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 La vendimia de las variedades de vino tinto
 Harvesting red wine varieties
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 El transporte a la bodega
 Transportation to the warehouse
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 Descarga en bodega y despalillado
 Offloading and de-stemmed
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 Estrujado
 Crushing
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 Maceración
 Maceration
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 Fermentación
 Fermentation 
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 Remontado y bazuqueo. Aportando color al vino
 Punch down and pump over. Bringing color to wine
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 Trasiegos
 Racking
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 Fermentación maloláctica del vino
 Malolactic Fermentation of Wine (MLF)
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  Prensado
  Pressing
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  Clarificación del vino tinto
  Wine Clarification
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  Crianza en barrica
  Barrel Aging
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info@viverosbarber.com


