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JOSEPH PHELPS VINEYARDS

New fermentors
for gentle handling

X1 Tina Yierra

ight new red wine fermentation

tanks, manufactured by Santa

Kosa Stainless Sheel (Sanka Hosa,

CA) were insfalled for the W07
harvest at Joseph Phelps Vineyands (St
Helena, CAL The new tanks are outfit-
ted for the gentlest possible handling
of fed  wine l.‘l.ll'i.l'lﬁ fermen taltion,
Delestage s one part of the primary
fermientation prooess,

Ashley Hepworth, associate wine-
maker al Joseph Phelps, learmed about
I.t-l.'h.!al‘..:lat' dur.in.;_r; a 10wk “ﬂrﬁns
sabbatical in 2005, abserving and par-
ticipating in winemaking in Bordeaus.
Chie weas based st Chateau .r"l.nbﬂus in
5. Emilion, working with Merlok,
Cabermet Sauvignon, and Cabermet
Franc, and she visited several other
Bordeaux producers.

A Cos o ‘Estournel, | was impresed
by thee wse of delestage, and the esuls
thay are achieving,” she saya. “In their
tank room, they have msch mone dra-
matically “piiched,” truncated tanks
than | have over seen.”

Delestage invalves removing all
fuahcr Ipoim U skins in the fermenibor bo
ancther tank; then pumping the juice
back over the cap, "The idea is to per-
fogm drlmt.!gu |l|||‘ir'||:," active ]:u'im.:r:r'
fermentation and to break wp the cap,”
notes Hepworth.

Dr. Bruce Zoecklein (Vieginda Tech)
reporied in his Enology Motes, "Our
delestage nescarch from the 2000 sca-
son suggests that this  procedune
reduced the tannin concentration by
3%, mlioed the monomenc anthio-
cvanins by 15%, and increased the
polymeric pigments by 559%, companed

e comventional fermentation lols. The
s.lg,rl.il'l.d.'.ml: diffi=renee in the I..1.r§|.g-|.- Py
maetic plgment (LPP) concentration,
coupled with the reduction of seed tan-
ks, hrt_pﬂ s t':n.'l:!l.lin {he SSITY dif-
ferences bebween delestage-produced
and conventional punch-down fer-
ri bbb,

“Delestage-produeced  wines  ane
mvore frsit-forward and have a mcher
yvet supple and integrated tannin strue-
tune, Dhue to the higher percentage of
LPE, it s asumed that the coler stabil-
ity of the delestage wines will be
greater as the wines age.” (Enalogy
Modes B23, July 2000, www.stvLodu/
extensionSenology / EN /23 html)

Four straight-side, double-wall
tanks and four runcated tanks (10-8on

copacity with completely insulated
side walls, bollem, and top) were
installed. Each tank has thrwe glyeol
jackets = @ 42-inch high upper “cool-
ing” jacket, a 23inch high lower
"warming” facket, and a 29 sq. it
“warming” (loor jacket,

The truncated tank measuns 7.5 fodt
diamater ab the tog, and 85 fect dame-
ter ab the bottom, The advantage of the
truncabed Lank :JL'IP!.-. Iil,-.-_pu.'u,:-'rlh i,
ks thal the cap breaks better with the
wider surfaoe anea at the tank-bottom,

Each tank has a 12-anch diameter
screent bube running the full height of
the tank 1o a botiom valve, used fo cols
bect juice for pump-over without skins
of sevdds, and is also ideal for delestage.

Thene i= a Waukesha model-2065,
Jhp L"Lml!n'l'ug.ll pump for cach tank
This small, gentle pump connects (o a
piping system with smaller than typi-
cal dimensions, infended for slower
and maore gentle flow of the julce dus-
inH puUmp-over. ]’i.p'inl: 1% & Z-inch
diameter line from the bodlom valve
into the pump and a 1.5-Inch diameter
refurmn ling fo the irmigator for pump-
over, operating at 80 gallons per
minube. Other red wine fermaenions al
[eseph Phelps have Z-inch lines for
pump-over by a Waukesha-2085, 7. 5hp
centrifugal pump with flow rates of up
s 110 F.!Il'n.lrl.'l"lh'lll‘ll.'.

s ol Fowr mive bunoobed tenks i phoced by crone onto the tank pod. Phote by Fred Ly,
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Dedicoied Waukosha rentrifuged pumsp lifed la sach fank provides genfls flow of e at 60

pealland pae mirte

The controller on cach mew tank ks
the TankNet system (Acrolon Teche
nodogies, Sonoma CA) The winemak-
ers are very pleased to have automated

controd of heating/cooling and pun:ﬁ-
overs. The system can be set for
hweat, all-cool, or awbomated rotation of
bermperatunes.

u&a L\!‘@ -

800-845-7781
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www.prochiller.com

1 2-bmagh dicemeier poresn tubse beiide lwnk
sollech wine with no seeds or shin for

pumprover. [Fhobo bry Fred Lypon)

In 2007, the tanks wene filled only
once &5 the winery is lesting the disign
and functionality of the new tanks. In
2008, they hope o complete two fer-
miniations per tank,

Cabernet Sauvignon pgrapes wene
sourced from three estale vinevards in
Yountville, Rulheriond, amd west of
Socol Avenue (north of Napa), Grapes
from each property wene divided into
straight banks (for controd), trencabed
tanks, and older conventional fermen-
tors. The first harvest o go indo the
few fermientons came from the Yount-
ville Vineyand af approximatbely 257 Bris.

Gra werne sorfed  and  wend
i a Delta-E2 destommer {1Bmm
hole diameter cage) with an electronic
varizhle spesd oondrol. Abosit thee
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S HE GRAPES MAKE THE WINE

BLENDING MAKES
THE VINTAGE

autcimated cap management and blending
manual hand held maxers that do not shea
Ui che wane |:1|.|:r|.'|'[: VINEAEE MIXINE and blens
Call voday vo find out how we can help
you with cap management and bending

&00-582- 7797
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tons per hour of grapes wene haneled
very slowly, “The rollers on ihe
desternmer were set as wide as pos-
uble to pop bemrics, but not smash
them,” reports Damian Parker, vioe
president of production. A Waukesha-
24, 4-inch  positive displacement
pump transfermed the muast b the fer-
menioe.

Al foseph Phalps, the jukoe ks Teft on
the skins fior about 20 to 30 days total
skin contact. Winemakers typically do
a four-day cold soak, then inoculate,
Fump=overs arne ome b foar timdes per
day depending on the stage of fermen-
lation,

Betvween 18 and 12 Bax, one com-
plete delistage is dome,

Jimeph Mhelps Vinevands wsually

-*-msxm.ﬁfn

macerales o or past dryinsis, though m'ﬂ LESS STEEL COOPE B‘.A‘w
I‘IL'ph'urI!h says, "The decision on

a -i‘}.- —------r-r-ij.p:;" --p.-r-r-.w E

when to pross off the skins is made by
faste, In Bordeaus; my observation was

that enologists perdorm mone extendied |’rtwiding leading wine 1
H—:ﬂ1:1:1d:}:1n Californla winemak- i a ke rE with stainless sieel barrels of high
The winemakers al ri,'ﬂ;quh m"p:. apuality, durabilivy, and design
cagerly awalt the eesults of thelr new
fermentation syshem. Gentbe handling . ——————
and delestage should ensune a high-
quuality wine with enhaneed cobor and o i L TS, . Y ST BN TN A i, e L
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