
First Steps in
Commercial Winemaking



“There’s no recipe!”



Grape Recipe:

6H20 + 6C02 = C6H1206 + 602



Wine Recipe:

C6H1206 + Yeast =
C2H50H + C02



God’s little acre…



Making a Plan

• Licensing
• Production
• Marketing



First Ask Yourself…

• What’s my motivation?
• What about grape supply & varieties?
• How big do I want to be?
• Is this a hobby or a business?
• How patient am I?
• How patient is my bank?



Wine Math

• Vines per acre: 1,089 (8 x 5 spacing)
• Clusters per shoot: 1.25
• Cluster weight: 1/5 pound
• Pounds per plant: 6
• Tons per acre: 3 - 3.5
• Revenue per acre (grapes)= $ 6,000- 9,000
• Cases per acre: 150-200
• Revenue per acre @ $18/bottle = $37,800
• Grapes in one bottle: ?



The LCLB

• Issues the Manufacturer’s License;
• Evaluates if you’re a Land-based 

Winery;
• Issues Preliminary Approval, subject to 

final inspection;
• Annual fee: $550;
• Passes you on to LDB.
• http://www.pssg.gov.bc.ca/lclb



QuickTime™ and a
TIFF (LZW) decompressor

are needed to see this picture.

 



The LDB

• Issue an Agent’s License--you become 
a “Store”;

• Winery keeps records of inventory & 
sales via “Doc 60’s” & monthly reports.

• Collects bottle deposits.



Revenue Canada

• Excise Bureau wants monthly reports 
on inventory of bulk wine & casegoods;

• Small wineries exempt from Excise duty 
below $50,000 revenue.

• Excise $0.5122 per litre.
• Can defer excise duties if you have a 

bonded warehouse.



Land-based Winery

• Must own or lease 1 hectare of grapes;
• Must use at least 25 percent of own 

grapes in wine;
• Must have equipment suitable for 4,500 

litres of production;
• Cannot import grapes from outside BC.



Processing

• Crushing
• Fermenting
• Pressing
• Aging
• Bottling



What is ripeness?

• Brix 21-25
• pH 3.2-3.6
• TA 7-10 g/l (Tartaric)
• Flavour as well as sugar/acid
• Soft berries, brown pips, lignified stalks
• Berries bleeds color



Crushing/Destemming



Crusher:
12 tons per hour





Balancing Fruit & Structure

• Test & adjust Sugar, Acid & pH
• Bleed the must (Saignee)
• Cold soak for 1 to 4 days
• Manage fermentation temperatures:

Cool (60-70 degrees) for fruit;             
vs. Warm (70-85) for colour & body



Fermentation

• Wild vs Cultivated yeast
• Add yeast nutrient in doses
• Other additives: Tannin, fining agents, 

bentonite, etc
• Adjusting acid
• Punchdown 3 times/day
• Watch temperature



Pressing

• Timing: At dryness or slightly above;
• Light press, usually combine free run & 

press fractions; 
• Or…Extended maceration: leave wine 

on skins for 7 to 20 days to soften 
tannins. Protect wine with gas blanket.



Basket Press



Membrane Press





Draining free run juice



Free run into barrels



Loading the press



Washing up



The Cellar

• Cool, dark area with even temps;
• Easy access to wine & equipment;
• Easy to clean;
• Plentiful water & hydro, preferably 3-

phase power;
• Separate lab area with sink, storage;
• Good access for trucks, forklifts.



aging

Aging & Storage





The Lab

• Ideally, separate from cellar, with good 
lighting, storage, water & heat;

• Set up for 6 basic tests: Sugar via 
hydrometer; pH meter; SO2 via “Ripper”, ML 
via Chromatography, Acid via titration or pH, 
Alcohol via Ebulliometer;

• Other tests: SO2 via aeration, residual sugar, 
Volatile acidity, Bentotest, etc.



Moving things





Bottling

• Pump, preferably variable-speed;
• Filter: Plate, Cartridge;
• Filler, typically gravity-feed;
• Corker or Capper;
• Capsuler: Heat-shrinker or Spinner ;
• Labeler.



Gravity filler



Vacuum filler



Plate-and-frame filters



Cartridge filters



Hand corker



Electric corker



Heat shrinker



Monobloc



Sales & marketing

• Quality plus “Story”
• What is your winery’s identity?
• The art of “Hand-selling”
• Being part of your region; working with 

other wineries
• Promotion through WIVA, advertising, 

the press, events, tastings, etc.



Packaging: Classy or Sassy







QuickTime™ and a
TIFF (Uncompressed) decompressor

are needed to see this picture.



Outlets

• Direct sales: Full retail price;
• Restaurants: 8 percent discount;
• LRS: 20 percent discount;
• VQA: 35 percent;
• LDB: 58 percent;
• Agent: 15-20 percent cut.



Winchester Winchester 
CellarsCellars


