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Course content
In-person (3 days) | JH Neethling Building, Stellenbosch
Approx times: Friday: 18h to 21h30, Saturday: 8h30 to . Different grape cultivars and + Sparkling wine, semi- sweet and
16h and Sunday 8h30 to 14h characteristics noble late harvest wine
 Ripeness and quality parameters of production garagiste style
grapes and harvesting of grapes * Port production garagiste style
The Garagiste Winemaking Course of Stellenbosch University « Crushing, de-stemming, pressing » Bottling of wine
has established itself over the past fifteen and juice treatments + Additives that can be added to
years as the premium winemaking short course for «  Alcoholic fermentation wine
people interested in producing quality small-scale B Ty — «  Problems that can arise in
wine?s at home. Upon completion of the course you will receive a different colour extraction methods small-scale winemaking and
certificate from S + Malolactic fermentation how to solve them
Objectives . Rg;king of Iwine 0 X/ine tests that can be done at
o : . . * Fining of wine ome
Participants ~ will  observe  small-scale  winemaking - Ageing of wine in oak barrels and + Equipment used in small-scale
equipment in use and taste wines produced on asmall ) ; [
scale, as well as wines made with various treatments. CHHEMEIE CEIX PIoelUEs LIS
' + Stabilisation and filtration of wine * Suppliers of small-scale

They'll receive detailed notes covering different

. . ) winemaking equipment
winemaking  processes such as grape cultivars,

ripeness, fermentation, racking, fining, ageing, and * As part of the course, you will receive:

bottling. The course focuses on garagiste production, » Comprehensive set of notes (either English or

enabling attendees to make wine at home on a small Afrikaans) and certificate (NQF 6)

scale. . .  List of companies selling small-scale winemaking

The course will be presented by Prof Wessel du Toit and Prof equipment

Albert Strever of the Department of Viticulture and Oenology, SU « Refreshments and lunch on Saturday Register today

+ All wine tastings

For more Information and registration: Lorette de Villiers =i I K:Ta#£Y- 0829211945 Please note that the course may be cancelled on short
notice due to insufficient interest
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