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Avoid wine spoilage with
In-house wine testing—
an investment for quality

For effective control of the vinification process, it is highly

recommended to carry out all necessary wet

chemical analyses

through an in-house laboratory with an easy-to-use system, so that
oenologists can make rapid and timely decisions.
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Fermentation

* Acetic acid - Tartaric acid * D-Fructose
 L-Malic acid * Total polyphenol * D-Glucose

* Total acidity * Calcium * Sucrose

*pH * Glycerol * Free and total SO,
* Gluconic acid *Color *NOPA

* L-Lactic acid * Ammonia

* Alcohol by volume (|
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Solution: In-house testing—
consistent quality

Thermo Scientific™ Gallery™ discrete analyzers make win
and reduce cost per analysis considerably. A smart inve
quality control from juice to wine.
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Aging and bottling
*L-Malic acid - Tartaric acid * D-Fructose * Glycerol
 Total acidity  * Ascorbic acid * D-Glucose *|ron
*pH * Succinic acid * Sucrose
* Acetic acid * Calcium * Free and total SO,
* Gluconic acid  « Glycerol * NOPA
* |-Lactic acid * Color * Ammonia

* Alcohol

Volatile acidity

e analysis easy in enology labs
stment to perform in-house

Find out more at thermofisher.com/discreteanalysis
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