@ ANALYTICAL SERVICES

Color and Phenolics Analysis

Quantitatively Track Color, Total Phenolics, Anthocyanins, and Tannins

Wlnema klng Appllcations Nome Day ! Date Mathod Lo a -y Celor &3
Syrah May 14, 2024 c 7.30 36.91 12.55 -
« Quantitatively track color, phenolics, and -
. . . Pinot Noi May 14, 2024 c 2323 5222 29.92
tannin parameters throughout the winemaking o B
production process Finot Noir May 14, 2024 G 377 5273 29.48 -
. . Rose April 23, 2024 c 92.24 4.22 6.59
« Assess differences across vineyards and
vineyard blocks Chardonnay ~ April 25, 2024 c 9715 138 649
« Track vintage variation of your bottled wines
« Quantify the outcomes of winemaking :
experiments
« Assess the impact of particular winemaking - | — ! — ——
products i i
Free Plgmented Total Tatal
Matcl Day / Date (7) Anthocyanin :_Il?‘r:::“eu Tannin % Pigments Tannin
« Anticipate color stability by tracking ¥
anthocyanin and tannin content BigRed  May 14,2024 434 878 1873 7.86% 25.083 1616
. Compare yOUr prOdUCtS to other Wines on the Red Mareh 26, 2024 190.858 2138 16.32% 13.107 2.413
market Rose April 23, 2024 2767 0.000 0.00% 0.138 0.164
Current Analyses Capabilities
« White Wines « Absorbance at 420, 520, and 620 nm
o Color Analysis Primary Fermentation
= CIELAB Parameters « CIELAB values and visuals

= Absorbance at 420, 520, and 620 nm

= Color Intensity

= Hue Ratio
Secondary Fermentation + AWRI parameters
= Hue Angle .
o Free Anthocyanins

o Total Phenolics (A280)

« Total Phenolics (A280)

Total Anthocyanins

o

Pigmented Tannins

o

« Red Wines/Roses

o Color Analysis (see above) o Total Tannins

Elevage

Pigmented Tannin %

o

o Total Phenolics

o AWRI Analysis
= Free Anthocyanins
= Pigmented Tannins
= Pigmented Tannin %

= Total Pigments (Total Anthocyanins)

» Total Tannin
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