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“The more sugar there is in the must, the 
better the wine.“

A visit to the Pichler-Schober vineyard to 
talk about winemaking

Measuring instrument:
DMA 35
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The Pichler-Schober vineyard is located 
in the South of Austria, in Sankt Nikolai 
im Sausal. The idyllic landscape, excellent 
cuisine and award-winning wines have 
made this vineyard well-known for miles 
around. Martin Schröcker, a young 
winemaker and winegrower, talks about 
the wine-making process: 

Hand-picked grapes make better 
quality wines

The grape harvest is the busiest time of the 
year. At its peak, there are a dozen people 
hand-picking grapes on the 8 hectares 
(around 20 acres) of vineyard. Harvesting 
carefully by hand leads to a better quality 
of wine. To achieve the planned annual 
production of 120,000 to 130,000 liters 
(around 31,700 to 34,342 gallons) of 
wine, the Pichler family buys grapes from 
neighboring vineyards. The price for these 
grapes depends on the weight and the 
sugar content, roughly determined by 
measuring the refractive index of crushed 
grapes.

The vine leaves produce sugar

The sugar content of the grapes depends 
on the weather, the variety, the foliage and 
the number of clusters of grapes on the 
plant – a branch should have no more than 
one or two clusters. Sugar is produced in 
the leaves by photosynthesis and stored 
in the grapes. Vines have been cultivated 
so that the upper plant is full of foliage, 
responsible for sugar production, and 
clusters of grapes grow on the lower part of 
the plant. The clusters should hang freely, 
if possible, so they remain dry, therefore 
preventing the growth of mold.

A whole night in the mash tank

At the start of the wine-making process, 
the grapes are separated from the stems 
and then gently crushed so that the skins 
break. The resulting crushed grapes are 
stored in a maceration tank for one night 
and stirred. This extracts the aromas.

White wine from red grapes

Red grapes are used to make red wines. To 
do this the crushed grapes are fermented. 
During fermentation the color is extracted 
from the skin of the grapes into the juice. 
Green grapes are used to make white 
wines. For white wines the grapes are first 
pressed and the resulting must is fermented. 
However, it is possible to make white wine 
from red grapes by immediately pressing 
the grapes and fermenting the must. This 
year, Pichler-Schober has produced a 
„Zweigelt, pressed immediately“. This is 
a fruity white wine which has very little in 
common with the normal (red) Zweigelt, 
apart from coming from the same grape 
variety.

Density measurement: Determining 
the exact sugar content 

The crushed grapes are pumped from the 
tank to the pneumatic press where they 
are pressed gently. Subsequently, the 
grape flesh and any remaining skins and 
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seeds are removed. The result of pressing 
is a clear grape juice, the must. Recently, 
Martin Schröcker began using the DMA 35 
portable density meter from Anton Paar to 
determine the sugar content of the must. 
Density meters using the oscillating U-tube 
principle are very accurate in contrast to 
previously used hydrometers. The more 
sugar in the must, the higher the density. 
Concentration tables integrated into the 
DMA 35 enable the winemaker to measure 
the sugar content in °Brix or in other 
common units (e.g. °Baumé). The amount 
of sugar in the must is proportional to 
the alcohol content of the resulting wine 
and partially defines the quality of the 
finished product. According to European 
regulations, high-quality wines must have 
a minimum sugar content of 19.4 °Brix in 
the grape juice.

Two weeks of must fermentation

The must is filled into temperature-regulated 
tanks for fermentation. The winemaker 
adds selected yeast which turns the 
sugar into alcohol and carbon dioxide. 
At a favorable temperature, i.e. between 
17 °C and 19 °C, the yeast reproduces 
quickly and the rapid fermentation of the 
must begins. „It really begins to bubble in 
there,“ explains Schröcker. He checks the 
fermentation process every day by tasting 
a sample. This is the sensory fermentation 
check. By changing the temperature of the 
tanks and adding further yeast nutrients he 
can control the course of the fermentation. 
Usually, fermentation takes around two 
weeks.

Density measurement ensures 
a smooth fermentation process 

Next year, Martin Schröcker plans to 
carry out an analytical fermentation check 
alongside the sensory check. He will use 
his DMA 35 to observe the decrease in 
sugar concentration each day. He can 
therefore make sure that the fermentation 
does not stop unexpectedly or step in if 

the fermentation is too fast. The quicker 
the fermentation, the more aromas are 
lost along with the carbon dioxide. 

This year Martin Schröcker will mainly use 
his DMA 35 in the last fermentation phase. 
He measures the sugar concentration and 
decides whether the fermentation should 
be stopped by filtering the yeast out or 
whether the wine has finished fermenting. 
As soon as the sugar has been completely 
changed into alcohol the yeast begins to 
die. Using DMA 35 saves Schröcker the 
daily trip to the laboratory and the many 
sample bottles needed there for analysis. 
DMA 35 requires only a few milliliters of 
sample for a measurement.

Sulfurize, clarify, stabilize – and fill 
into the bottle

After fermentation the yeast is filtered 
out of the young wine and the wine is 
stored in tanks for a few weeks to make 
it smoother. Next, sulfur dioxide is added. 
Just as a slice of apple turns brown due to 
oxidation, wine would turn brown if it wasn’t 
sulfurized. After clarification, stabilization 
and maturation, the wine is finally ready to 
be bottled.

The DMA 35 density meter is also 
used by Martin Schröcker for another 
measurement: To determine the alcohol 
content of schnaps (high-percentage 
alcoholic beverages). The Pichler-Schober 
vineyard produces schnaps which visitors 
can enjoy after eating hearty Austrian 
meals. 

More information on the Pichler-Schober 
vineyard: www.pichler-schober.at

More information on DMA 35: 
www.anton-paar.com

::: Customer Portrait

www.anton-paar.com Page 2


