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 Purified preparation       *   ** ** **

Pre-fermentation 
maceration

  

 

  

Conventional red wine 
maceration

  

Pressing

  

  

Clarification of white 
and rosé juice

  

  

Clarification of red 
grape musts treated by 

thermo-vinification
  

Clarification of wines 
(free-run and/or press)

  

  

  

Maturation on lees







Filtration and/or bot-
rytised harvests







Emergence of terpene 
aromas






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