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Reézeknes tehnikums

DEFINEJUMS

® V1ns
® Raudzetie dzerieni
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VINU IEDALIJUMS

@ Pec izejvielas

® Péc izgatavosanas veida
® Pec cukura satura

® Pec alkohola satura

® Pec skabes satura

® Péc lietosanas veida

® Pec vecuma

® Péc glabasanas sp€jas

® Pec krasas
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VINU RAKSTUROJUMS

@ Baltvins

® Sarkanvins

® Roza vins

® Dzirkstosie vini un sampanietis
® Stiprinatie vini
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WINEMAKING PROCESS
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HARVEST BETWEEN HARVEST BETWEEN
SEPTEMEER AND EARLY 4I0AM AND B AM TO
OCTOBER FOR OFTIAMAL AVOLD HIGH TEMPERATURES

DEVELOPMENT OF GRAPES

e

205 LOGE IN VOLUME BETWEEN 151

AND IND FERMENTATIONS DUE TO

SEPARATION OR PILTRATION OF 11 AMKONTHS
SOLIDS MOM RACKED WINE

AND STAGE FERMENTATION BOTTLING

GRAPES ARE CRUSHED IN
A WINEPRESS

1 TO
2 WEEKS

http://billmyhren.com/work.arista.html




OGU IZMERU NOZIME

@ Jo lielaka oga - jo vieglaks vins; domine
aromata elegance nevis stiprums

® Jo mazaka oga - jo vins izdodas koncentrétaks;
vini piesatinati ar bagatigu auglu buketi

® Mazo vinogu skirnes: Semillon, Cabernet
Sauvignon

® Lielo vinogu sklrnes Sauv1gnon Blanc Riesling,
Pinot Noir sy




VINOGU SKIRNES

Baltas vinogas:
Riesling
Chardonnay
Sauvignon Blanc
Semillon
Muscat




VINOGU SKIRNES

Sarkanas vinogas:
Cabernet Sauvignon
Merlot

Grenache
Pinot Noir
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VINA ZEMES

Vecas vina zemes:

@ Francija,
@ Vacija,

@ Austrija,
® Italija,

@ Spanija,
® Gruzija,
® Griekija,
@ Portugale

Jaunas pasaules
Zemes:

o Cile,

® Argentina,
® Australija,
® D-Afrika
®Uu.cC.




SARKANVINA RAZOSANAS
TEHNOLOGIJA

® Vinogu novaksana

@ Vinogu skirosana, katu atdalisana
® Vinogu smalcinasana

® Vinogu sula

® Fermentacija 20-30°C 2 nedélas

® Maceracija

® Gremzdu atdalisana (Jaunvins)

® Malolaktiska fermentacija 20-22°C
® Jaunvins

@ Nostadinasana

® Dzidrinasana un stabilizésana vai nogatavinasana
@ Pildisana




Buying the grapes
3
Crushing

v
‘Mixture of juice, skins
& seeds (called must)
v
Fermentation
v

During this period color. tannins and flavor
compunds are extracted from the skins

OPTIONS OF FERMENTATION TECHNIQUES

Time on Extraction Type o Type of Barrel

E Temp. fermentation g
skins method 5 | yeast fermentation

Clarification &
Stabilization
b )

- Storage
(in tanks or wood barrels)
¥

Bottling
¥
Maturation in bottles




BALTVINA RAZOSANAS
TEHNOLOGIJA

No sarkanvina razosanas atskiras 2 posmos:
1. Fermentacijas temp. 10-18°C
2. Netiek veikta maceracija

@ Ne vienmer baltvini tiek paklauti
malolaktiskajai fermentacijai

® SHEMA...




The winemaking process

WHITE WINE RED WINE

Grapes crushed to

break skins
Stalks removed Stalks may be
removed
FERMENTATION
PRESS VAT ' Must and skins kept in
" contact, usually by

Juice run off after pumping over, to

a few hours to

Crushed grapes
pressed to remove skins

facilitate colour

produce rosé extraction
FERMENTATION
VAT
FREE RUN PRESS
WINE
Traditionally oak,
now often
stainless steel. o =
Juice only
fermented, no
skins PRESS WINE
== I May or may not be blended
with free-run wine
Maturation Maturation
BOTTLING




SAMPANIESA RAZOSANAS
TEHNOLOGIJA

® Methode Champenoise jeb Sampanas metode
ietver 6 butiskus posmus:

1. Pirméja bazes vina raudzeésana
2. Sekundara fermentacija stikla pudeles
3. Nogatavinasana uz nogulsném

4. V1Ina dzidrinasana

5.  Atbrivosanas no nogulsném

6. Pudeles uzpildisana




DZIRKSTOSO VINU RAZOSANAS
METODES

® Methode Champenoise

® Charmat metode jeb autoklavu metode
® Parvietosanas metode

® Uzgazésana - CO, ievade




STIPRINATIE VINI

® Madeira - Portugales vins,
alk.saturs 18-20tilp%

® Serijs jeb heress - sauss Spanijas
vins, stipra alkoholiska dzeriena
destilats tiek pievienots péec
raudzeésanas. Var but cukura
atlikums, bet to pievieno péec
rigsanas un stiprinasanas.

® Portvins -Portugales salds
st.vins. Destilats tiek pievienots

vinam pirms fermentacijas
beigam.




Portvins un heress jeb serijs ir pasaules slavenakie
stiprinatie vini. To kopiga iezime - tie tiek darinati no
vinogam un stiprinati ar stipro alkoholu, lidz alkohola
daudzums sasniedz 15-20tilp%.

Portvins un serijs ir loti atskirigi - atskiras gan vinogas, no
kuram tos iegist, gan augsne un klimats, kados ogas
gatavojas, gan fermentacuas un stlprmasanas metodes,
gan ari izturésanas un izmantosanas veids.

Portvina razosana parsvara izmanto tumso skirnu vinogas.
Lai gan pieejams arT gaisais portvins, lielaka dala pasaule
sarazota portvina vienmer ir tumsi sarkana melna vai
brungana krasa. Par portvinu drikst saukt tikai Portugale,
Douru upes ieleja, razotos vinus.

Heress savu vardu ieguvis no Heresas (Jerez) pilsetas
Spanija. Lielbritanija heresu sauc par seriju (briti izdzer
visvairak Serija pasaul€), un Sis nosaukums ir veiksmigi
pielipis paréjai Eiropai. Serlja razosana izmanto tikai
vienas skirnes vinogas - baltas Plamino. Iznémums ir vienigi
desertvins Pedro Ximenez, kas ir viens no pasaule
izcilakajiem sSerijiem un ko iegust no tada pasa nosaukuma
saulé zavétam vinogam.
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VINA GLABASANA

® Jaievero 5 nosacijumi:
> Vins jaglaba gulus

» Nemainiga temperatura
» Gaisa mitrums

» Pilniga tumsa

» Miers

@ Jo piesatinataka ir vina struktura, jo tas ilgak
glabajams




VINA NOVERTESANA

@ Vertésanas sistéma: verte izskatu, krasu, buketi un
skabju, cukuru un miecvielu saturu. Kopa 20 punkti.

® lzskats (dzidriba,krasa, “logi”) —aromats —>garsa
® Vinu pasniegsanas seciba:
< Vina veids:

dzirkstosais, baltais, roza, sarkanais, deserta,
stiprinatais pussaldais...

<« VIna vecums:
jauns...labi noturets

« Cukura daudzums vina:
sauss...loti salds

« Kvalitate:
zemaka....augstaka
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BALTVINA KRASU TONI

@ 1. Vinho Verde / Pinot Gris, 2. Sauvighon
Blanc, 3. Marsanne / Chenin Blanc / Viognier,
4. Chardonnay, 5. Old White Wine, 6. Sherry

http://winefolly.com/
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VINA NEPILNIBAS

0 Tas ir butiskas atskiribas skabes, cukura,
alkohola u.c. komponentu daudzuma zina.

® Ja mazs skabju saturs - vins negarsigs un atri
“saslimst”

® Ja liels skabju saturs - pasliktinas vina garsas
Tpasibas
® Vins var zaudet stiprumu novelkot no rauga,

transportéjot, dzidrinasanas un filtrésanas
procesa.
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VINA DEFEKTI

1 Pie defektiem pieskaita nevelamas vina
Tpasibu izmainas, kas pasliktina vina
kvalitati. Rodas fizisko vai biokimisko procesu
rezultata bez m/o klatbutnes

1. Krasas maina - brinésana, melnésana

2. Sérudenraza smaka
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VINA SLIMIBAS

® Tas izraisa dazadi m/o, kas ieklust sula un
vina no izejvielam, traukiem, gaisa utt.

® lzraisa aerobie m/o un anaerobie m/o

!—\D
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VINA SLIMIBAS

® Aerobo m/o izraisitas:
> Pelésana
» Etikskaba rigsana

® Anaerobo m/o izraisitas:
> Pienskaba rtgsana

> glotains vins

» sadulkosanas




PARMERIGA ALKOHOLA LIETOSANA
IR KAITIGA JUSU VESELIBAI!




