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LEES STIRRING i # Al

* Originated in Roman times and honed by Burgundian
winemakers
O—-ERICAFEENT LT —Z 1 TEINIES

2016 CHARDONNAY LEES MANAGEMENT TASTING Enhances the creamy texture of Chardonnay
2016 CHD TOSZDIRUNCRI S 25 CHDDYU =S —RFTAF v — =& S

Helps prevent oxidation as it scavenges oxygen during agin
A EP(?E&‘%’&B%&E?%Ct'CH%b%}[ﬂ%lJ?% ve £asing

*In 2016, we enhanced the natural process by adding Oenolees
and Extralyse enzyme during agm)g.
2016M3EERC(d"Oenolee” &"Extralyse”Z Rl 93 Z & THREL THIZ

* Extralyse and Oenolees were added four weeks post- .
fermentation to enhance amount of lees and their autolysis,
which increases the creamy texture of Chardonnay.
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2016 CHARDONNAY LEES TRIAL 2016/%M3EER COOPER TASTING #18mD=EER

* Control 183

16CHCGLOT4 » White peach, nectarine, yellow floral, ripe
orange aromas

gg;‘éested October 17, Bk, RoFU>, EELVE, RULEALCD

25.9Brix * Medium palate texture, fresh citrus, medium

0.75 g/100mL TA finish )

3.48pH FTOXF v —(IHE, HEF2AHE, REEEPH

VL1 yeast

Viniflora oenos frozen
T oenOs ro: * Oenolees and Extralyse

« Créme brulee, brioche, cream, yellow peach,
rich palate entry, long creamy finish
OU=nTUal, JUAva, @k, Eh

RORF7EYYD, R<OU—Z—13RE
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ETED. TURF v —WED&H"Oenolee" DEREREITD
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2015 COOPER TASTING 2015t8MDEER

ETS RESULTS AND FLAVOR PROFILES
« Staves are carefully chosen and air dried for 24 or 36 months !1 - 1

184 (X5—7) (FEE(CEU24~36HBEREE

* Once seasoned, the staves are aligned with one set of galvanized
hoops
RF—T#5H (AWEEH) ([CBARD

« The partially assembled barrel is placed over the fire at a controlled
temperature for 20 minutes until the staves bend easily

EDRFHAHILT, XAFT—TH N BFE T203(FENTHNE French Barrels American Barrels Hungarian Barrels
< - - ~ <o
« With all hoops pounded into place, the barrel is then toasted to L2FA—0 FRAUNZA—D INBU=A=D

Making a Wine Barrel D- > Rt8D®E

L . . . 7 coopers 10 coopers, multiple toast levels 2 coopers, multiple toast levels
specific temperature for Light, Medium, Medium Plus, or Heavy Toast o oopers iy o
N - N e 86ug/L vanillin (vanilla) 248 ug/L vanillin 265ug/L vanillin
HHEEEIFHT, HLIRESEEGICA—A TS 1.5 cis/trans oak lactone ) .
i i e . {coconut) 13 cis/trans oak lactone 2 cis/trans oak lactone
« Finally, the heads are put into place fitting into the croze 3ug/L guaiacol (char) 17 ug/L guaiacol 11ug/L guaiacol
AF—J DBICEDE THEEAND Fone/L farfural 3426ug/L furfural 7834ug/L furfural

A—DDIATICELD TEEMN R D T ENDOND, TL2F(F/ U > pod
B, PARUAZESU RS (DTFvY) BB\, I7AT7I-ILNEFNEES
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2017 COOPER TASTING 2017/8D%ER
ETS RESULTS AND FLAVOR PROFILES
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American Barrels
FAURZA=D

9 coopers, multiple toast levels

Hungarian Barrels
INCHI—=A=D

1 cooper, multiple toast levels

French Barrels
L>FA—=D

9 coopers

204ug/L vanillin

8 cis/trans oak lactone

104ug/L vanillin
2 cis/trans oak lactone

63ug/L vanillin

1.71 cis/trans oak lactone
12ug/L guaiacol
5092ug/L furfural

15ug/L guaiacol
4198ug/L furfural

4ug/L guaiacol
3977ug/L furfural

E(ESeguin MoreauttD IS5 > X &3/ (DR,

2018 COOPER TASTING 201818m3RER
ETS RESULTS AND FLAVOR PROFILES

et

American Barrels Hungarian Barrels

INHI=A=D

French Barrels

LFA—=D

FAIURZA=D

9 coopers 9 coopers, multiple toast levels 1 cooper; multiple toast levels

30ug/L vanillin (vanilla)
1.72 cis/trans oak lactone
nu

175ug/L vanillin 190ug/L vanillin

(coconut) 7 cis/trans oak lactone 2 cis/trans oak lactone
4ug/L guaiacol (char) 11ug/L guaiacol 13ug/L guaiacol
forue/L furfural 2535ug/L furfural 7453ug/L furfural

BENTONITE FINING ~R> b+ MCKZERL

TRADITIONAL METHOD AWRIMETHOD B
eRE A= NS UTOA S RFRFRDTE
* 100ml samples in hot water * 100mL samples placed in 80C
bath until boiling water for 2 hours
100mLODEA ZHHET 2ETH 100mLODEFE80 CDIHA T 28
ATHE FEInNER
* Ambient cooling * Cooled at 0C for 2 hrs
R CAAD 0°CT25RAED
* NTU recorded next day * Ambient cooling for 2 hours
BENTUEBIE R C2ERRED

NTU Levels = 25, 8, 2.52, 1.50 * NTU Levels = 39,11, 3.01, 1.70

AWRIDFFERS, BAFTHIZRSTERL
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BENTONITE FINING ~R> b+ MCKZERL

NTU ( period of wine/bentonite

contact)

N
0 211 191 212 224 ~ A
2Ibs 159 142 149 153 bl
4lbs 71 66 54 59
Slbs 34 27 24 25
6lbs 16 9 9 8 =

7bs 38 232 217 252

TA 2 ERY M bOEMISEZRBRUILY, 45HE1IRREEALEDS
TR\, BSREIDASIREIHICTRD.
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PRE-BOTTLING

CONSIDERATIONS
HREESDEIDVESE

« Cold stability - traditional or CMC
(carboxymethyl cellulose)

ERZELHTZECMC
« Fining agents - isinglass, polylact,
PVPP, casein -
B (223X, Polylact,
PVPP, K>
« Sterile filtration or not for bottling
i EJEE: ]
* Cork finish
ILOATIE

2017 Arroyo Vista CHDZit L T <&
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CHARDONNAY ACREAGE AND

PERCENTAGE OF WORLD PLANTING
CHDODFABEE & HFRDFMELLE

ACRES
 France W United States ® Australia Italy France - 110,145  (23%)
W Chile mSouth Africa WSpain W Argentina United States - 100,890 (21%)
mMoldova -Nc&tﬁél;_\na WOther Australia - 68,599 (14%)
Moldova Italy - 48,681 (10%)
3% Chile - 32,313 (7%)
Argentina South Africa - 20,447 (4%)

Spain- 17,186  (3%)
Argentina - 15,988 (3%)
Moldova - 12,680 (3%)
New Zealand - 9660 (2%)
Other - 48,361 (10%)

Sourced from University of Adelaide
Wine Economics Research Center 2010
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BUILDING COMPLEXITY IN CHARDONNAY
F & CHDOHEHSZEDIHY

Clonal choice American Society for Enology and
O—> DR Viticulture

Hand or machine harvest

i}ﬁhb\%muy%b\ ASEV Japan Chapter

Ox%gen to gquicga

BT DEZRRMN

Yeast selection Dr: Okuda
BIDEER

Malolactic bacteria selection Dr. 0da

MLFEID:#ER

lﬁ%}%;glgégf‘;how often J. Lohr Vineyards & Wines

7 PRI

Barrel choices

DR

Bentonite and ﬁnin&decisions

N b ~EBBESE




