
‭Natural vineyard factors‬
‭Vine‬ ‭Species (‬‭V. vinifera‬‭), varieties, clones, crossings,‬‭hybrids‬

‭Vine needs‬ ‭Warmth, sunlight, water, nutrients, carbon dioxide‬

‭Components‬ ‭Water, sugar, acids, color, tannin, flavors‬

‭General climate‬ ‭Cool, moderate, warm, hot‬
‭Mediterranean, maritime, continental‬

‭Regional climate‬ ‭Latitude, altitude, oceans, large lakes, continentality, diurnal range‬
‭regional climate‬

‭Site climate‬ ‭Aspect, soil (heat, drainage), fog, bodies of water‬

‭Weather‬ ‭Vintage variation‬

‭Soil‬ ‭Water supply, nutrients‬

‭Human vineyard factors‬
‭Managing the vine‬ ‭Training, pruning, canopy management, density, harvest time‬

‭Managing hazards‬ ‭Frost, rain, hail, drought, flood, sunburn, nutrient deficiency‬

‭Managing pests‬ ‭Phylloxera‬‭, animals, fungal diseases, bacterial &‬‭viral diseases‬

‭Eco-approaches‬ ‭Conventional, sustainable, organic, biodynamic‬

‭Human winemaking factors‬
‭Pressing‬ ‭Destemming, crushing, skin contact, extraction (red wines), maceration‬

‭Clarification (white wines)‬
‭Extraction (rosé & red wines)‬

‭Must adjustment‬ ‭Enrichment, acidification, deacidification‬

‭Fermentation‬ ‭Alcoholic fermentation, malolactic fermentation, secondary fermentation, vessel‬

‭Maturation‬ ‭Oak (species, toasting, age, size), inert (stainless steel, concrete, bottle), lees‬

‭Blending‬ ‭Field blend, co-fermentation, post-fermentation, across vintages (Champagne)‬

‭Clarification‬ ‭Sedimentation, fining, filtration‬

‭Stabilization‬ ‭Tartrate, microbiological‬

‭Packaging‬ ‭Glass, plastic, bag-in-box‬

‭Closures‬ ‭Cork, synthetic cork, screw cap‬



‭(from the Wine & Spirit Education Trust and Vintec Club)‬



‭(from the Wine & Spirit Education Trust)‬








