Batch 1D No.

Date Started Quantity Juice Valume
Free-run
Vintage Grape Variety Price Press-run
Quantity | Temp.| Brix | Potential TA Free SO2
Date Type of Operation Ingredient Added Added [(®)] (B°) |% alc/val.| (g/L) pH (mg/L) Remarks& Observations
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Notice: Thiswinemaking log chart may be photocopied or otherwise reproduced for the purpose of maintaining winemaking records.




