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Updating the Classics
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• Cold Soak/Juice Clarification
• Extraction/Fermentation
• Lees Management
• Fining
• Flaws/Smoke Remediation
• Stability
• Filtration

Through the lens of Sustainability, Innovation 
and Efficiency



Cold Soak/Juice Clarification

• Non-Saccharomyces yeasts/other 
bioprotectants

• Chitosan
• Phenolic Panels
• Juice Clarification



Extraction/Fermentation

• Tannin Analysis
• Cap Management Technology



Lees Management

• Red vs. white juice/wine
• Juice vs. Wine lees
• Filtration methods



Fining

• PVPP – alternatives?
• Animal products vs. Plant based



Flaws/Smoke Remediation

• Reverse Osmosis (RO)
• Molecularly imprinted polymers 

(MIPs)
• Glycosidase Enzymes
• Distillation
• Carbon
• Combinations of any of the above



Stability

• Testing methodology/technology
• Heat Stability
• Cold Stability
• Turbidity meters

• Cold stabilization methods
• STARS Electrodialysis
• Chill
• Cream of Tartar seeding (KHT)
• K Aspartame
• Carboxymethylcellulose (CMC)



Filtration

• Crossflow
• Diatomaceous Earth (DE)
• Depth Filtration



Questions?
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