White/rosé winemaking

Grape solids (sludges)

Cold settling flotation or centrifugation

Grape harvest

Pressing

Nature

-

  Fine particles: cellular debris (cell wall fragments, chloroplasts, etc.) -Large particles: aggregates of fine particles Composition -Chardonnay sludges (Alexandre et al, of total fatty acid contents (factor 1 to 3) according to grape variety Phytosterols, fatty acids (in phospholipids and glycolipids) mimics natural white must, grape solids supplementation Anaerobiosis Inoculation with commercial S. cerevisiae at 10 g/hL -Isothermal conditions (22 or 24 °C) On-line measurement of CO2 production rate Experimental fermentations * High impact on fermentation kinetics * Increase of cell population and viability What is the effect of grape solids on fermentation kinetics? of various grape solids in order to get 1 mg phytosterol/L

  

  

Turbidity is not accurate for the estimation of must phytosterol content

  

		Red winemaking	Rosé winemaking		White winemaking	
		Merlot	Cab. Sauv Cabernet Marselan Chardonnay Maccabeu Viognier
	Turbidity (NTU)	26	31	22	21	25	14	38

Water for skin, wine for vitality L'acqua per la pelle, il vino per la vitalità L'eau pour la peau, le vin pour la vitalité