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Minimum, maximum and average values per cultivar and region 

according to their balling values: 
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The effect of acid adjustments on juice: pH 

 

 

As expected, the acid levels are decreasing during the ripening process, 

but overall the malic acid levels are still quite high.  

 

In the example below, acid adjustments were made according to the 

malic acid levels: 

 
 

 

Take care to make the necessary acid adjustments on your 

juice!  
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Happy harvesting! 
 
      

 

 

 

Log your samples online: https://client.vinlab.com/ 

 

 

 

 

 

Regards,  

 

The Vinlab Team 

https://client.vinlab.com/

