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Camalie Vineyards 2003 B
(TA) Total Titratable Acidity

0.60 g/100 ml





(PH) pH




3.92

(SULR) Sulfide Detection & Removal Trial

	Addition
	Addition Rate
	Rate per gallon

	Ascorbic acid crystals
	40 ppm
	0.15 g

	Copper 
	0.5 ppm
	0.75 ml (as 1% copper sulfate pentahydrate)

	Carbon (Norit S-51)
	1 lbs/1000 gal
	0.45 g


Directions for sulfide removal:

· Dissolve the ascorbic acid crystals in a small amount of water or wine. Mix thoroughly into the rest of the wine.

· After several days, add the copper. Re-evaluate the wine the next day, and add more copper if needed. Please note that the legal limit for copper is 0.5 ppm.

· After the copper has been added, Norit S-51 de-odorizing carbon may be added. The de-odorizing carbon must be added, or the sulfides will return in several weeks to months. The S-51 carbon may remain in contact with the wine for up to three weeks.  The carbon may be removed by filtration with a Cellulo brand 1955SD filter sheet.  

· GusmerCellulo - The Wine Lab offers a full sack (18 kg) of S-51 Carbon for sale at our retail facility only. The Napa facility cannot ship carbon due to the hazmat policies of our carrier. Smaller quantities of carbon S-51 may be available from Frank Plut Tel: (707) 996-2977 (E-mail: jplut@sbcglobal.net) or Presque Isle Wine supply in PA, tel: 814 725 1314.

Further notes on next page.

Notes:


We advise an immediate addition of tartaric acid to reduce the pH, in order to prevent oxidation and microbial spoilage. In order to achieve a molecular SO2 of 0.6 ppm (the “ideal” molecular SO2 for red wine at bottling), the wine will require 80 ppm free SO2. This level is of course too much, both in regards to free and total SO2, however it illustrates of the influence of pH on SO2 effectiveness.


So2 and pH management is a very important issue, and most winemakers seem to have different ideas about the management methods. What is agreed upon is that wines with very high pH’s are more susceptible to microbial growth, and also tend to see an anthocyanin precipitation earlier than wines with lower pH levels (3.5 – 3.7 range).

For questions about this report or other technical questions, please call The Wine Lab at (707) 224-7903 to schedule a telephone consultation.  Technical staff is also available for in-person consultation, call for details.
Signed: _______________________________________
Nicole Haller-Wilson, Laboratory Director
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