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These process flow diagrams have been 
provided as a way to help you to document 
your winemaking process (as is required in 
the “Documenting your winemaking process” 
[yellow] card). 

You are not required to use them and you can 
document your process any way you want, but 
they might help you.

They are intended as a ‘starting point’. They 
show the common steps involved in making 
grape wine, fruit and vegetable wines and mead 
– you may change or add to them as you need 
to so they reflect your process.

The process steps and the sequence of the steps 
you follow may differ from the ones shown (e.g. 
the addition of sulpur dioxide, or the blending 
and adjustment of the wine might be done at a 
a different stage in your process). Where your 
process differs from these flow diagrams, you 
can change them to ensure all your processes 
are accurately reflected in your WSMP. 



Grapes

Destem/crush (optional)

Drain (optional)

Press

Marc

Disposal or distillation after 
fermentation

Lees

Free run juice

Juice combined  
or kept separate

Chilled, settled, racked 
maybe centrifuged or filtered

Fermentation

Maturation wood/tank 
(optional) 

Racking – wine taken off lees

Malo-lactic bacteria 
(optional)

Optional additions:  
yeast, sugar, acid,  

nutrients, bentonite

Pressings juice

Optional additions:  
enzymes, SO2

Malo-lactic fermentation 
(optional)

Receival

Continue to ‘Post racking 
process’ on page 4

Optional addition: Inert gas
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Red wine Production of Grape Wine
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Grapes

Cold soak (optional)

Fermentation (with skins)

Drain

Skins and seeds,  
maybe stalks

Pressings

Marc

Combined or kept separate

Fermentation

Maturation wood/tank 
(optional) 

Racking – wine taken off lees

Malo-lactic bacteria 
(optional)

Drained must

Optional additions:  
SO2, yeast, acid, nutrients

Malo-lactic fermentation 
(optional)

Receival

Continue to ‘Post racking 
process’ on page 4

Optional addition: Inert gas
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Storage

Blending (optional)

Pre-dispatch preparation

Fortified wine – Brandy/spirit

Optional additions: acid, 
sugar, SO2, gas levels

Stabilisation (optional) –  
protein and cold

Optional additions:  
fining agents

Racking and filtration 
(optional)

Post racking process

Bulk wine dispatch 

or 

Continue to wine for 
‘Bottling and packing of 
juice or wine’ on page 9

Optional addition: Inert gas

Production of Grape Wine
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Lees

Sparkling wine (three methods) Production of Grape Wine

Cuvée (blend of wine from 
previous process)

Secondary fermentation

Ageing on lees

Riddling

Pressurised tank

Filtration

Sugar, yeast

Bottling

Dispatch of bottled wine

Optional additions:  
SO2, sugar, wine, wine spirit
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Traditional method1

Disgorge

Dosage (optional)

Top up and seal

TRANSFER

Dosage (optional)

Bottle and seal  
(under pressure)

Optional additions:  
SO2, sugar, wine, wine spirit
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Sparkling wine (three methods) Production of Grape Wine

Wine from  
previous process Secondary fermentation

Filtration

Dosage (optional)

Sugar, yeast
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Charmat process2

Bottle and seal  
(under pressure)

Dispatch of bottled wine

Gas injection3

Wine from  
previous process

Bottle and seal  
(under pressure)

CO2

Dispatch of bottled wine
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Optional additions:  
SO2, sugar, wine,  

wine spirit

Chilling

Carbonation



Extraction of fruit juice
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Production of Fruit Wine, Cider, Mead

Fresh fruits (e.g. apples) Receival

Storage

Sorting and washingWater

Decayed fruits, damaged 
fruits, orchard debris

PomaceMilling and processing*

Fruit juice

Continue to ‘Fermentation of 
fruit wine and mead’, page 8, or 

‘Bottling and packing of juice or 
wine’ page 9,  as appropriate

Optional additions: SO2, 
yeast, acid, nutrients

Note: A business that is involved in the extraction of fruit juice, but is not involved in any other process of 
fruit wine making, is covered by the Food Act and is not required to have a WSMP. 

*The preparation of the raw material for fermentation will differ depending on the type of material used. For 
example, apples are crushed and pressed to extract juice; stone fruits such as plums are de-stoned and then 
crushed or macerated; soft fruits are crushed to a pulp; and frozen fruit are thawed before fermentation.
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Fermentation of  
fruit wine and mead
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Production of Fruit Wine, Cider, Mead

Fruit juice from previous 
process Receival

Fruit must preparation

Honey for mead

Water

Fermentation

Racking Lees

Optional additions: 
SO2, sugar, yeast, acid, 

nutrients

Optional additions: SO2

Storage/Maturation

Blending and 
adjustment (optional)

Pre-dispatch 
preparation

Optional additions: acid, 
sugar, SO2, gas levels, 

alcohol

Clarification (optional)Optional additions:  
fining agents

Racking and filtration 
(optional)

Bulk wine dispatch 

or 

Continue to wine for 
‘Bottling and packing of 
juice or wine’ on page 9

Optional addition:  
Inert gas

Optional additions: 
Sugar, acid, alcohol, 

water, fruit juice, spices

8



Bottling and packing of  
juice or wine

Wine from previous process Receival

Final adjustmentOptional additions

Filtration (optional)

FillingBottles, containers,  
cans, casks etc

Chilling (for sparkling wines)

Carbonation  
(for sparkling wines)

CO2

Sealing

Capsule and labelling

Packing

Storage

Closures

Capsules and labels

Cartons, wraps and dividers

Pasteurisation (optional)

Dispatch of wine

Production of Fruit Wine, Cider, Mead
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