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Maximum micro-oxygenation dose in clear red wine

0

1

2

3

4

5

43 45 46 48 50 52 54 55 57 59 61 63 64 66 68 70 72

T° F

m
l/

l/
m

o
TEMPERATURE

as a major limiting factor

Maximum micro-oxygenation dose in clear wine



Take-Home messages

• Ripeness, not brix

• Target moderately high pH

• Cofactor strategies

• Monitor reductive strength

• Lees timing: bring them late!

• Target cellar temperatures >60F

to promote reduction and 

microbial equilibrium


