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Things I hope you take away from this today!
• Understanding how to adjust your Whites prefermentation

• How to adjust your Reds prefermentation

• If you are working with a buyer, knowing what to communicate

• How to know when to pick your grapes (if you’re the grower)

• Understanding your Lab Numbers and the importance of them

• Understanding the importance of each (Brix, pH, TA & structure)

• Understanding the importance of your wine yeast



Winemaking 101!

Have a plan!



Be prepared 
to throw that 
plan out the 

window!



What do I mean by this?
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You pick up your Cab Sauv grapes. They look beautiful! You destem and 
crush them. You take your sample in for testing. When you get your 
results back you expect to see this:

Brix    24               TA        6.0            pH   3.5       

But instead,  you actually get this!

Brix    19               TA       7.9            pH     3.2



You pick up your Cab Sauv grapes. They look beautiful! You destem and 
crush them. You take your sample in for testing. When you get your 
results back you expect to see this:

Brix    24               TA        6.0            pH   3.5       

But instead,  you actually get this!

Brix    19               TA       7.9            pH     3.2

                                  or

Brix    25               TA       7.9            pH     3.9



Hopefully I will teach you what is 
normal, what is out of range and how to 
deal with it!
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Quick Google Search on Brianna!

                      
                   Normal pH range

                   Normal TA range

                   Normal Brix range

                  Flavor characteristics



Be prepared before you get your grapes in! 

• Research your Grape. 

                 Normal TA, pH, Brix, Floral aromas or flavors of that Grape

• Research your yeast. Does your grape match your yeast?

              
                      

                      

                      

                      

  

             
                    



Quick 
Reference 
sheet on 

yeast!



White
Vs

Red



White
Vs

Red

Flavor 
profilePassion fruit

Apricot, Kiwi
Raspberry, 
blackberry
blueberry
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Suggested
Varietals
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Key points 
of yeast



Be prepared before you get your grapes in! 

• Research your Grape. 

                 Normal TA, pH, Brix, Floral aromas or flavors of that Grape

• Research your yeast. Specifics you need to know. 

              Nutrient level (low, med or high)     (insufficient nutrients can cause sulfides)
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• Research your Grape. 
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• Research your yeast. Specifics you need to know. 
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Be prepared before you get your grapes in! 

• Research your Grape. 
                 Normal TA, pH, Brix, Floral aromas or flavors of that Grape
• Research your yeast. Specifics you need to know. 
              Nutrient level (low, med or high)

                     Fermentation temp range

                     Sugar or Alcohol Tolerance

                     Flavor/phenolic profile 

                     If making a sweet white, can you stop the fermentation to retain some residule sweetness? (look for

                               a yeast with low sensitivity to S02)

 
             
               



Yeast Specification
Sheet!

This sheet will tell you 
everything you need to 
know about your yeast!



Alcohol tolerance
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Alcohol tolerance
  
   Is your yeast able to 
ferment dry?

  At Brix of 28°, this yeast 
could not ferment to 
dryness!

So, if we wanted to use 
this yeast, we would 
need to hydrate (add 
water) to get our Brix 
within this yeasts 
parameters. 
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Alcohol tolerance

Fermentation range

N+ requirements
   (this one is high)

Other important things 
about your wine yeast

Low production of H2S!



Back of page
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Dosage of yeast

Yeast Rehydration information
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Where do you start?
• Keep in touch with the grape grower

          on the grape stats & ripeness

•     If they know what you want, (Brix, 
TA & pH) they 

can try to pick at the right time. 

 

•     This will help you be  

         prepared if the grapes 

     need tweeking.
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• If you are the grower, monitor your Brix, labs, flavor & seed ripeness. 
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But how do you 
know where you want 

your 
Brix, pH and TA??



Where do you start?
• If you are the grower, monitor your Brix, labs, flavor & seed ripeness. 

• Ideal Dry White Wine labs  

             Brix  19-24    TA  6.5-7.5  g/L    pH  3.0 - 3.5

• Ideal Sweet White Wine labs
                    Brix  22-26    TA 7.0 – 8.5 g/L   pH  3.0 – 3.5

• Ideal Late Harvest 

             Brix  22-30    TA  7.0 – 9.5 g/L   pH  3.0 – 3.5

• Ideal Ice Wine labs

             Brix  >30        TA  10.0 – 15.0 g/L   pH  3.0 – 3.5
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• Red Wine vary per wine  

• Ideal light Red Wine labs
                    Brix  22-26    TA 6.0 – 8.0 g/L   pH  3.2 – 3.5
• Ideal Full Body Red labs
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If you need to make adjustments, prefermentation is the BEST time to make those changes!
Big changes after fermentation can have a chemical taste etc. 

                                                   Example:  

If your Brix are 19 in your Cab Sauv, you are not going to be able to make a full body Red.  

             Low brix may indicate unripe Berries, You can add sugar but your tannin structure may not be there. 
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If your Brix are 19, you are not going to be able to make a full body Red.  
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                                                   Example:

If your Brix are 19, you are not going to be able to make a full body Red.  

If your TA is 9.7 with a pH of 3.7, you will not be able to make that Bold Full Body Red.

 You may need to hydrate (water down your must and loose mouthfeel) or struggle with the TA/pH balance.



• Red Wine vary per wine  

• Ideal light Red Wine labs
                    Brix  22-26    TA 6.0 – 8.0 g/L   pH  3.2 – 3.5
• Ideal Full Body Red labs
             Brix  24-26    TA  6.0 – 8.0 g/L   pH  3.2 – 3.5

Why is this important??

The closer you are to your target prefermentation, the better your wine will be. You can Hydrate (add water), 
add acid, deacidify etc., but the closer you are to your goal labs, the less adjusting you need to do.

If you need to make adjustments, prefermentation is the BEST time to make those changes!
Big changes after fermentation can have a chemical taste etc. 

                                                   Example:

If your Brix are 19, you are not going to be able to make a full body Red.  

If your TA is 9.7 with a pH of 3.7, you will not be able to make that Bold Full Body Red. 

But, keeping track, knowing where you need to be will help you make the best wine YOU can!



White WineLets start with 
Whites! Whites 
are simple! 
Calculations are 
done with just 
the juice!



Crush & Destemming
•Destem & Crush your grapes! (or whole cluster press)
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Crush & Destemming
•Destem & Crush your grapes!

•Add So2 and Enzymes at crush.

    

       So2 helps keep unwanted organisms at bay until juice is     

          inoculated with good yeast.  

   Enzymes are a personal choice. They can help break down the skins 
to make pressing easier and can also help release phenolics in the skin.



Crush & Destemming
•Destem & Crush your grapes!

•Add So2 and Enzymes at crush.

•Press right away.  

                            If it is a high phenolic grape, you can press 4-24 hrs after crushing, but      

           must protect from air.  Rosé are pressed to color

                       *******Hard presses can release more K+, increasing pH



Crush & Destemming
•Destem & Crush your grapes!
•Add So2 and Enzymes at crush.
•Press right away. (If it is a high phenolic grape, you can press 4-24 hrs after crushing, but      

           must protect from air.) (Rosé are pressed to color)(hard presses can release more K+, increasing pH)

• Let settle for 24 hours in a cold area. 
                 Temp controlled fridge/freezer is ideal. It can help prevent natural fermentation

                                       until you get your juice adjusted
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Crush & Destemming
•Destem & Crush your grapes!

•Add So2 and Enzymes while crushing.

•Press right away. (If it is a high phenolic grape, you can press 4-24 hrs after crushing but      

           must protect from air.) (Rosé are pressed to color)

• Let settle for 24 hours in a cold area. (temp controlled freezer is ideal)

•Rack the clean Juice off the Muck. Take a small 
amount of the Muck with the juice. (avoid too clean of Juice)

• Take a sample of this juice for your adjustment labs. 
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Lets adjust our juice before fermentation!

                         Why?

1. Adjusting the wine prefermentation is 
easier than after.

2. Big changes are not noticeable when 
done prefermentation 

3. Small tweeks can be done after 
fermentation and are not noticable



We sent our sample in to get tested. You get the results back and this 
is what it looks like. Where do you start! 
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First, lets Look at the whole picture!

Brix     17.0  
Goal    19-20

TA       7.37
Goal    6.5

pH       3.72
Goal   <3.50
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• Since our Brix is low, we can add sugar. 
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So what do we do first? Brix     17.0  
Goal    19-20

• Since our Brix is low, we can add sugar. 

• 0.125 lbs will raise our Brix 1°B per Gallon                  (6 Gallon batch)

• Formula:     0.125 lbs   x   ____°Brix       x        ____ Gallons  =  ____ lbs   of sugar to add

• First we need to calculate how many Brix we need to raise our juice to 

      our goal number. 

                        19°B (Goal)  - 17°B (have) =    2°B (that we want to increase)

             0.125 lbs        x        ____°B                x         _____ Gallons  =  _____ lbs sugar
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• Since our Brix is low, we can add sugar. 

• 0.125 lbs will raise our Brix 1°B per Gallon                  (6 Gallon batch)

• Formula:     0.125 lbs   x   ____°Brix       x        ____ Gallons  =  ____ lbs   of sugar to add

• First we need to calculate how many Brix we need to raise our juice to 

      our goal number. 
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             0.125 lbs        x              2°B                 x                 6 Gallons  = ____ lbs sugar

  



So what do we do first? Brix     17.0  
Goal    19-20

• Since our Brix is low, we can add sugar. 

• 0.125 lbs will raise our Brix 1°B per Gallon                  (6 Gallon batch)

• Formula:     0.125 lbs   x   ____°Brix       x        ____ Gallons  =  ____ lbs   of sugar to add

• First we need to calculate how many Brix we need to raise our juice to 

      our goal number. 

                        19°B (Goal)  - 17°B (have) =    2°B (that we want to increase)

             0.125 lbs        x              2°B                 x                 6 Gallons  =    1.5 lbs sugar

  



  
Working with small amounts, it is easier to 
convert and measure your sugar in grams.

 

                                 



  
Working with small amounts, it is easier to 
convert and measure your sugar in grams.

             Lets convert lbs to Grams! 

                                 



                                           453.6 gms =  1 lb   (constant)

                                          

 



                                           453.6 gms =  1 lb   (constant)

                     We just calculated for our Sugar addition

•  0.125 lbs sugar   x   2°B (to increase)  x   6 gallons  =  1.5 lbs

                                          

 



If you want to convert to grams of sugar,
the formula would be: 

•  0.125 lbs sugar   x   2°B (to increase)  x   6 gallons  =  1.5 lbs

                                          453.6 gms =  1 lb   

                                                       so

      (constant conversion)

          453.6 gm                                  

               1 lb                x ___  lbs              =      _____ gms    sugar



If you want to convert to grams of sugar,
the formula would be: 

•  0.125 lbs sugar   x   2°B (to increase)  x   6 gallons  =  1.5 lbs

                                          453.6 gms =  1 lb   

                                                       so

          453.6 gm                                  

               1 lb                x                   1.5  lbs              =      _____ gms    sugar



If you want to convert to grams of sugar,
the formula would be: 

•  0.125 lbs sugar   x   2°B (to increase)  x   6 gallons  =  1.5 lbs

                                          453.6 gms =  1 lb   

                                                       so

          453.6 gm                                  

               1 lb                x                   1.5  lbs              =       680.4 gms    sugar
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Goal   <3.50
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Now lets look at the pH & TA!
Brix     17.0  
Goal    19-20

TA       7.37
Goal    6.5

pH       3.72
Goal   <3.50

TA       7.37                   pH 3.72

Goal   6.5                     goal <3.50

pH is high but so is the TA.

               



Quick reminder

Think opposites!

When you add acid

        the pH

     Decreases!



Quick reminder

Think opposites!

When you add acid

        the pH
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************
If you deacidify

The pH

Goes up!
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pH is high but so is the TA.

If we try to lower the TA (deacidify), it will increase the pH. 
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Now lets look at the pH & TA!
Brix     17.0  
Goal    19-20

TA       7.37
Goal    6.5

pH       3.72
Goal   <3.50

TA       7.37                   pH 3.72

Goal   6.5                     goal <3.50

pH is high but so is the TA.

So what are our options?
              1.  Blend with another juice to lower both pH & TA
              2.  Add acid to lower pH and use a yeast that naturally 
                   lowers TA
              3.  Add acid to lower pH and then after fermentation
                   blend with a lower acid wine  
              4.  Add acid and make a sweet wine
              5.  MLF (Malolactic Fermentation)
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But why is the pH so important?



Wine with a pH below 3.5 is important because during fermentation, pH will automatically rise.

                                  BUT

It rises less if the pH is below 3.5! 
                          Example:          fermenting with a juice of pH 3.75     could end with a pH of 4.20 

                                                    fermenting with a juice of pH  3.50    could end with a pH of 3.60

So why is that important?

            The Lower pH the Less S02 that is needed to keep wine stable. 

                        Example:   pH of 4.20 wine will need 168 ppm So2 to keep it stable
 
                                          pH of 3.60 wine will need   50 ppm  So2 to keep it stable

But why is the pH so important?
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What if the TA was lower?
Brix     17.0  
Goal    19-20

TA       5.37
Goal    6.5

pH       3.72
Goal   <3.50

TA       5.37                   pH 3.72

Goal   6.5                     goal <3.50

We now have better options!

We can now add Tartaric acid to lower the pH and get to our
        pH  goal!  
               ***Tartaric acid increases TA 1 gm/L so easy to calculate

So how do we do this?               
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What if the TA was lower?
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Lets calculate!

    TA  6.5 g/L (goal)     -     TA 5.37 g/L (have)  =   1.13 g/L     (That we want to add to our juice) 



What if the TA was lower?
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Lets calculate!

    TA  6.5 g/L (goal)     -     TA 5.37 g/L (have)  =   1.13 g/L     (That we want to add to our juice) 

Lets now calculate for the amount of Juice we have: (lets say we have 6 gallons). 

gm  3.785 L
       L                 X            1 gallons        x    ___gallons     =         _____ gms of Tartaric to add to our juice!



What if the TA was lower?
TA       5.37                   pH 3.72

Goal   6.5                     goal <3.50

Lets calculate!

    TA  6.5 g/L (goal)     -     TA 5.37 g/L (have)  =   1.13 g/L     (That we want to add to our juice) 

Lets now calculate for the amount of Juice we have: (lets say we have 6 gallons). 

 1.13 gm                           3.785 L
      L                       X          gallon         x    __ gallons           =        ______ gms of Tartaric to add to our juice!



What if the TA was lower?
TA       5.37                   pH 3.72

Goal   6.5                     goal <3.50

Lets calculate!

    TA  6.5 g/L (goal)     -     TA 5.37 g/L (have)  =   1.13 g/L     (That we want to add to our juice) 

Lets now calculate for the amount of Juice we have: (lets say we have 6 gallons). 

 1.13 gm                           3.785 L
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What if the TA was lower?
TA       5.37                   pH 3.72

Goal   6.5                     goal <3.50

Lets calculate!

    TA  6.5 g/L (goal)     -     TA 5.37 g/L (have)  =   1.13 g/L     (That we want to add to our juice) 

Lets now calculate for the amount of Juice we have: (lets say we have 6 gallons). 

 1.13 gm                           3.785 L
     L                       X          gallon         x     6 gallons             =         25.66 gms of Tartaric to add to our juice!



What if the TA was lower?
TA       5.37                   pH 3.72

Goal   6.5                     goal <3.50

Lets calculate!

    TA  6.5 g/L (goal)     -     TA 5.37 g/L (have)  =   1.13 g/L     (That we want to add to our juice) 

Lets now calculate for the amount of Juice we have: (lets say we have 6 gallons). 

        1.13 gm   3.785 L
             L                       X          gallon         x     6 gallons             =         25.66 gms of Tartaric to add to our juice!

After adding your acid to your wine, It is always best to recheck your labs to see if your pH and TA is where 
you want it! Repeat if it is not where you want it!



Red Wine MakingNow lets work 
with Red Must. 
You will need to 
know that in Red 
Winemaking,  
calculations are 
done with either 
the Juice in the 
Must, or the Must  
total. Please keep 
this in mind!



At Destem/Crush, Add your 
So2, Enzymes and sacrificial 
tannins etc!
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At Destem/Crush, Add your 
So2, Enzymes and sacrificial 
tannins etc!

Wait 24 hrs before taking your 
Lab sample.

This gives the raisins time to rehydrate and grapes to 
homogenize. This will also give you a more accurate lab 
results on the entire batch. 
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After you have waited the 24 hr period 
and have  mix the must well, it is time to  
take your sample. 

Pour must into a mesh bag squeezing 
out as much juice as possible. Make sure 
you get accurate amt of solids to liquids 
that represents your must ratio.

Don’t over fill the bag making it difficult 
to squeeze.  

Let the juice sit undisturbed until it settles out. Then pour off the clearer juice 
to use as your lab sample. 
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Before we start adjusting our Red Must, we must learn how to 
calculate the amount of liquid/ juice in our Must. 

Brix, TA & pH are calculated using the Juice/liquid amount in the 
Must. 

Yeast, Nutrients, Enzymes, Sacrificial tannins etc are calculated using 
the total volume of Must, Solids & Liquid!

With this in mind, lets learn how to calculate your juice in your must!
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            Historically we recover 73% of the juice from the must.
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            Historically we recover 73% of the juice from the must.

                  6 gallons 4.38 gallons
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Lets say we are working with 6 gallons of Cab Sauv must.
    
            Historically we recover 73% of the juice from the must.

                  6 gallons 4.38 gallons
                      must                                        juice

                                   Lets calculate the % of recovery
                                   
                   4.38 gallons juice
                    6 gallons must          =  .73    or 73% juice/liquid recovery

 
 

                                                          

          

After pressing



Now, we are going to calculate for our 2026 10 gallon batch of Cab 
Sauv.  (Historically) (last 2 years) we had a 73% recovery of juice 
from our Must.
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2026 10 gallon batch of Cab Sauv.  (Historically) a 73% recovery of 
juice from our Must.
    
Formula would then be:

       10  Gallons (Must)  x _____% (Historical recovery)    =   ______ Gallons juice in must

                                                          



2026 10 gallon batch of Cab Sauv.  (Historically) a 73% recovery of 
juice from our Must.
    
Formula would then be:

       10  Gallons (Must)  x     73% (Historical recovery)    =   ______ Gallons juice in must

                                                          



2026 10 gallon batch of Cab Sauv.  (Historically) a 73% recovery of 
juice from our Must.
    
Formula would then be:

       10  Gallons (Must)  x     73% (Historical recovery)    =       7.3  Gallons juice in must

                                                          



Now that we know how much Juice/liquid we 
have in our must – hang on to those numbers, 
they will be handy a little later!

Must                       liquid

10 gallons                   7.3 gallons
        gallons                        gallons
        gallons                         gallons



Now lets get back to working on our Cab Sauv!
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First lets work on the Brix!
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                      Hydration -   4.7(%) water/1° brix drop (Constant)
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First lets work on the Brix!
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Formula: Brix (have)  -  Brix (want)  =  Brix (to change) x  4.7(%) (4.7(%) water/1° Brix drop) 

            25.9°B  (have)   -  24°B (goal)     =    1.9°B  (to change) x 4.7(%) =   _____
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First lets work on the Brix!
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Brix     25.9
Goal    24

TA        4.5
Goal    5.5-6

pH        3.6
Goal    <3.5

First lets work on the Brix!

                Brix 25.9       Goal 24         (need to hydrate)
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Brix     25.9
Goal    24

TA        4.5
Goal    5.5-6

pH        3.6
Goal    <3.5

First lets work on the Brix!

                Brix 25.9       Goal 24         (need to hydrate)

Formula: Brix (have)  -  Brix (want)  =  Brix (to change)  x  4.7(%) (4.7% water/1° Brix drop) 

            25.9°B  (have)   -  24°B (goal)     =    1.9°B  (to change) x 4.7(%) =   8.93%

This is the % of Brix change we need to make in the must.  So now we multiply 
this number to the liquid in the Must and this will give us the amount of water 
we need to add. 

 
 



Brix     25.9
Goal    24

TA        4.5
Goal    5.5-6

pH        3.6
Goal    <3.5

First lets work on the Brix!

                Brix 25.9       Goal 24         (need to hydrate)

Formula: Brix (have)  -  Brix (want)  =  Brix (to change)  x  4.7 (%)
                                                                                               (4.7% water/1° Brix drop) 

            25.9°B  (have)   -  24°B (goal)     =    1.9°B  (to change) x 4.7 (%)  =   8.93%

                      8.93% is then multiplied by the liquid amount in the must
                                    This will give us the amount of water to add.
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Remember the calculation we performed earlier?

This is where those numbers come in!

Must                       liquid

10 gallons                   7.3 gallons
        gallons                        gallons
        gallons                         gallons



We calculated a recovery of 7.3 gallons of juice in 
the must. Now, we need to multiply the % we 
calculated to reach our goal Brix number.

Must                       liquid

   10.0 gallons                   7.3 gallons
            gallons                         gallons
            gallons                        gallons



We calculated a recovery of 7.3 gallons of juice in 
the must. Now, we need to multiply the % we 
calculated to reach our goal Brix number.

8.93% is the % to decrease the Brix Must to goal.

Must                       liquid

   10.0 gallons                   7.3 gallons
            gallons                         gallons
            gallons                        gallons



We calculated a recovery of 7.3 gallons of juice in 
the must. Now, we need to multiply the % we 
calculated to reach our goal Brix number.

8.93% is the % to decrease the Brix Must to goal.

7.3 gallons   x   ____%   =  _____ gallons of water 

Must                       liquid

   10.0 gallons                   7.3 gallons
            gallons                         gallons
            gallons                        gallons



We calculated a recovery of 7.3 gallons of juice in 
the must. Now, we need to multiply the % we 
calculated to reach our goal Brix number.

8.93% is the % to decrease the Brix Must to goal.

7.3 gallons   x    8.93%   =   _____ gallons of water 

Must                       liquid

   10.0 gallons                   7.3 gallons
            gallons                         gallons
            gallons                        gallons



We calculated a recovery of 7.3 gallons of juice in 
the must. Now, we need to multiply the % we 
calculated to reach our goal Brix number.

8.93% is the % to decrease the Brix Must to goal.

7.3 gallons   x    8.93%   =    0.65   gallons of water 
                           (.0893) Must                       liquid

   10.0 gallons                   7.3 gallons
            gallons                         gallons
            gallons                        gallons



We calculated a recovery of 7.3 gallons of juice in 
the must. Now, we need to multiply the % we 
calculated to reach our goal Brix number.

8.93% is the % to decrease the Brix Must to goal.

7.3 gallons   x    8.93%   =    0.65   gallons of water 
                           (.0893)

Make sure you add to your total!

Must                       liquid

   10.0 gallons                 7.3 gallons
     0.65 gallons                .65 gallons     
   10.65  gallons             7.95 gallons



Head spinning 
yet?  Let me see 
if I can make 
this easier to 
follow or 
understand!



4.7(%)/1° Brix drop
       (Constant)

25.9°B – 24°B= 1.9°B
   x 4.7(%) = 8.93%

         8.93%

This gives you the % of 
water to add to drop 
your Brix 1.9°



4.7(%)/1° Brix drop
       (Constant)

25.9°B – 24°B= 1.9°B
   x 4.7(%) = 8.93%

         8.93%

This gives you the % of 
water to add to drop 
your Brix 1.9°



4.7(%)/1° Brix drop

25.9°B – 24°B= 1.9°B
   x 4.7(%) = 8.93%

         8.93%

Water 0°B     

 7.3 gallons x 8.93%=
           0.65 gallons

0.65 gallons
   water 25.9°Brix juice

This gives you the % of 
water to add to drop 
your Brix 1.9°

Gallons of juice 
“x” % of Brix 
drop,  gives us 
the amt of 
water to add



4.7(%)/1° Brix drop

25.9°B – 24°B= 1.9°B
   x 4.7(%) = 8.93%

         8.93%

Water 0°B     

 7.3 gallons x 8.93%=
           0.65 gallons

0.65 gallons
   water 25.9°Brix juice

This gives you the % of 
water to add to drop 
your Brix 1.9°

Gallons of juice 
“x” % of Brix 
drop,  gives us 
the amt of 
water to add



4.7(%)/1° Brix drop

25.9°B – 24°B= 1.9°B
   x 4.7(%)= 8.93%

         8.93%

Water 0°B     

 7.3 gallons x 8.93%=
           0.65 gallons

0.65 gallons
   water 25.9°Brix juice

24°Brix Juice

This gives you the % of 
water to add to drop 
your Brix 1.9°

Gallons of juice 
“x” % of Brix 
drop,  gives us 
the amt of 
water to add

Amount of water 
added to our 7.3 
gallons of juice 
give us our target
°B of 24°B 



Since it is easier to measure out Liters than a 
partial gallon (accuracy make a big difference), 
lets convert to an easier measurement!

 

Must                       liquid

10.0 gallons                 7.3 gallons
0.65 gallons                .65 gallons     

10.65  gallons             7.95 gallons



Since it is easier to measure out Liters than a 
partial gallon (accuracy make a big difference), 
lets convert to an easier measurement!

3.785 L    =    1 gallon         OR              3785 mL  =   1 gallon

Must                       liquid

10.0 gallons                 7.3 gallons
0.65 gallons                .65 gallons     

10.65  gallons             7.95 gallons



Since it is easier to measure out Liters than a 
partial gallon (accuracy make a big difference), 
lets convert to an easier measurement!

3.785 L    =    1 gallon                          3785 mL  =   1 gallon

3.785 L                  
1 gallon      x    ____ gallons =  _____ Liters

Must                       liquid

10.0 gallons                 7.3 gallons
0.65 gallons                .65 gallons     

10.65  gallons             7.95 gallons



Since it is easier to measure out Liters than a 
partial gallon (accuracy make a big difference), 
lets convert to an easier measurement!

3.785 L    =    1 gallon                          3785 mL  =   1 gallon

3.785 L                  
1 gallon      x    0.65 gallons =  ____ Liters

Must                       liquid

10.0 gallons                 7.3 gallons
0.65 gallons                .65 gallons     

10.65  gallons             7.95 gallons



Since it is easier to measure out Liters than a 
partial gallon (accuracy make a big difference), 
lets convert to an easier measurement!

3.785 L    =    1 gallon                          3785 mL  =   1 gallon

3.785 L                  
1 gallon      x    0.65 gallons =  2.46 Liters

Must                       liquid

10.0 gallons                 7.3 gallons
0.65 gallons                .65 gallons     

10.65  gallons             7.95 gallons



Since it is easier to measure out Liters than a 
partial gallon (accuracy make a big difference), 
lets convert to an easier measurement!

3.785 L    =    1 gallon                         3785 mL  =   1 gallon

3.785 L                  
1 gallon      x    0.65 gallons =  2.46 Liters

                                      OR
3785 ml
1 gallon      x   ____ gallons   =  ____ mL

Must                       liquid

10.0 gallons                 7.3 gallons
0.65 gallons                .65 gallons     

10.65  gallons             7.95 gallons



Since it is easier to measure out Liters than a 
partial gallon (accuracy make a big difference), 
lets convert to an easier measurement!

3.785 L    =    1 gallon                         3785 mL  =   1 gallon

3.785 L                  
1 gallon      x    0.65 gallons =  2.46 Liters

                                      OR
3785 ml
1 gallon      x    0.65 gallons   =  ____ mL

Must                       liquid

10.0 gallons                 7.3 gallons
0.65 gallons                .65 gallons     

10.65  gallons             7.95 gallons



Since it is easier to measure out Liters than a 
partial gallon (accuracy make a big difference), 
lets convert to an easier measurement!

3.785 L    =    1 gallon                         3785 mL  =   1 gallon

3.785 L                  
1 gallon      x    0.65 gallons =  2.46 Liters

                                      OR
3785 ml
1 gallon      x    0.65 gallons   =  2460 mL

Must                       liquid

10.0 gallons                 7.3 gallons
0.65 gallons                .65 gallons     

10.65  gallons             7.95 gallons



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

So now that we have Hydrated (added water) we need to 
work on the TA.



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

So now that we have Hydrated (added water) we need to 
work on the TA.

Our TA is 4.5 but our Goal is 5.5 g/L to 6 g/L   (Will go for 6!)



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

So now that we have Hydrated (added water) we need to 
work on the TA.

Our TA is 4.5 but our Goal is 5.5 g/L to 6 g/L   (Will go for 6!) 
 
6 g/L  -  ___ g/L =   ___ g/L     (to increase acidity)
 (Want)        (Have)                    (need)



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

So now that we have Hydrated (added water) we need to 
work on the TA.

Our TA is 4.5 but our Goal is 5.5 g/L to 6 g/L   (Will go for 6!) 
 
6 g/L  -   4.5 g/L =   ___ g/L     (to increase acidity)
 (Want)        (Have)                    (need)



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

So now that we have Hydrated (added water) we need to 
work on the TA.

Our TA is 4.5 but our Goal is 5.5 g/L to 6 g/L   (Will go for 6!) 

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the Must)



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

So now that we have Hydrated (added water) we need to 
work on the TA.

Our TA is 4.5 but our Goal is 5.5 g/L to 6 g/L   (Will go for 6!) 

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the 
Must/liquid)

         Now that we know how many gm/L of 
           Tartaric acid we need, Let calculate!
      



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

Formula
 1.5 g                7.3 gallons                    3.785 L
   L            x                                x           1 gallon          =    ?

                                       



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

  1.5 g               7.3 gallons                    3.785 L
    L            x                                x           1 gallon          =    ?

                                       



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

  1.5 g                7.3 gallons                    3.785 L
    L            x                                x           1 gallon          =    ?

    3.785 L = 1 gallon conversion
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

  1.5 g                7.3 gallons                    3.785 L
    L            x                                x           1 gallon          =        41.45 gm
                                                                                                 tartaric acid

    
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

  1.5 g                7.3 gallons                    3.785 L
    L            x                                x           1 gallon          =        41.45 gm
                                                                                                 tartaric acid

           So far, we have calculated the Acid adjustment to the 
                               liquid/juice part of the must,    

            
              

    
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

  1.5 g                7.3 gallons                    3.785 L
    L            x                                x           1 gallon          =        41.45 gm
                                                                                                 tartaric acid

  So far, we have calculated the Acid adjustment to the 
                               liquid part of the must,    

            NOW we need to calculate for the water addition.

              

                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

  1.5 g                7.3 gallons                    3.785 L
    L            x                                x           1 gallon          =        41.45 gm
                                                                                                 tartaric acid

  So far, we have calculated the Acid adjustment to the 
                               liquid part of the must,    

            NOW we need to calculate for the water addition.

              Water has no acid so we can just calculate
                               at our goal rate!             

    
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

                    
  
     
 
                      Water addition
   6 g 1.25 gallon               3.785 L
   L        x                            x       1 gallon           =   _____ gm 
                                                                                 tartaric acid
              

    
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

                    
  
                                                          
 
                      Water addition
   6 g 1.25 gallon               3.785 L
    L        x                            x       1 gallon           =  _____ gm 
                                                                               tartaric acid
              

    
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

                    
  
                                                         Liter to gallon conversion
 
                      Water addition
   6 g 1.25 gallon               3.785 L
    L        x                            x       1 gallon           =  _____ gm 
                                                                               tartaric acid
              

    
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

                    
  
                                                          
 
                      Water addition
   6 g 1.25 gallon            3.785 L
    L        x                           x       1 gallon           =  28.39  gm
                                                                               tartaric acid
              

    
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

                    
  
                                                          
 
                      Water addition
   6 g 1.25 gallon            3.785 L
    L        x                           x       1 gallon           =  28.39  gm
                                                                               tartaric acid
              

    Lets add them together now! 
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

                   Must acid addition
  1.5 g                7.3 gallons                    3.785 L
    L            x                                x           1 gallon          =        41.45 gm
                                                                                                 tartaric acid
                      Water addition
   6 g          1.25 gallon            3.785 L
    L        x                           x       1 gallon           =  28.39  gm
                                                                               tartaric acid
   Lets add them together now!           

    
                                   



 

Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons

6 g/L  -  4.5 g/L =    1.5 g/L     (to increase acidity in the liquid)

                   Must acid addition
  1.5 g                7.3 gallons                    3.785 L
    L            x                                x           1 gallon          =        41.45 gm
                                                                                                 tartaric acid
                      Water addition
   6 g          1.25 gallon            3.785 L
    L        x                           x       1 gallon           =  28.39  gm
                                                                               tartaric acid
   Lets add them together now!    
        

            41.45 gm   +   28.39 gm     =     69.84 gm total

               (Must addition)             (Liquid addition)                          Tartaric Acid   

                                   



Must                       liquid

   10.0   gallons               7.3   gallons
     1.25 gallons              1.25  gallons
   11.25  gallons            8.55  gallons



Side note! 
   
If you have Chlorine or Chloramine in your water, you will need to buy filtered water or  treat 
the water. Carbon filters will work. If you do not have a filter you can use one of the following!



Side note! 
   
If you have Chlorine or Chloramine in your water, you will need to buy filtered water or  treat 
the water. Carbon filters will work. If you do not have a filter you can use one of the following!

If you have Chlorine in your water, you can let it sit for 24 hrs and it will dissipate. 

We have Chloramine in our water. Letting it sit for 24 hr will not work. Easy way to remove it is 
to add 0.2 gm KMBS powder per 5 gallons.
If you have Campden tablets, this would be 1 tablet for every 5 gallons



Side note! 
   
If you have Chlorine or Chloramine in your water, you will need to buy filtered water or  treat 
the water. Carbon filters will work. If you do not have a filter you can use one of the following!

If you have Chlorine in your water, you can let it sit for 24 hrs and it will dissipate. 

We have Chloramine in our water. Letting it sit for 24 hr will not work. Easy way to remove it is 
to add 0.2 gm KMBS powder per 5 gallons.
If you have Campden tablets, this would be 1 tablet for every 5 gallons

 Why don’t we want Chlorine or Chloramine in our 
water??



TCA
Better known as

Cork Taint



Kathey_RN@hotmail.com
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