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Cabernet sauvignon — no sulfite addition

Table 9. Analysis of Cabernet sauvignon wines

15GOCS-CSLL.1 0 0 0.11 0.07 1.52 0.14 15.6 54 3.6|27.0
15GOCS-CSLL.2 0 0 0.15 0.07 1.39 0.13 16.5 6.1 3.6(115.4
15GOCS-CSLL.3 0 0 0.14 0.08 1.52 0.13 15.6 6.2 3.5(36.4
15GOCS-GOCS 0 0 0.18 0.06 1.22 0.24 16.0 6.3 3.6]20.5

Comparison of aroma profile and mouthfeel between
GOfermentor and microvinification sytem

Cabernet Sauvignon
GOfermentor wine obtained higher
ratings for almost every attribute
St " comiied Fruis evaluated, except for both Petroleum
Lo Oried Frults * and vegetative descriptors.
GOfermentor wine obtained a better
overall rating.

Bitterness Greeny *

Unctuosity Vegetatve - Fresh
Dryness Balsaric
Hot/Burn * Spicy
Astringency Petroleum ®
Tanicity Onidised L GOFERMENTOR

Acidity Black Fruits
Volume



Comparison of aroma profile and mouthfeel between
GOfermentor and microvinification sytem

Tempranillo _
The GOfermentor wine showed a more
typical Tempranillo profile, with higher
Red Fruits * rating in red fruits and lactic aroma,
Overall rating Spicy while the microvinificated wine was
Longniié Lactic® spicier and present a little bit reduction.
In this case, there was no difference
- N between the overall ratings obtained
by the two wines.
Unctuosity Volume *
Dryness Acidity *
Hot/Burn Tanicity

Astringency

B GOFERMENTOR

Grenache noir In terms of aroma profile, GOfermentor

wine showed a fresher profile, with
more red and citric fruits, balsamic

Red Fruits *

Overall rating Citric Fruits *
s Condied Frui and floral aroma. The microvinificated
ongness anaie ruts
wine had a heavier profile with candied
Bitterness Greeny frU|tS, greeny aroma and Sp'Cy In
terms of mouthfeel, GOfermentor
Unctuosity Balsamic wine was less bitter and unctuous,
but it burned the mouth more than the
Dryness Floral * microvinificated wine. GOfermentor
wine obtained a better overall rating.
Hot/Burn Spicy
Astringency Volume
Tanicity Acidity

B GOFERMENTOR



Comments from the winemakers who tried our system

We worked with wineries for the commercial trial of the GOfermentor in 2015. The
result suggest that the GOfermentor extracts more flavor, making fruit forward quali-
ty wine, because the winemaker has more control over the environment in which the
wine is made. Here are some of the comments from the winemakers.

K

CLOS PEGASE

NAPA VALLEY

“Biggest advantage was cap management, just turn in on in morning and let it do it’s thing all day.”

“Sampling port was great, the water usage was great. In terms of labor we really did not pay much attention to the GOfer-
emntor.”

“I can’t really think of one disadvantage. The results were good.”

Richard Sowalsky, Head Winemaker, Mark Koehn, Production Manager

“The pressing worked great!”

“There are restrictions to use water to clean the fermentor. This will go a long way to satisfy the Storm water usage certifi-
cation problem in California, this would go a 100% to satisfy that problem.”

“The automatic punch goes a long way past if you are doing it manually.”

“The GOfermentor eliminates fruit flies and the lack of oxygen exposure is great, you want to keep things as sanitary as
possible.”

“Traditional fermentors are astronomical in cost compared to the GOfermentor.”

Mark Barge, Owner and Winemaker



MATERRA

CUNAT FAMILY VINEYARDS

“The wine tasted good it was a little more intense. | have made Cabernet Franc from that vineyard before, | would have to
say that it was a little more intense, the automatic punch is the biggest advantage.”

Bruce Regalia, Head Winemaker

UNIONVILLE

VINEYARDS

“We did a side by side trial in a macrobin. Color was slightly more extracted, flavor profile was different, it did have a
slightly different mouth-feel, possibly more tannin extraction.”

“Overall it is much cleaner. The lack of oxygen was good especially as we were doing a Pinot.”

“Overall I liked the pressing. Removing the bag afterwards and disposing of the pumice was no problem at all, overall very
easy. The savings really comes in when you don’t have to get your press dirty and the cross-contamination that happens

in a press.”

Cameron Stark, winemaker

“The big plus is the control of the environment of your must. You don’t have flies, you don’t have unwarranted exposure
to the air, you don’t get oxidation, that was a big plus in the quality of what comes out of the wine.The result was good

wine, good quality.”

Paul Anctill, winemaker

“It's a unique and innovative way of making good, to very good quality wine.”

“Flavor wise the GOfermentor was probably probably fruiter, brighter fruit flavors. So far the quality of the wine is good.”

“Automatic punch ran pretty much flawlessly. Its pretty much plug and go. The sampling worked really well. The water
saving was great.”

Mark Wysling, Winemaker



DeMeNCid

“In the tasting in both lots the wine was more fruity, not as much as much color. The fruit and the acidity
was really really good and the volatile acidity was much lower. We fermented at a lower temperature, and
we did not use any oxygen so the fermentation was much cleaner.”

“The biggest advantage is that it is so comfortable to program the system, you don’t have to be there for
the punching. Great labor savings.”

Nacho Ledn, Winemaker

“No cleaning to set it up or break it down, the water savings was a plus! It is relatively compact and folds
down when not in use. It excludes oxygen and fruit flies quite well.”

Annette Danzer, Winemaker

“We didn’t use as much water, definitely a plus. It’s a great design.”

Kat Gaffney, Winemaker

“The color was very good and the taste was different but good. The finish was much more defined. The
biggest advantage was the savings of time & labor, minimal use of water & flavor extraction.”

Jeff Werter

www.GOfermentor.com



