
 

Feature of the Month
ANALYTICAL SERVICES, CONSULTING & SUPPLIES FOR THE WINE INDUSTRY

Past Features of the Month 

Harvest Analysis at Vinquiry 

Juice analysis is an important harvest tool to help winemakers make decisions on picking, acid 
adjustment, and yeast nutrition. Vinquiry offers two Juice Panels that provide basic information on fruit 
maturity and composition that will affect the finished wine. We also 
offer a Berry Variability assay that will give information on the 
uniformity of a vineyard. To determine what, if any, kind of acid 
addition is needed, Vinquiry offers the Predictive Guide for Acid 
Adjustment in Juice.  
 
Juice Panels 
Vinquiry continues to offer two separate juice panels to best fit the 
needs of individual winemakers. The panels are priced at a 
discount compared to the same group of tests requested 
separately.  
For those requiring in-depth knowledge of their juice, Vinquiry 
offers the Juice Panel, or Panel 3. This panel provides basic 
information along with analysis of specific acids and potassium 
levels. The complete Juice Panel includes:  
• Brix by Refractometer 
• Ammonia 
• Assimilable Amino Nitrogen 
• pH 
• Titratable Acidity 
• Potassium 
• Organic Acid Profile (Malic, Tartaric, Lactic, Acetic) 
• Botrytis Test 
 
Juice Panel………………………………………………………………………………………$ 125.00 
($178.00 if priced separately) 
 
Vinquiry’s Core Juice Panel, Panel 3.5 provides the basic, yet most important information, on fruit 
maturity and nutritional status. The individual analyses include: 
• Brix by Refractometer 
• Ammonia 
• Assimilable Amino Nitrogen 
• pH 
• Titratable Acidity 
• Malic Acid 
 
Core Juice Panel………………………………………………………………………………..$ 90.00 
($108.00 if priced separately) 
 
Berry Variability 
Variability of berries often results in unripe fruit and undesirable characteristics. Many factors can be 
attributed to variability in the berry, cluster, vine and block. These factors include length and evenness 
of bloom and fruit set, canopy density, crop load, fruit thinning, fruit exposure and other viticultural 
practices. Although there are some factors that a winemaker can’t control, there are others where 
techniques can be adjusted to achieve more uniformity. Vinquiry’s Berry Variability assay will give 
information on the uniformity of a vineyard which in turn leads to better understanding of the vineyard 
site. It is a tool that will help winemaking and vineyard staff to make informed decisions for total quality 
management. 
 
Predictive Guide for Acid Adjustment in Juice 
The effect of acid additions on finished wine can be reliably predicted by knowing a juice’s buffer 
capacity, concentration of the major acids, potassium, and sugar content. Vinquiry’s Predictive Guide 
for Acid Adjustment in Juice helps winemakers assess potential acid additions on resulting final wine 
pHs using an “ACID”-based service. ACID is a software created by Kelly Wheat that performs all of the 
necessary calculations. 
Vinquiry’s Predictive Guide will provide winemakers with: 
• the initial pH and TA of the juice/must 
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• the predicted pH and TA if no additions were made  
• a range of potential pHs 
• the amounts of tartaric acid needed to achieve these final pHs 
• the juice/must pH and TA after the tartaric acid addition 
• the final pH post-malolactic fermentation (MLF), as well as the estimated TA post-MLF 
 
Predictive Guide for Acid Adjustment in Juice……………………………………………… $ 40.00 
(requires Panel 3 and Buffer Capacity analysis) 
 
Juice Shipping and Handling Instructions 
Vinquiry must receive juice samples before fermentation begins. The following are the two 
recommended ways to stabilize samples prior to shipping: 
1. Freeze in a plastic or Nalgene container and ship with ice packs.  
2. Microwave or heat covered sample near to, but NOT a rolling boil (about 180°F) and hold for 2-5 
minutes to sterilize juice. It can then be cooled, frozen and shipped via next day service.  
Please note on the bottle how the sample has been treated. 
Please do not use glass containers in order to maintain the safety of our analysts. Using plastic bottles 
will also reduce the risk of sample loss due to leaking under pressure.  
Do not add excessive amounts of potassium metabisulfite to prevent fermentation; it may interfere with 
analysis. 
 
Thermo Scientific Meter Sale 
For those interested in doing some harvest analysis on their own, Vinquiry has a limited number of 
Thermo Scientific (Orion Products) demonstration meters available for purchase. Please call 707-838-
6312 for more information. 
  

Past Features of the Month  
June 2008 - CUNO Filters  
May 2008 - Bottling Analysis   
April 2008 - Finishing Tannins   
March 2008 - Ascent Cork Aroma Evaluation   
February 2008 - Wine Improvement Panel    
January 2008 - PCR for Spoilage Yeast and Bacteria   
November and December 2007 - Post Harvest Specials     
October 2007 - Stuck Fermentations   
September 2007 - Subliwhite   
August 2007 - Juice Panels  
July 2007 - YSEO yeast   
June 2007 - Instrument Calibration  
May 2007 - Adams Tannin Assay  
April 2007- Laboratory Set-Up  
March 2007- PCR Analysis   
February 2007- ISO Accreditation  
December 2006- Lab Equipment Sale 
November 2006- Restart Stuck Fermentations 
October 2006- Malolactic Bacteria 
September 2006- New Yeast 
August 2006- Juice Analysis Panels 
July 2006- Thermo Orion Meters 
June 2006- Sparkling Wine Products 
May 2006- Ochratoxin Analysis 
April 2006- Calibration Services 
March 2006- Sensory Services 
February 2006- Fining Trials and Products 
January 2006- Unified Symposium 
December 2005- Efferbaktol SO2 Granules 
November 2005- ML Bacteria 
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