
WINE PRODUCTION 
 
1.  Economic Production Function 
 
2.  Wine Type and Style 
 a.  Wine-Type Classification 
 b.  Choice of Wine Style 
 c.  Grape Input 
 d.  Crush 
 e.  Sorting, Destemming, Crushing, and Pressing Grapes 
 f.  Chilling, Sulfiting, Clarifying, and Adjusting Grape Must 
 
3.  Fermentation 
 a.  Fermentation Vessel 
 b.  Yeast 
 c.  Extraction and Fermentation Temperature 
 d.  Malolactic Fermentation and Extended Maceration 
 
4.  Maturation 
 a.  Length of Maturation 
 b.  Oak Barrel Maturation 
 c.  Stainless Steel Tank Maturation 
 
5.  Clarification and Stabilization 
 a.  Racking and Fining 
 b.  Cold Stabilization and Filtration  
 
6.  Blending 
 
7.  Packaging 
 a.  Packaging Wine in a Bottle 
 b.  Bottle Closure 
 c.  Bottle Label 
 d.  Packaging Wine in a Box 
 


