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MaOnoiakoi 2160l
S

® AlaoTa oTO@UAIO

® vinsanto

@® Koupavoapld

® icewine

® Appwodnc oivol

® [1poypauua mriecTnpiou Champagne
® AcUtepn CUupwaon oTNV QIAAN
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® ApuddTwon/cuuTTUKVWON
® Apuiva BapeAia

® Aiakotr) (Uuwaong

® CO,

® Cuvee

® Crown
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Appwodeig Oivor 1/3
S
® [loikiAie¢ Chardonnay, Pinot Meunier, Pinot Noir
® [loIKIAiEC TTOU XpnoliuoTrolouvTal 0TV EAAGOQ :
— Moaoxo@iAepo, ABNpI, Zuvopaupo, NTepTTiva.

® [licon oAokAnpou oTa@uAIoU, KATA TNV
TTapadooiakn HEBODO oe KABETEC OTPOPIAIEC
LEYAANC DIQUETPOU YIA TTIO NTTIA TTIECN

® To YAEUKOG TTOU TTOPAYETAI AEYETAI Cuvee,

VOMOBETIKA £w¢ Kal 62,5 % amrddoaon Kal n cuvee
avTioToixei To 80% auTou.
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Appwodeig Oivol 2/3
S

® H trapadoaiakr) mTpeooa xwpael 4000 kg kal n
cuvee TTou avTigTolXEi eival TrepiTrou 2050
liters (51,25%)

® Ta teAcuTtaia KAaopaTta ovopadlovrai the taille
Kai ammireital mieon mavw ammo 100 kPa (1 bar).

- TpwTn taille avrioroixei ora emoueva 500-

iter ka1 ouxva XPenoIUOTTOIEITAl.

® H deuTtepn taille dev ypnoiuorroisirai
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Appwodeic Oivol 3/3
S
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Figure 915 Evolution of titratable acidity, pH, and potassium during juice extraction from an automated
traditional press in Champagne. R1, R2, R3, R4, and R5 represent the mixings (retronsses). The designation
given to the various fractions (cuvée, 1st taille, and 2nd taille) are shown on the x-axis. (From Dunsford and
Sneyd, 1990, reproduced by permission)
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Appwodeic Oivol 1" Zupwon 1/2

.
® [1pooBnkn Bsiwdoug 40-60 yp/Tv, PuTTEVTOVITNG,

PVPP 1 kai atmoxpwoTikd¢ avBpakag 200-300
vyp/Tv 0TaV £pUBPWTTEC TTOIKIAIEC. ATTOAGOTTWON,
(UPWON PE XPNON ETTIEAYMEVWV OTEAEXWV.

® Avapign Twv deCapeEVWY WOTE VA YiVEl N cuvee
(cavaxpnolJoTrolgital 0 idIo¢ OPOC YE AAAN Evvola
aQuThAVv TNV eopa). NoAu onuavTikn epyaacia. Oivog
Baong.
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Appwodeic Oivol 1" Zupwon 2/2
. 000000000n00]

® H avauign yivetal Baon yeoiyvwaoiag Kal fonoasl
va £€aAneBei To paivouevo TNG ETTiIdOPACNC
XPoVIAC. AUTO CUURBAAAEI OTNV TUTTOTTOINCN KOl
ETTAVOANWIPOTNTA TOU OTUA KABE eTaIpEiaC.
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Appwodeic Oivol 2" Zupwon 1/11
S

® 2710V 0ivo BAon¢ TTpooTiBeTal SIGAUNA JE OAKXAPO
Kal GAAQ onOnTika (UuwaonNnG TIpIvV TV TTPOCHBNAKN
Twv CUPoNUKATWY. MpéTTel va TTpooTeBouv 24 g
oakxapodlnc/Aitpo. H TTrieon trou TapAyeTal gival
mrepitrou 600 kPa (6 atm) r aAAiwg 15 g CO.,.

® [lepitTou 4.2 g (Gxapng aTraiTouvTal yia va
mapaxBouv 2 g CO2. Kara tnv deutepn (UuwonN
TTapayovtal 1 % aAKoOA.
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Appwdeic Oivol 2" Zupwon 2/11
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® Ociapivn kal DAP — trpooTiBevTal woTe va
TTEPIEXETAN

® 0.5 ka1 100 mg/liter, avtioToixa . H TTpwtn
Ic0papICel TNV OUCKOAIO aTTOIKOOOKNONG TWV
OaKXapwV aTro Ta KUTTAPA TwWV (UNOMUKNTWYV
AOYWw aAkoOANG. To deuTepO BonBael oTnv
QATTOTPOTT ONMIOUPYIAC AVAYWYIKWY OCHWV.
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Appwdeic Oivol 2" Zupwon 3/11
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® [1poocOnkn bentonite, casein, gelatin, or isinglass
WOoTE va BonBnbei N cucowpdTwon TWV
(UPOPUKNTWY OTO TEAOC TNG (UPWONC.

® EuBoAiaouocg ue ateAéExn Saccharomyces cer.
bayanus Ta oTeAexn TTPETTEI va €ival IKava va
cekivioouv Tnv Cupwaon o€ aAkooA 8 kai 12%, 10
°C, pH ouxva kovtd oto 2.8, Kal eAeuBepo SO2
€wc¢ Kal 25 mg/liter.
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Figure 915 Influence of sulfur dioxide concentration on carbon dioxide production during the second fermen-
tation in the traditional method of sparkling wine production. In-bottle fermentation ar 11°C started with an

initial yeast population of 1.5 » 10° cellsfml; 1 bar = 1 ATM = 101 pKa. (After Bidan et al., 1986, reproduced
by permission)
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Appwdeic Oivol 2" Zupwon 5/11

15°C
Baottles
Wine, syrup, - I — _ = —_—
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90009
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Figure 9.12 Traditional method of sparkling wine production. (Reprinted with permission from Berti, 1981. Copyright 1981 American Chemical
Society)
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Appwdeic Oivol 2" Zupwon 6/11

'Wine, syrup, 10PC
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Figure 912 Traditional method of sparkling wine production. (Reprinted with permission from Berti, 1981. Copyright 1981 American Chemical
Society)
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Appwdeic Oivol 2" Zupwon 7/11
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® MeTd TNV avAui¢n Tou oivou BAong pe 1o dIGAUUPA
dooouETpNONG tirage kal 1o ENBOAIO UpWwY O
OIVOG EUPIOAWVETAI OE PIAAN UE XOVTPA TOIXWHATA
KOl KATTAKI.

@® crown TTou €XEl £va TTAACTIKO ‘PeAAG’ TO bidule, 10
OTT0i0 BonBdel woTe va cucwuaTWBoUV yUpw TOU
N Biouyada Twv (UPMONUKNTWY KATA TNV TTEPICTPOYPN
Kal va Yivel KAAUTEPO degorgement.
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Appwdeic Oivol 2" Zupwon 8/11
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® MeTta 10 TEAOC TNGC CUNWONG KAl Jia TTEPIOdO 3-6 MAVEC
(KAl WPiNavong CUVETTWCG) Ol QIAAEC Byaivouv atro TNV
opIfovTIa BEoN Kal TOTTOBETOUVTAI KEKAIMEVEC E TO
OTOMIO TTPOC TA KATW. 2.€ TOKTA XPOVIKA dlaoThuaATa
TTEPIOTPEPOVTAI KATA Va.

Plate 9.6 Mechanical riddling machine in Champagne. (Photo
courtesy of Peper-Heidsieck, France)
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Appwdeic Oivol 2" Zupwon 9/11

“Sekt Schaumwein, Perfwein” Ulmer
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Appwodeic Oivol 2" Zupwon 10/11
S

® Meta TNV TTEPIOTPOPN TA UTTOUKAAIO TTaPAL the
completion of riddlinguévouv yia apKeTEC
eLOOPAdEC, WOTE VO OUYKEVTPWOEI TO ilnua oToV
AaIuO TS PIAANG yupw aT1ro to bidule. Or1 @iaAec
Wuyxovtal otoucg 7 °C, Kal 0 AaIgog TS PIAANG o€
TTAyOAOUTPO (TTaywHEVN YAUKOAN, - 20 °C). ETOI1 TO
i(nua TTayWVEl ypnyopa.

® ETrionc 10 TTaywpua aucdavel Tnv dIGAUTOTNTA TOU
CO2 o710 Kpaoi KAl JEIWVETAI N TTIBavOoTNTA TOU
YPNYOPOU CETTETAYUATOC KAl AdEIAONATOC TNC
CAUTTAVIQG.
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Appwodeic Oivol 2" Zupwon 11/11

Like the picture, 3-4cm ice is good. Too
much ice makes disgorgement difficult,
less ice can’t catch all deposit.

Kihlsole ~ gy gcfr_orcnes:::fet-
:%23&5 Verschiuf) po

“Sekt Schaumwein, Pertwein” Ulmer
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A@pwdeic Oivol — NMpoodnkn Tou AIKég
Atroyépionc / Licquer D’expedition
S

® 2TnV CUVEXEIQ TTPOOTIBETAI TO AIKEP ATTOYEMIONG
WOTE VA PTACEI N TTOOOTNTA TNC PIAANC OTO
eMIOUUNTO aAAG Kai yia va puBpIoTEl 0 TUTTOC AV
Oa civai brut (2-10 g/l), sec (20-40 g/l), demisec,
(40-60 g/l), doux (80-100 g/l).

® ETTionc o1o AIKEP TTpOCTIBETAI KO B1L0ONC
avudpIiTNG.

® Ei1dIkoi @eAAoi xpnoipoTtroiuvral (31 mm dIAUETPO
Kal 48 mm unkog). 2uvnbwc @eANOC agglomerate
cork, Je dUo dIOKOUC KavoVvIKoU @eAAOU. TEAOC
TOTTO0ETNON CUPMTIVAG ayYyPA@aAG Kal TTapauovn
via 1-3 unvec.
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Bottle Sizes 1/2

Type

Quarter (not illustrated)
Split

Half-Bottle (Demi)
Bottle

Magnum

Jeroboam

Capacity

18.75 cl

75 cl
151
31

4.5 |
MIRMSRN

Number of bottles

1/4

V2

1
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Bottle Sizes 2/2

Type
Rehoboam
Methuselah
Salmanazar
Balthazar

Nebuchadnezzar

Capacity
6 |
9l
12 |

15|

MJRMSBN

Number of bottles

6

8

12

16

20
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TRADITIONAL METHGD

Wine

Bottle

Wine, syrup, e — Customer

yeast, additives

Cuvée Bottle
blending
tank
TRAMNSFER SYSTEM
| Wine Botile Wine
Wine, syrup, . . - - — | —- — Bottles
yeast, additives |
Cuvde Botlle Transfer Receiving Filter Bottling
blending maching tank tank

tank

BULK PROCESS

Wine
Wine, SYUp, e — —_— ——»= Botlles
yeast, additives

Fermenting Filter Eottling
tank tank

Figure 9.11 Flow diagrams for three methods of sparkling-wine production. (Reprinted with permission from Berti, 1981. Copyright
1981 American Chemical Sociery)
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Appwdeic Oivol — Mé0odoc¢

Transfert 1/2
S

® No riddling, no disgorgement

® “transfer machine” = pia €101k} BEAOvVa TPUTTAEI TO
crown, Kal OAO TO Kpaoi peTapépeTal ‘transferred’
o€ €10IKN OECAMEVI XWpPIG va xabei To CO, TTou
TTapaxonke kKaTa v 2n (uuwaon aTnv cplcx)\r]
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Appwdeic Oivol — Mé0odoc¢
Charmat —Bulk Method

A, yeast starter preparation tank; B, sugar addition tank
equipped with a mixing system; C, second fermentation tank; D, refrigeration tank; E, bottling
tank; F, air compressor for isobarometric bottling; G, refrigeration group; H, filter; I, bottler
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® Handbook of Enology Vol 1, 2" edition, 2006, P.
Riberau Gayon

® Oivoloyia - ETioTAUN Kal TEXVoyvwaia,
2.0UQPAEPOC EudyyeAocg
® O<pata Oivoloyiacg, ZrtaupouAa Koupakou
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Adeiec Xpnong

® To TTapOV EKTTAIOEUTIKO UAIKO UTTOKEITAI O€ AdeIEC Xprjong Creative
Commons.

® [1a eKTTAIOEUTIKO UAIKO, OTTWG EIKOVEG, TTOU UTTOKEITAI OE€ AAAOU
TUTTOU Adegla Xpriong, N adsia Xprong avagEepeTal pnTwG.

‘©Nolel
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XpnuarodoTnon
c—

® To TTapPOV EKTTAIOEUTIKO UAIKO £XEI avaTTTuXOEi oTO TTAQICOI0 TOU
EKTTAIOEUTIKOU £pYOU TOU DIOACKOVTA.

® To £pyo «AvolkTa AKkadnuaika Madnuara MNewTrovikou
MavemioTnuiou AOnvwyv» £xel XxpnUaTtodoTnoel HOvo TNV
aAvadIaNOPPWON TOU EKTTAIOEUTIKOU UAIKOU.

® To £pyo uloTrolgiTal oTo TTAQioI0 Tou ETTiXEipnolakou
[Mpoypaupatocg «Extraideuon kai Aia Biou MaBnon» kai
ouyxpnuMarodorteital atro Tnv EupwTtraikn ‘Evwon (EvupwTtraiko
Kolvwviko Tape€io) Kal atro €Bvikoug TTOpouG.

ENIXEIPHYIAKO MMPOITPAMMA |
e EKTAIAEYEH KAI AIA BIOY MAGHEH = EX[A

EREVIUEN GTNY UoVwVia TNE YVIIEH

* *
* *
* *

* ok

YNOYPTFEIO MAIAEIAY KAl BPHEKEYMATQON
Evpwmnaikr ‘Evwon EIAIKH YNHPEZIA AIAXEIPIZHE

Evpuwdiké Kovwviké Tapeio . ; o
Me tn ouyxpnuarodotnon tng EAAGdag ka tn¢ Evpwnaikr¢ Evwong
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2NUEIWHa Ava@popdag
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Copyright NewTtroviko lMNavemoTtiuio ABnvwy, TuAua EmoTthung
Tpoinwy kal Alatpo@rc Tou AvBpwTtrou, Kotoegpidng Anuntpng/
KaAAiBpaka Tiva «OivoAoyia |». ‘Ekdoon: 1.0. ABriva 2015.
AlaBEoipo atrd Tn dikTuakn d1euBuvon:
https://mediasrv.aua.gr/eclass/courses/OCDFSHN100/
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2NUEIiWpa AdEI00OTNONG

To mmapdv UAIKG diaTiBeTal pe Toug Opouc TnG adelag xpriong Creative
Commons Avagopd, MNapouoia Aiavoun 4.0 [1] i} yeTayevéaTePN, AlEBVNC
‘Ekdoon. E¢aipouvTal Ta auTtoTEAR £pya TPITWVY, TT.X. QWTOYPAPIES, dlaypANUATA
K.A.TT., T OTTOIQ EUTTEPIEXOVTAI OE QUTO KAl TA OTTOIa ava@EpovTal Jadi ue TOug
OPOUG XPNONG TOUG OTO «2ZnNueEiwpa Xpnong Epywv Tpitwv».

©Nolel

H &deia aut avrikel oTiC AdEIEC TTOU AKOAOUBOUV TIG TTPOdIaYPAPES TOU
Opliouou AvoikTig 'vwaong [2], eival avoikTo TTOMITIOTIKO €pyo [3] Kal yia To AOyOo
QUTO ATTOTEAEI AVOIKTO TTEPIEXOMEVO [4].

[1] http://creativecommons.org/licenses/by-sa/4.0/
[2] http://opendefinition.org/okd/ellinika/

[3] http://freedomdefined.org/Definition/El

[4] http://opendefinition.org/buttons/
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AlatTnpnon ZNUEIWPATWY
— 7

OTroiadnTtroTe avatrapaywyn n dlackeur Tou UAIKoU Ba
TTPETTEI VA OUPTTEPIAAUPBAVEL:

® TO 2nueiwua Avagpopac
® 1O 2nueiwua AdgI0d0TNONG
® TN dNAwaon Alatnpnong ZnNUEIWPATWY

® 1O 2nueiwpa Xpnong Epywv Tpitwv (epdoov
UTTAPXEI)

uadi JeE TOUC CUVOOEUOHEVOUC UTTEPOUVOETOUC.



