
(Wine) 

5147 n 

1u (Wine) tilunso1u+lannmsninuiwal launis 1¥n91unu18Va1 lau 

(Wine) Tu Meriam-Webster's Dictionary inlúiuhunosis (riuwali) 1äiunsoru 

LLOAnBo tunsosñiumiunuuniwul luynsennlssmmansynnsinuasuazons0 
13/unn (Westem civilization) luñlnanvaziuoon musojuuazinsoâuoanoaoá 

ignAñadum3ninihuwali wuwsluuwla immo (Mesopotamia) örruoa uazõonl 

unsinuiniuiuosu555Uv0 Phoenician nîn uasTsau îunümsaân l7úumoglu 

l7as uan unzuñinofisiousinsânw wulunaganlse maafndumuiiims 
IWsgnuia lHay 

LnnTuTaon3Hãal7ílhum3waulusennava1voaoins231a1shu vianaw 
manuaUWujojuun&inAkanmsuwizivs oonuvvBn1sn1suuii+lseâninmn 

13 Wau noiusspdinun1sinu uaznsuudslaú ouluyniinmswanuaedroonl1lös 

lsenináñu1 uasnmsuTictu1sOA�n IÄU`nu1 nnunaavo4gauniw 9uludoqiu 

u1s0Aanlusevgnamunssulä 
nu1swÕnlauivunounänÁUuin1slgn uazauaoju nmsuh n1s`UU 

8u msMun (Primary fermentation ins Secondary fermentation) n21unINIVOlau msv559

uí (gli i1.1) Tausngâiuiumsninlbuo:1svalumüliuaina1a unensañmunemuli 

üaiiy1d1oqiuîns1sal/wn®uawvioai ovna lsñnwsagavaâunüonladnau 

mHanlunooju asünsulgnlumosduslaann öauianon1uiswnlununvoa 

l umTua1ninauunsosuiukuniuujauauiin131lgnQsnsïaj sus 

muwuiin1swalninuniwiins lgnláluHosn llouñsaunmninnnãal 

1u0 nanslunni1uaju
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Vine 

Picking
Grapes 

Sulphur dioxide Crush 
Must 

Saccharomyces Primary/Secondary 
fermentation 

Newly fermented wine 

Stabilization, Maturation 

Stabilized wine 

Bottling Maturation 

ui1 uaoumsHânlaú (Bamforth, 2005)

anwmuoju (Vine)
ou (Grape) agluana Vitis ionlgniu1nrlnorulnjidu vits iniýera

auojuilh sîuûaluesu 1uuaoinmrovou a1ainïnms1dn0wnmlgnlulnu 
ioinmañ s ow ümsinnwnonnun�doíiownulgnuwnudunnsmans unen 
i91n1sinyas uasinnsnanoilgnoulseavnudhao uasvownanusaauaulinvnsns 

1unmanana Insan1snainmsduulnimslgnlunmaunûo uasonanmmonAmnni 

lumnou Tainli1ánaun nmojuñän 

anvau1lojuiiuliaounlssnnou¿u n1slgn+adovüdha7ossu 01ojuî 
anyaziunläos si2auvoveilu 1 lu Gusnduuawvo liovudurononmaioa Tnuu 

uuuñsuan 1 âs unz 1 m iua173unlsenovMUN UBN (Primary bud) 1 m oynsinam

unza1so4 (Secondary bud) 2 m nojui�nwoEiTuws Haïnawanvauz ï'vu1auae 

ramu Tavoveiuwáanioluissunuhus luggmu120uveiñamawnh udadoonmmovau
9:i15uanauaeiñnvonlni urosînnsoonaonuazñarAa uu0oalni undmiululnu

0nlin1uöu îsliinmswn
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ouwnso1lgn1sluanwzionn 1mnnaq soveu unzoniamum unlumungaii 
uanunninu unzuaulaauoooewuiaymnmlsnrngio u19na09n2s/gn1uamwlsssou 

ojunioulgnlulnuuWosvilsennuaaaa 1sun Ruby seedless (un), Beauty perlette= 
ua Loose perlette vaosmunsiAiMãos dhnvamuwunîvvinunHâalau u Cabernet- 

Sauvignon, Pinot Noir Syrah Hio Shiraz luns Merlot iluwu uasoininaunwusinuenu 
mshlaunño Vitis Vinifera a1ojuinlin15nn'l2uisaia nau uaenulamau 
1umavnbúuasnen�asauojuua 

Cabernet Sauvignon (nmuvaund I7öuvo4) 1vn1uüuuoouniManwluns 
uojunloú üuojuuas 1ou wusiin ulãonmun unauu +unuiugs in�umannau 
9Däninoisum uvänuos a*ssuni uenoniûua isovu1urillön înauoüaan 
Swectwood luuavas îuoonuDa3001snou înmslgnmuwusülseuna 10 tDinosluvai iimssalseu suiusnuiiu sandy loess, rocky soil vauoniugaso4 nanasu
sou insnaañumumöulusvulanunaaou dugalul0i uaeahuanuou mmuusnnl* 
uwaua lsnanguou qounnwvovoju+ s7 unen�unovseinv (Aroma voatiles) 
(Julian et. al., 2009) 

Syrah Mio Shiraz 0juuAN qunmwgmüalunzîuoonnaw gninuimsn0u1 
vo4Huma luuännimuvsiuas Toiuvos 161»ufunausubunana unzla inâumou 
MannauvOIHa lúLAN LIUS1ANLvOs5 Anoiivoaa vsnenikur naui 

Merlot iiumuwusojuñinmukouônvin viulseinn Medium-full body fruity
15nn Berry plum luaz inoiisui iliunaumüulhunana läonuna unznsauov ina1u
ownlgniiwÑurvroslualiauma in1ziwslgniu 62 1Jaiuá vnuiñíamua 

nsuineju (Antimierobial effect) 

B17uhojudoanúsioivvoanis1lan1ldounseewnoju Ssdouînaioguniw 
v01uu hnsvnmsnuinláun Stemming and crushing Hio Crush and De-Stem luaz 

Pressing (Bamforth, 2005; Comfort, 2008 LiaE Eisenman, 1999) 

Stemming and crushing Tanuanuñilunu (Stem) tnâluilii1oglunmsund20 
IWSelnäu uassaiãulhl iu Pinot noir lunminunansocnüduuåuerilinu 
wnnunull msiilainsosioñiluiauvvnyu iüsevunmsnaiuondouaanHnu 

Iin51usinañunñuDevnl¥wauasiraÁuan ulaovuoul Hae1slidoanmsa
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ooi1issnvñosiguñu uaeozidusqyn1aon15uun11a unsöiiJynndirayon 
sensno vinlwsnunna3oelu1uLnuiusluanñull hnunuvosBmsú 

umoiO1uHuoonuaeiñolWauuJhuviilszân+nwlnm71lioolwömununsa 

iu1ä s1oz l6*ruaTUSEM1u A iuaa uaerionali nsoruniiaí (Must)

msum34ânluuas nm3Huuluans uaeikvosulu Must 9s*7uliiñan1sana 

a1susenouila anvauE unEn1uâna1vo13a1 uaenâunoussinolulbu 

Drainers and presses 5nau (Presses) însvumsna1uuvv+iuuls 1un1s1s

LüoMn (Bag presses) in1ujuuoa unElaalaoUnsnouiänuov 71as11unu 

Tn711unnauirnli+nenouvouiunn 
nmsñalhnUr8onsaauov0ña+ul� uansiviunänoUns Caffeoyl tartaric acid, 

P-coumaroyl tartaric acid uas Feruloyl tartaric acid 1siMakilusiiiäulunmsisnhnsun 

vo PPO-catalysed ivinlinaniianalulusoiRruo4ra l7 lun1uial¥râau iíinanu 
a 1ou laivwnaumingniunld mun1âulusanün13uh (Bamforth, 2005) 

gaumióniñurnvoaHunismnl 

msnain lauluoâaruynlss mrasüzuluuuvosms1msoásáu nm3waun

n1smnlú Iwolavlzagaunw n1suuïn»1 iniwngnms1s1sovsqnslunmsmn aawun 

Oiiundnaghunannl¥1Alouniqaniw1Ä fo Saccharomyces cereisiae un=înmls

oUn4LWSMaulugnannssuoin15manUTVA irUVUUDAv (Bakery) LuaE15AaALonuoa 

üd S. cerevisiae lau s. cerevisiae noyluovan9nsWslo lunquvosö7s 

uasinaaíâun iglinauwudhw eunav mun�ow uai îuvmufkourimsuanwio 

(Budding) inzn1suiuzuvvoiñUma launusEninarousad idu Haploid ua 

type nsui1u lulgnsunmsnnug1u i1söaá 7 nloiiun Auva1sazanunana 

ngIna1 nlossu1unaoanün (Fermentation 
móvou lnoonlsd vidasiiudonlann/áovvonun (Bonner, 2008) 1umminlhiiwiußa 

tubes) 9&WugWo iliuñ1 

ward in15öaudadnavnlí siosounnlsenmsiiuonsi nuwa swa:i1#uoju 
vinlHovöinms1050vo1önils uazöviValWos laoonlsanöiöimsninåru inivi0s0

hnluns6ran13mnlouñoluinzvou aaiuunainzaoziuluïan (Must) ia+ms

aululasouidunsngaldounainurll ouou luiounoaudn viluunaslu lnsiouli
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uunmunsAuanan (Lactic acid bacteria) slúuaslauvillinmsnunnul 

Wnsun Malolactic fermentation 91nnmsainvosuunisunsALuanän udu Pediococus Iav+lu

msnnuvv Homofermentative Leuconostoc Hinuvu Heterofrmenative Oenococcus MnuUU 

Heterofermentative las Lactobacillus îîmsminiiao41luuu dimunsninnsaunlaua 

ninnilssn+nw lun7ilMioY 3.25-3.5 Ha3saloslnaonlannn 30 ppm 

(Bamforth, 2005 un: Honsey, 2007)

nmsHn (Fermentation) 

Tnu lahinojunouiwmnnsnhaialsenau 23-2so "Brix nounmsnainiiu 

o islosun+wanonsnyassinlusennsn13nïn (Stuck fermentation) 1åununau

haa nnuiiunsañnonne nsañunnñu lliliövuöanmsnaqyvoskalå unedumwg

ivinlsiñannuin�uvoashu 12nd niunaonm adouhhun oivausum1dnsn 

ngwr n13Mnuanoqunmwisa nâu unesanâvoslí n13manlauon9unialiihu 
2 5&U no Primary fermentation lLas Secondary fementation 

n13n luin Primary fementation ius7aruiísuunismain ou0oioula 
oon souundulroonennenouso ioaium3maininu ivüaá dsihunanhamaoy 
w1n ünnhlâuuihanalliuuonnoson lava101iuseosa12 - 3 ilaní iumu 

uwujüaLazqung+ lu1*nianmsmnüau130l5iinisloni1dänu (Macro 
aeration) aga�noelseunau1lßunauoonaiouñdoesluszniun17nanlí Tnums 

ousn1n 17sinvosötá unsaan13aRANDsRUDodn4sn ldá (Sutfido) iunsiummluns 
ununsvo4 oulnajiduwannsmnil oeinin1soanaioudou un 
uononoonaiouozaaiynin1siñasa ldáuda öisuaniqnvo 41uounlunu 

(Mercaptan) 1usnansavoanuvanynoqlouhau 
msman laúvam 10-15 dsmrasud aulouuasmini 20-30 041aisua a 

nmsmanoeuialf# duiogamgigsu sanmïnn onwyaflu 20-30 u sam1aronns 
anunsaaaivoninaia oinnsTAA10ImU+ni (°Brix)

d Secondary fermentation t+uiNñMOVTO1n Primary fermentation jodoulagn 

uUnoono1na li uaznsno4 mounlillumueðu svunmasunn9ueim Carboy 1 

aseunau 1-2 ilan 
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