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We started the harvest on March 2 with the hand harvest of the Chardonnay, then we
continued with the Sauvignon Blanc and yesterday we finished with the Gewurztraminer.
Today we start with the harvest of the reds starting with the Pinot Noir. We are very
happy since the Grape is very healthy and with a very good sugar/acidity balance, so we
hope that it will be reflected in fresh wines, with good volume in the mouth and very
aromatic.
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Bruch winery Report
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One of the various step
of the most important steps is the fining of the wine. The natural sedimentation of the lees
happens over time without any help from the winemaker. The lees components in the wine
settle at the bottom of a tank and the wine on top becomes more clear, sometimes almost
transparent. The more clear wine on the top gets pumped to another tank (racked) and
gets filtered at the same time.
In the pictures attached you see the earth filter that we use for our bigger batches/tanks,
in addition to that we have another filter for smaller tanks.
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Also attached are pictures of the wine taken before the sedimentation including lees
components (left one of the 3 glasses), wine that is sedimented and only minimal lees
components included (centre picture of 3 glass picture and left glass of 2 glass picture)
and the finished filtered wine (right glass on both pictures)
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Event Guide Spring 2022
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