There are three tests deemed most
essential in the majority of winemaking situations. By testing these three things: Sugar,
Acid, and pH, you will have the minimum
level of information needed to make wine.
Instruments and kits are available at The
Beverage People for testing these parameters
at home.
In addition to the three tests mentioned
above you may also want to find out the
level of nutrients in your juice. Adequate
nutritional levels help ensure a healthy yeast
fermentation, and also help avoid problems
such as: stuck fermentations, or the rotten
egg smell of Hydrogen Sulfide (H2S.)
As far as nutrients are concerned, there
are two tests a home winemaker would
utilize: one for Ammonia, and one for Assimilable Amino Nitrogen. The results of
these two tests are added together to determine the total amount of Yeast Assimilable
Nitrogen (YAN) present in the sample.
When these figures have been combined,
the result, logically enough, is called Yeast
Assimilable Nitrogen Combined (YANC).
It is this YANC figure, in combination with
the sugar level of the must, that tells us the
nutritional requirements of our juice. If you
are interested in these numbers, you will
need to use a commercial lab.
There are no home tests for nutrients,
therefore you will want to crush your grapes
and deliver a settled sample of juice to a
wine testing laboratory. A 250ml bottle is the
mini-mum volume requirement for most
chemical analysis.
Remember that you are sending juice,
and that means it is subject to fermentation.
A laboratory must receive your samples
before fermentation begins! Unless you take
your clarified juice to the lab yourself, you
should use one of two storage methods:
1. Freeze the juice in the sample jar
(with the lid loose). Or, 2. Pasteurize the
juice, heating it up to 180°F., keeping it there
for 2-5 min. Do not boil. Cool, freeze, and
ship via next day air. Talk over sampling
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and shipping with your chosen laboratory
before you start.

Adjusting Nutrients
Because different strains of yeast have
different nutrient requirements, talking about
YANC levels can quickly turn complex.
For our discussion here, we will consider
the natural juice level of YANC in one of
3 levels: Low YANC < 125 ppm, Medium
YANC 125-225 ppm or High YANC > 225
ppm.
The yeasts are also divided into three
levels of nutritional need: Low,
Medium and High-Very High (see Yeast
Recommendation Chart). Once you know
your YANC level, it may influence your
choice of yeast. Choosing one with an
appropriate nutrient need will minimize
your nutrient additions.
After your yeast choice is made select a
nutrient addition program from the following
table: Low, Medium or High YANC
level and then the Yeast Nutrient program
of Low, Medium or High-very High.

Note: all of this advice is based on "moderate"
sugar levels up to 22° Brix. For high- sugar musts,
choose yeast both low in nutrient requirements
and high alcohol tolerant. Increase the yeast pitch
50% and add both 1 gram DAP and Fermaid K
per gallon of juice when 1/3 of the sugar has
been fermented.
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Nutrient Programs
NOTE: When in doubt, use Program D.

A) Add enough DAP to bring your YANC up
to 150 ppm about 8-12 hours after pitching
yeast.
For program A, use these levels:
50 ppm or less YANC, add 2 grams
DAP per gallon.
50-100 ppm YANC, add 1 1/2 grams
DAP per gallon.
100 -125 ppm YANC, add 1/2 gram
DAP per gallon.
125+ ppm YANC, add no DAP
In addition, about 1/3 of the way through
fermentation, add 1 g/gal. of Fermaid K.
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B) Do all of program A, plus:
Add an additional 1/2 g/gal. DAP and do a
second addition of 1 g/gal. Fermaid K when
roughly 2/3 of the sugar has been consumed.
C) Add no DAP. Add 1 g/gal. Fermaid K
about 1/3 of the way through fermentation.
D) Follow program C, plus add another
g/gal. of Fermaid K about 2/3 of the way
through fermentation.
E) Follow program A, plus add 1 g/gal. DAP
and 1 g/gal. Fermaid K about 2/3 of the way
through fermentation.
Which Nutrient...When?
Go-Ferm is an important nutrient used
when building a yeast culture before
the primary fermentation. Do not use
during fermentation. See the web-site
or package for complete instructions
for use.
Opti-Red® (yeast derived nutrient) is
added at the time of the first punchdown
for red grapes.
Glutastar™ (yeast derived nutrient) is
added to white grape juice after
racking off of the gross fruit lees near
the beginning of fermentation.
Fermaid K (yeast nutrient) is the go-to
all-purpose nutrient for wine fermentations. Use at the rate of 1 g. per gallon
at 1/3 drop in original brix. Repeat at 2/3
drop. Use with DAP if you know you
need more nitrogen. Contains: ammonia
salts, amino acids, sterols, unsaturated
fatty acids, yeast hulls, vitamins, magnesium and pantothenic acid.
Diammonium Phosphate - DAP will
raise the level of free nitrogen for a
healthy fermentation. Contains only
ammonium phosphate. Use varies, but
1 oz. per 32 gallons is a good starting
addition.
Autolyzed Yeast is used to restart sluggish and stuck fermentations. Contains
dried yeast providing amino nitrogen, B
vitamins and yeast hulls from autolyzed
yeast.
Yeast Hulls help prevent stuck and sluggish fermentations and with Autolyzed
Yeast to restart fermentations. This is
the pure cell wall membrane of whole
yeast cells and is more concentrated than
autolyzed yeast. Also used to absorb
toxic compounds like copper sulfate.

