca Mesa Winery
Los Olivos, California

“Yeasts should be chosen for performance

and low nutrient demand. Then the yeast

should be chosen as appropriate for the

style of the wine or variety. A Riesling

would be better made with a particular

yeast, such as Epernay Il, and a Syrah
would be better with a yeast like D254."

Steve DiFrancesco,

Glenora Wine Cellars

Dundee, New York

4. TO COLD SOAK
OR NOT COLD SOAK
“A cold soak is important to increase the
extraction of tannin and anthrocyanin on
the front end of maceration. During a cool
vintage it is an absolute must to extend
the cold soak period because the grape
tissues are more difficult to extract.”
Julianne Laks, winemaker,
Cakebread Cellars,
Rutherford, California

“I think people overestimate the benefits

"YOU CANNOT CREATE FLAVOR IN THE WINERY.
T HAS TO COME FROM THE FIELD.”

(of a cold soak). At the very least, wine-

makers should do a well-controlled side-

by-side trial. | think in most cases, they
would be surprised.”

Peter Bell, winemaker,

Fox Run Vineyards,

Penn Yan, New York

“It's a must for Gewiirz, since the flavor is
in the sking And for us, it's a must for
Rosé. Otherwise, | avoid it. And the most .
important thing to consider is whether you
have the facilities to pick the grapes cold
and keep them cold on the skins.
Otherwise, you just get a stinky mess."
Dave Breeden, winemaker,
Sheldrake Point Vineyards,
Ovid, New York

5. BOTH TA AND
pH REALLY COUNT
“You taste TA, but pH is important in wine
chemistry and safeguarding the wine.
People tend to talk in shortcuts and refer
to wines as either low or high pH (meaning
high or low acid), but you can have high
pH and high acid, so they don’t always go
hand in hand.”
Steve Rogstad, winemaker,
Cuvaison Winery
Calistoga, California

“Both pH and TA are important. Finished
wines above about 3.5 pH are susceptible
to bacteria problems. Below that, they are
more stable. Total acidity needs to be in
an acceptable range or the finished wine
will be too tart. If one chooses clean, ripe
grapes, these parameters will usually be
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Hillary Sjolund
DiStefano Winery
Woodinville, Washington
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