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Planning of the workshop

! Tool to follow maturity  

! Research results 

! Tasting of maturity wines 

! Open discussion and questions 
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What is berry maturity?

! During veraison, a lot of chemical changes occurs in 
the different parts of the berries 

! Grape maturity occurs when all the components 
reach their optimum 

! The evolution is not parallel 



Factors impacting berry ripening
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Factors impacting berry ripening
Vineyards management

! All about balance  



Tools to improve berry ripening in the field
! Pruning	

! Balance  

! Shoot	posi;oning	
! Improve	light	exposure  

! Leaf	removal		

! Lightly,	depending	of	the	variety	

! Cluster	thinning		
! Only	if	necessary,	before	veraison	



Different kind of maturity?

! Textural maturity 
!  Softness of the berry 

! Technical maturity 
!  Balance between sugar and acid  
! Depends of the type of wine 

! Aromatic maturity 
!  Ideal quantity and quality of the aromas 

! Phenolic maturity 
!  Smooth tannins and anthocyanin are high 

and easily extractable 



Low-cost tools to follow berry ripening 
1) Juice metrics: Brix, pH, TA

! Sample 100 to 200 berries random in the field 
! Extract juice 
! Measure Brix, pH, titratable acidity  
! Veraison      Harvest 

! Objective 
measurement 

! No information on 
phenolics and 
aromas 



Low-cost tools to follow berry ripening 
2) Berry Sensory Analysis

! Follow the evolution of the berry components by 
tasting the berries using sensory descriptors 

! Assess technological, aromatic 
and phenolic maturity;  

! Insights to improve match 
between berry maturity and 
wine style 

! Frequent practice is 
mandatory 

! More subjective 



Sensory analysis – How does it works?

! Sample 10 to 20 berries random in the field 

! Evaluate separately in 4 steps 

1- Berry color and texture  2- Pulp taste and aroma 

3- Skin taste and aroma 
4- Seed color and 
aroma 



Respect delay of pesticides before 
harvest 

Never taste seeds when they are green! 



Step 1: Visual and tactile 
examination of the berries

! Material: Bunch of grape or directly in the vineyard 

Descriptors Scale 
1- Berry color 

2- Berry 
adherence to 
cluster 
3- Berry 
softness 

Green or pale 
yellow 

Yellow Straw 
yellow 

Amber  
yellow 

Strongly 
adherent 

Adherent Detach 
easily 

Detach 
very easily 

Hard Light 
deformation 

Easily 
deformed 

Soft, slightly  
wrinkled 



Step 2: Pulp tasting

! Material: Use the pulp of 5-6 berries at the time 

Descriptors Scale 
4- Pulp aroma 

5- Pulp 
sweetness 

6- Pulp acidity 

Herbaceous Neutral Fruity Jam 

Little sweet Moderately 
 sweet 

Sweet Very sweet 

Very acid Acid Moderately 
 acid 

Little acid 



Step 3: Skin tasting

! Material: Use the skin of 5-6 berries at the time  

Descriptors Scale 

7- Skin aroma 

8- Skin 
astringency 
(tannins) 

9- Skin softness 

Herbaceous	 Neutral	 Fruity	 Jam	

Very	hard,		
coarse		
fragments	

Hardly	
crushed		

Quite	easily	
	crushed,	fine	
	fragments	

Very	easily	
	crushed	

Very	difficult	
to	glide	and	
resalivate	

Slightly	grip.	
Re-salivate	
easily	

Glide	without	
	effort.	Re-
salivate	easily	

Difficult	to	
glide	and	
resalivate	



Step 4:  Visual and tactile 
examination of the seeds

! Material: Use 5-6 seeds at the time  
Descriptors Scale 

10- Seed color 

11- Seed 
hardness 

12- Seed aroma 

13- Seed 
astringency 
(tannins) 

White or  
yellow-green 

Pale brown, 
slightly green 

Gray 
brown 

Dark 
brown 

Green seed, 
Don’t taste 

Green,  
herbaceous 

Toasted, 
walnuts 

Roasted, 
Hazelnuts,  
almonds 

Very difficult to 
glide 

Difficult to 
glide  

Slightly grip Glide easily on 
the palate 

High  
pressure to  
be crushed 

Still hard,  
slightly 
cracking 

Crack easily Green seed, 
Don’t taste 




