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As winemaker for Pezzi King and St. Anne’s Crossing 
wineries, Barrett has won seven sweepstakes awards, 
including at the most recent San Francisco Chronicle 
Wine Competition for the 2020 Los Chamizal Malbec. 
He’s always had one foot in the lab, and another in 
the cellar. During his time working for Vinquiry, he 
learned the ins and outs of wine analysis while devel-
oping skills in fining and other winemaking products 

before taking the senior analyst position at Sonoma Wine Company, though 
he was quickly promoted to enologist. With his strong desire to make his 
own wines, he took the helm at Pezzi King with the 2008 harvest, producing 
multiple gold medal-winning wines from the start.
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Wine Stabilization with Enartis  
Surlì KPA

Pezzi King Winemaker Tests New Stabilization Product’s Acidity Retention

winemaking

WINEMAKER TRIAL

Bryan Avila
Bryan Avila is a formally trained enologist, seasoned commercial winemaker, ACUE Credentialed Educator and co-founder 

of the Vintners Institute. The Vintners Institute is a grassroots, next-gen e�ort to bring wine industry producers and allies 
together, online and in-person, to innovate with nature, educate the workforce, and inspire good leaders. A freelance writer 
for Wine Business Monthly’s Winemaker Trials, Bryan would love to hear what you are doing in your vineyard and winery to 

overcome challenges, grow better grapes and make better wine. Contact: bryan@vintnersinstitute.com

BUTZKE, PURDUE UNIVERSITY

F I G U R E  1 :  A light shows tartrate instability within the bottle (right); cold 
stabilization via in-tank chilling was debunked as an e�ective method by Dr. 

Christian Butzke at Purdue University in 2010 (left).



34 | June 2023  WBM

��������������������������������  ��������������������������
�������������
����������������������������

�������������������
�����������������������������������

����� ���	������ ������� ���	���� ����� 	������ ����� ���� �������� ���� ����������
����������������������������������������������������������������������������	���
�������� �������� ����� ������������ ����������������� �������� ��������������
���������������������������������������������
	�����������������������������������
�����������������������������������������������������

CONCLUSIONS:
�����������������������������������������������������������  ���������������
�������������������������������������������������������������������������
	���������	�������������������������������������	��������������������������
F I G U R E  3 ��������

No Addition Enartis Surlì KPA
TA (g/L) 4.5 5.5
pH 3.97 3.83
VA 0.3 0.25
Ethanol (20°C) 15.41 15.28

��������������������������������������������������������������������������
��������������������������������������������������
	������������������������������
�����������������������������������
	����������������������	�����������������
����������������������������

Post-Mort Q&A
What was the motivation to conduct this trial? Why were you 
interested in studying Surlì KPA?
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Which grape variety did you experiment with and why?
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Describe how you set up this trial and what did you measure? How 
did the fermentation go?
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I added pH and TA measurements to my sensory evaluation. Separating the 
fermentations out would have been cool but, in the interest of conserving time 
during harvest, I decided not to have the two lots tracked separately. I figured, 
if the product addition caused a noticeable decline in the fermentation rate, it 
probably wouldn’t make the cut. Honestly though, the cellar crew didn’t even 
know I was running a trial. No news was good news in this case. 

F I G U R E  3 :  Acidity comparison between the no addition control
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or aging with our De-Alc, VA Removal and Cross Flow Filtration. Run a
Test Track Trial in our lab to determine the best treatment required. 
Order our High Proof Grape Spirits for fortification as well as sanitation.
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F I G U R E  2 :  The pre-fermentation, alcoholic fermentation record showing a 17-day fermentation not including residual sugar analyses
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Did you have any reservations to the addition of the product?
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Who else worked with you on this trial? What were the team’s 
initial hypotheses before beginning the experiment?
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Did you encounter any difficulties during the trial? If so, how did 
you address these complications?
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What was the outcome of the trial? Were the results as you predicted, 
or did anything unexpected occur?
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To be honest, I wasn’t expecting it to work as well as it does. After all, when 
is the last time you heard a sales rep say, ‘Buy my products! They are sub-par 
and expensive.’? In general, products don’t always work as well as the sales 
reps say they will, so it’s always good to validate these claims at the small scale. 
Fortunately, having a barrel-fermented Chardonnay program makes it easy to 
run small-lot experiments.

What was your and your team’s impression of the resulting wines? 
Do you or they have a favorite?
������� ¥������������������������������������	�����������������������������������
����������������	��������������������������������������������������������������
��������������������������������������������������	������

Given the results of the trial, what is your opinion on Surlì KPA? 
Do you plan to conduct a follow-up trial to re-test these results? 
Is it something you plan to use more often moving forward? 
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General reference about cold stabilization:
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