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Wine Sparkling Production Methods

* For this presentation we will discuss the methods for the carbonation (ie
external CO2 dissolution & secondary fermentation) stage of sparkling wine
production.

* The methods for the production of base wines are many and varied depending
on the wine style and price point of the final product.

*  There are four recognised methods for the carbonation process. They all have
the purpose of introducing CO, into the wine to make it sparkling. This is
generally 10-12g/l CO,

*+ 1. Carbonation — Dissolve CO, from an external source

* 2. Secondary fermentation - CO, from a second fermentation in a closed vessel.
A. Charmat — Pressure Vessel

B. Bottle — Transfer Method

C. Bottle — Traditional Method
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* Perspective
— Global Sparkling Wine Production 170m cases
— Champagne Production 27m cases
— Australian Sparkling Wine Production (#8 in world) 6.7m cases
* Australian Producers
— Secondary Fermentation; Charmat/Transfer/Traditional 5.7m cases
— Carbonation 1.0m cases
* Domestic Market
— As percentage of total wine sales 10.5%
— Premium Category (>AU$20/bottle retail) <6%
*  Exports
— As percentage of total wine export 2%
*  Imports

— As percentage of Domestic sparkling sales 18%
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In Australia, the production method is generally chosen based on the desired final wine
style and retail price point ie it is not of historic relevance or legislated.

1. Carbonated - Fruity and/or flavoured, budget category

2. Secondary Fermentation
A. Charmat — Fruity and simple styles may include flavoured wine

B. Bottle / Transfer
- More complex and aged wines
- Generally classic varieties (Chardonnay, Pinot noir & Pinot meunier)
- Ranging from commercial to premium
- Large volume

C. Bottle / Traditional
- Extension of complex and aged wines
- Classic varieties
- Premium sector
- Smaller volume (generally)
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DIFFERENT METHODS OF MAKING SPARKLING WINE

CARBONATED
(No second fermentation)

CHARMAT PROCESS
(Pressure tank fermentation)

TRANSFER PROCESS
(Bottle fermentation)

TRADITIONAL METHOD
(Bottle fermentation)

Non varietal

Mix of classic and other
varieties

Usually classic varieties

Usually classic varieties

Machine picked grapes

Machine picked grapes

Hand or machine picked
grapes

Usually hand picked grapes

Primary fermentation

Primary fermentation

Primary fermentation

Primary fermentation

MLF — No

MLF — Yes and no ? On style

MLF — usually Yes

MLF — Usually Yes

Blending / Stabilisation /
Filtration

Blending / Stabilisation /
Filtration

Blending / Stabilisation /
Filtration

Blending / Stabilisation /
Filtration

Transfer blend to pressure
tanks

Transfer blend to pressure
tanks

Fill blend to bottles

Fill blend to bottles

No second fermentation;
carbon dioxide gas is bubbled
into the wine in the pressure
tank

The wine is dosed

Second fermentation occurs
in pressure tanks

Clarified and transferred
under pressure to a pressure
tank where it is dosed and

Second fermentation occurs
in individual bottles

Transfer (under pressure)
contents of each bottle to a
pressure tank, where they

Second fermentation occurs in
individual bottles

Remuage

Disgorgement and liqueuring

(sweetened) and mixed mixed are dosed and mixed
Filtration Filtration Filtration
Bottling Bottling Bottling (Remains in the same bottle in
, , , which second fermentation
(in a different bottle to that in
, , occurred)
which second fermentation
occurred)
Packaging Packaging Packaging Packaging




- ) r * .
s e Gt

- Carbonation- origin, soft drinks

1. CO, is dissolved into the base wine on a batch basis (in tank) or via an
in-line carbonator

2. Winemaking additives such as SO, Sugar, Acids, etc are added to the
bulk base wine either

- Before or after carbonation (batch method)
- Before carbonation (in-line method)

3. The wine is then filled via a counter pressure filler to the appropriate
bottle
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Charmat Method- origin Italy , Prosecco/Asti

1. A secondary fermentation is initiated in the base wine via the addition
of active wine yeast, sugar and nutrients

2. Fermentation takes place in a pressure vessel with temperature control
(1-2 weeks)

3. On completion of the secondary fermentation the now sparkling wine is
clarified (centrifuge &/or filtration) under constant CO2 overpressure

4. Winemaking additives are made into the sparkling wine in the pressure
vessel to achieve wine style and balance

5. The wine is filled via a counter pressure filler into the appropriate bottle
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Bottle Fermentation - General

1. The significant difference between Charmat & bottle fermentation is the ability
of the latter to mature the wine efficiently (yeast/wine contact & cost) for
extended periods of time

2. This allows the wine to increase in complexity and character due to the aging of
the wine and yeast autolysis (the break down of the yeast cells)

3. The secondary fermentation is initiated via the same procedure as Charmat
however the tirage wine is filled into (pressure) glass for fermentation

4. The secondary fermentation is generally complete within a month and then the
wine is stored on yeast lees until the wine achieves its desired character

Eg in Australia
- NV up to 12 months
- Vintage 3 years
- Prestige up to 10years
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Bottle Fermentation — Transfer (origin Germany)

1. This method is based upon multiple use of the tirage bottle, ie the
matured wine is fully transferred into a pressure tank for clarification

and additives

2. The tirage bottle is then refilled with fresh tirage wine and returned to
storage

3. The sparkling wine is filled into the bottle of choice via a counter
pressure filler

4. This method has some significant advantages over the full traditional
method ie

- Cost effective due to automation and tirage glass reuse

- Flexibility of ‘market’ bottle

- Able to blend sparkling wines via mixing of individual tirage batches
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Tirage Bin to be Emptied

T ITS FINEST

NOTICE

CASES NOT 10 8¢
PLACED CLOSER THAN
0.5m APART
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REGIONAL WINEMAKING AT ITS FINEST




¥27 Constellation

De-Binning - 2

ines Australia




-

-Rinning - 2% Constellation
De-Binning - 3 Wines Australia

REGIONAL WINEMAK G AT ITS FIN

TR W AN

i




Tirage to be Decanted &?,?;tﬁﬂ?&;‘.’i';'




***

- 777 Constellation
Decanti ng Wines Australia

REGIONAL WINEMAKING AT ITS FINEST







