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Multiple Platforms



Parameter Fitting
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AWRI Fermentation Model
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Parameter Fitting
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Particle Swarm Optimisation (PSO)
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Kinky Curves

Simulated Events:
• Temperature Changes

• Pumpovers

• Other Mixing

• Nutrient Additions

• Juice Additions

• Water Additions (Dilution with adds)

• Yeast Additions (Overseeding, Reinoculation)



Quick Walkthrough
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Quick Walkthrough

Increase temperature
+

Add nutrients



Training Material

1. Overview

2. Getting Started

3. Data Entry

4. Simulation

5. Reports

6. Dashboards

7. Stuck Ferments

8. Archiving

9. Algorithms

30mins of training videos



Beta Uptake

52 Wineries



Model Performance
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Model Predictions
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Endpoint prediction at halfway
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Model Predictions
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Model Predictions
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Model Predictions
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Model Predictions
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Model Predictions
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Ferment Duration
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Inoculation Style
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DAP Additions
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Free SO2
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Looking to the Future



Fermentation Sensors

 Spectral (e.g. At-line NIR, inline with fibre-optics)

 Osmotic potential

 Density

 Weight loss



Machine Learning

 Learn from thousands of ferments

 Re-optimise after each vintage

 Continually improve accuracy 

 Better incorporation of fringe cases



More Information: 
https://www.awri.com.au/industry_support/winemaking_resources/wine_ferm
entation/awri-ferment-simulator/
Or google “AWRI Ferment Simulator”

Contact:
Ferment.simulator@awri.com.au
Tadro.abbott@awri.com.au

https://www.awri.com.au/industry_support/winemaking_resources/wine_fermentation/awri-ferment-simulator/
mailto:Ferment.simulator@awri.com.au
mailto:Tadro.abbott@awri.com.au
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