WhiteWine Tank Maturation Techniques

Purpose:
Usdng tank fermentation and aging techniques to match flavor and character profiles of
barrd fermented white wines.

Approach:

Ferment on toasted oak in the form of StaVin Beans, Segments or Staves to help integrate
ok flavors in a amilar way to bard fermentations. As a wine€'s fermentation dows,
oxygenation may be used to encourage completion of the fermentation. Begin dow, but
complete mixing of the yeadt lees in the tank. Mixing must be done carefully to prevent
boiling over of the tank from loss of dissolved CO,. Once primary fermentation has
completed, inoculate for MLF.  Oxygen additions can be made to encourage completion
of MLF.  The addition of oxygen is done after mixing — usudly no more that 0.5 ppM in
a 24 hour period. Once MLF has completed, add SO, to a free level of approximately 25
ppM or you normd addition for bard program.  Mixing or girring of the tank will
continue on a weekly bags for a minimum of 3 months.  Oxygen additions can be made
following tirring — up to 0.5 ppM in a 24 hour period. The winemaker will determine if

the oxygen addition is to be made. The determination is best made just prior to mixing.

Both top and bottom tank samples should be taken and evaluated.

Methods:

Toasted Oak — These products should be secured in the tank for fermentation. Numerous
methods are available for dl three Stavin products. The most popular is the Fan System.
Ingalation involves welding C rings & 3 to 4 foot spacings around the circumference of
the tank. They should be placed a minimum of 4 feet above the bottom of tank to alow
better mixing of the lees. The rings themsdves may be enough to hold the toasted oak
for smdler fermentors.  For larger fermentors a stainless stedl chain is run through the G
rings and the Stave Fans, bags of Beans or Segments are attached to the chain.

Stirring the Tank - This is by far the most important procedure when white wines are
fermented and aged on toasted oak and yeast lees. We recommend irring at least once
per week. The winemaker, however, should determine if this is often enough or too often
for thar tanks. Audrdian winemakers have been known to mix once per day! There are
a least four “mixing” sysems that appear to stidfy the winemakers using them. (This is
not to say that there are not more system in use!)

1. The Snake System — This employs a piece of reinforced food grade tygon tubing,
usuadly ¥4 to 1’ OD, atached to a barbed fitting at the bottom of the tank. Wine
being pumped through the tube will whip the snake into the lees skin, bresking it
up. More complete circulation occurs by pumping through the bottom vave and
rack vave as the snake disturbs the lees. The cleanest way to use the snake is to
add a 2’ tri-clover fitting both outsde and ingde the tank. Then a 2" tri-clover
with barbed fitting (with the hose atached) is inddled on fitting insde the tank.



(See pictures below). The tube appears to function wedl a 2/3's to 1 tank
diameter in length. To keep the snake on the bottom, so that it whips properly
aong the bottom and not verticdly in the tank, weight should be placed dong the
tubing. The best weights gppear to be fermentation bungs did dong the tubing.
This is enough weight and aso protects the tank from abrason. The system
should be tested by filling the tank to the rack door with water.  Then the flow
rates needed to get the proper snaking action from the tube may be determined
(these may be modified using the outside vave).

2. Rotating Rack Vave — Some winemakers have found that pumping wine back
though a rotating racking vave can do a reasonable job of mixing a tank with
lees. Rotating the vadve from dde to Sde may creaste enough agitation to bresk
up the lees that may have skinned over. Though it has not been tried, the
attachment of a tube to the end of this rotating rack pipe may induce additiona
turbulence to hep mix the lees.

3. Submersble Pumps — Some Ausdrdians use a combination of two pumps to help
mix tank lees. These are food grade SS pumps lowered through the top of the
tank. One pump is upright. The other is laid on itS sde and moved around as
much as the connections alow, to ad in mixing.

4. Active Tanks — A number of Audrdian wineries have motors mounted on the
outsde of their tank so that the shaft is oriented at about a 30? angle downward
and inward. Propdlers mounted on the shaft indde the tank do a nice job of
circulating a tank.

Some winemakers have tried to use Guth mixers, but have not been satisfied with results.
The lees tend to accumulate on the sdes and skin over hard. Also, the toasted oak must
be attached very securely or the mixer could be damaged if any oak comes free.

Micro-Oxygenation - After primary fermentation has finished, the program may include
some levd of micro-oxygenation for gpproximately the firs three months. We have
caculated that up to 0.5 ppM of O is added when dirring lees in barrels.  During
fermentation and MLF, O, may be added to help the wines finish. While dirring should
be dated a the end of primary and continued through MLF, oxygenaion should dart
post MLF unless help is needed to finish MLF. Once the wine has had SO, adjusted,
oxygen should be added only after dirring the tank and at the winemakers discretion. It
is important that the lees be dirred first!  Unlike in red wine fermentation, we depend on
the particulates (yeest and grape solids) to consume the oxygen in white fermentation.
This ads the timedy death of yeast in semi-oxidetive conditions minimizing the potentia
for KBS and encouraging the autolyss of the yeast. The usua addition would be up to 0.5
ppM over a 24 hour period, after stirring. For further information please contact Stavin
Inc.

Stavin Incorporated - PO Box 1693 - Sausdlito, CA 94966-1693 - (415) 331-7849 - FAX: (415) 331-0516
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Additiona 2" tri-clover
fitting with valve added
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Fermentation bungs are did
onto the tygon tubing to add
weight and keep the “snake” on
the tank floor.

Snake system incor porating existing valves — (2 vave tank) - Must use bottom valve to
alow the snake to be as close to the tank floor as possble. The sysem dides into the

exiging bottom valve before filling tank.



2’ t0 3" adapter
for bottom tank
fitting




Complete system - Use reinforced
tygon tubing at least the diameter of the
tank, Bungs are used for weigh to keep
the tubing on the bottom




Reverse tri-clover adapter to alow
connection of tubing to tank fitting

and vave
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Back side of adapter




