
Submitting Wine  Yes / No (Please circle the applicable answer) 
 
 

4 x bottles of each wine under screwcap 
6 x bottles of each wine under cork 
4 x bottles of each wine under beer cap  
4 x bottles of each wine under alternative synthetic closures 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Registration Form –               

If you are submitting wine to attend the workshop please complete this 
form 

  

                    

Name: Mr.  Ms.  Mrs.  Dr.            

 First:  Initial: Last:   

                    

Company: Title: 

                    

Address: 

                    

City: State: Zip: 

                    

Telephone: Fax:     

                    

Email:           

                    

Additional registration names: 

                    

Completed Data sheets and Submission forms 
to be mailed or email to Les Bourgeois by 

January 21, 2012. 
 

Please arrive 15 minutes early if you are bringing Wine.  
 

Send Data Sheets – Registration: 

Jacob Holman 

JacobH@missouriwine.com 

Les Bourgeois Winery 

12847 W Highway BB 

Rocheport 

MO 65279 
 
 
 
 
 
 
 
 
 
 



Vignoles Workshop 2012 

Datasheet 

Flight Number :      Wine Number :   

Winery :       

Winemaker\s:       

Wine :       

Region :       

Viticulture       

Site or Sites :       

 % Blend Yld\Ac Vines\ac Vine\Yld Vine Age Production 
Yrs 

1       

2       

3       

4        

Training:             

 Pruning 
Buds\ft 

Canopy 
Density 

Shoot\foot 

Shoot 
Thinning 

Leaf Plucking Crop Thinning 
(% Removed) 

 

1             

2             

3             

4             

             

              

  



Harvest             

Date Brix pH TA Malic Acid Tartaric Acid Method of 
Harvest 

1             

2             

3             

             

             

              

Fruit Processing:           

Crushing Destemming : Whole Cluster Component :   

              

Whole Berry Component : % Juice Bleed :     

              

Settling Tank Size :   SO2 Add:     

              

Deacidified :           

              

 
 
 

Time on Skins:            

Pre Ferment Maceration :     Duration:   

 Enzyme:       Temperature:      

Press Type/Regime:  Settling Time:   

        

           

  
 
 
 
 

            



 

Fermentation: 
 
Yeast Inoculation : 

     
 
Malo Inoculation : 

  

              

pH History Control : 
  

  H2T added:   

              

Tannin Addition :     Fermenter Size:  

            

 Chaptalization :     Comments about the Fermentation:   

              

Other Additions (Oak, etc)        

              

         

              

              

 

Aging             

Tank or Oak (Cooper, Toast, Forest) :          

Age of Barrels :            

Intended Time in Tank/Barrel :           

              

 
 
  



Racking \Finishing (Current pH, TA, RS must be provided)     

Rackings :       TA :     

         pH :     

MLF Finished?     RS:     

              

Fining :       VA (if applicable) :   

              

Filtration :       SO2 Level :     

              

Alcohol :       Component of Final Blend :   

              

Deacidification:      

      

Bottling Date :    Cases Produced :    

            

Release Date :   Retail Price :    

            

Further Comments : 
  

        

              

 
 
 

 

 
 
 


