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Monitoring site-specific fermentation outcomes via Oxidation Reduction Potential (ORP) and

UV-Vis spectroscopy to characterize “hidden” parameters of Pinot noir wine fermentations VITICULTURE [ & ENOLOGY
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Pinot noir grapes were harvested and process at the UC Davis Pilot Winery. ‘ — SN the fermentative environment via an ORP setpoint

Fermentations were conducted with Hamilton ORP probes in 200 L “TJ o
Fermentors”. Triplicate lots were inoculated with RC212 (Lallemand) and
fermented under similar conditions to minimize variability. Brix was sampled twice
daily using a Anton Parr DMA 35 after a manual pump-over. Fermentation was R\
controlled via temperature and automatic mixing. Phenolics and anthocyanins a\
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Wine Chemistry was assessed using the Thermo Scientific Gallery Analyzer. Alcohol y
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was assessed with the Anton Parr Alcoholyzer. pays In Fermentor Contact: GordonWalkerConsulting@gmail.com



