QUY TRINH SAN XUAT RUGU VANG
TIEU CHUAN [7 BUGC CO BAN]

1. Téng quan 6 budc san xuat rugu vang

1.1. Tém tat nhanh quy trinh

San xuat rugu vang la qua trinh 1én men tu nhién, chuyén héa dudng trong nudc
nho thanh cdén va cac hop chat huong thom nhd hoat ddng clia men (yeast). Quy
trinh nay dudgc ap dung phd bién tai cac vung lam vang danh tiéng nhu ving

Bordeaux (Phap) va vung Tuscany (Y).

o Thu hoach nho (Harvesting)
« Nghién va tach cuéng (Crushing va Destemming)
e Lén men rugu (Fermentation)
o Ngam voé (Maceration - ap dung véi vang do)
e Lén men malolactic

« U rucu (Aging)

e Loc va déng chai (Bottling).

1.2. Bang quy trinh va anh hudéng huong vi

Hiéu ban chat quy trinh san xuat dudi géc dd hudng vi va cau trac |a cach tiép can
cua mot sommelier. Phuong phap nay giup ngudi dung khong chi nam ving ky
thuat ma con dé dang Iua chon loai rugu phu hgp véi khau vi ca nhan.

Budc san xuat
Thu hoach nho
Nghién va tach
cudng

Lén men
(Fermentation)
Ngam vé
(Maceration)
Lén men
malolactic

U rugu (Aging)

Doéng chai

Muc dich chinh
Chon @6 chin t6i uu

Tao dich nho

Chuyén hoéa dudng
thanh con

Chiét xuat tu vo nho

Giam dé chua
Phat trién huong vi

On dinh va bao quan

Anh huéng dén huang vi
Quyét dinh dd ngot, acid va tiém nang rugu

Anh hudng dd sach vi va han ché vi dang
Tao alcohol va hugng trai cay dac trung
Tao mau séc va tannin (dd chat)

Tao vi mém mai, béo nhe

Tao tang huong gb sdi, vanilla, gia vi
Gilr chat lugng va tiép tuc phat trién trong
chai
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1.3. Cac thuat ngii vé quy trinh san xuat rudu vang

Trong qua trinh tim hiéu quy trinh san xuat rugu vang, ban sé bat gap nhiéu thuat
ngl chuyén moén nhu fermentatlon maceration hay aging. Dudi day la bang tong
hgp cac thuat ngu dé ban ndm rd trudc khi di sdu vao tim hiéu quy trinh san xuéat

rugu vang chi tiét.

Thuat ngit
Must

Crushing
Destemming

Fermentation
Yeast

Maceration

Malolactic
Fermentation

Aging

Lees Aging
Racking

Fining
Filtration

Bottling
Secondary
Fermentation

Dosage

Pinh nghia

Hén hdp nudc nho, vo,
hat sau khi ép

Nghién nho dé lay nudc
ep

Loai bé cuéng nho

Lén men chuyén dudng
- ¢bn

Men rugu

Ngém vé nho trong nudc
ép

Chuyén acid malic >
lactic

U rugu trong thung
(gb/inox)

U trén can men

Gan rugu khoi can

Lam trong rugu bang
protein

Loc rugu trudc khi dong
chai

Dong chai

Lén men Ian 2 (vang sui)

Thém dudng sau Ién men
(vang sui)

Vai tro trong san xuat
Nguyén liéu dau vao cua lén
men

Bat dau qua trinh san xuat
Tranh vi déng, chat gat
Giai doan c6t 16i tao rugu

Vi sinh vat chuyén héa dusng
thanh cén va CO,

Chiét mau, tannin
Lam mém rugu

Hoan thién cau truc

Tang dd phuc hgp
Lam sach rugu

Loai bd tap chat

On dinh san pham
Hoan thién san pham
Tao bot khi CO,

Diéu chinh dé ngot



2. Quy trinh san xuat rugu vang chi tiét titng budc

San xuét rugu vang la cac budc ky thuat va chudi bién doi quyét dinh tryc tiép dén
huong them, vi giac, cau truc (body) va kha nang luu trir cua rugu. Dudi day la phan
tich chi tiét tting céng doan theo goc nhin chuyén gia.

Quy Trinh San Xuat Rugu Vang: Tif Vudn Nho Pén Chai Rugu

Quy trinh san xut regu vang & mat chudi céc bude ki thugt nghidm ngdt, bt dau tir viéc thu hogeh nguyén [i8u th va ket thic bing
viec déng chai thanh phiim. Mai giai dogn dong vai trd quan trgna trang viée dinh binh htrang vi vé chat lugng clia reou

Giai Poan Chuin Bi & So Ché Giai Doan Chuyén Hoa & Hoan Thién

Thu hoach nho

Lén men &

(Harvesting) Ngédm vo
Lvra chon nhimg chim Chuyén héa duing
nho dat dg chin tdi v thanh cén vé chigt

& dém bao ham st mau sdc, tannin

|romg duwimg. tir v nha.

g'_lt'uen va tich eudn 5 Loc va dong chai
(Crushing and Destemming) Loal bé ede tap chit cudi
Loai bd phén cuéng xanh va nghién nhe WINEVN ciing trudc khi dua rugu

dE gidi phdng nude nha nguyén chit. wa0 chai thanh phiim.

2.1. Thu hoach nho (Harvesting)

Thu hoach 1a budc nén tang quyét dinh chat lugng rugu, trong dé cac dong vang
cao cap thudng uu tién hai tay dé chon loc trai tét nhat. Ngoai ra, dé chin clia nho
va diéu kién khi hau (nédng hay mat) sé truc tiép dinh hinh phong céch rudu vé do
dam da va ham lugng acid. Thai gian thu hoach nho sé phu thudc vao phucng phap
san xuat rugu vang cla ting nha san xuat.

« Thu hoach s8m: Tao ra cac dong vang trdng hodc vang sui c¢6 acid cao, tudi
mat, nhe.

e« Thu hoach muon Danh cho cac dong vang ngot hoac vang do Full-bodied
(dam da, cau tric day), lugng dudng cao, ndng dé con cao.

2.2. Nghién va tach cudng (Crushing and Destemming)

Nho sau thu hoach dugc nghién thanh must (dich nho), thudng di kém budc tach
cuong dé loai bod vi dang va giup rugu sach vi, mugt ma han. Tuy nhién, viéc gil lai
cuong trong mot s6 phong cach lam vang lai gitip tdng cau truc va doé phuc tap, truc
tiép quyét dinh d&c tinh cla rugu trudc khi I1én men.
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2.3. Lén men rugu (Fermentation)

Qué trinh 1én men rugu 14 giai doan cét 16i trong quy trinh san xuat rugu vang. Lén
men cang kiém soat tét, rugu cang can bang giita alcohol - acid - aroma. Men
(yeast) chuyén hoa dudng tu nhién trong nho thanh cén va khi CO,, déng thdi tao ra
cac hgp chat huang them déc trung.

Dé dat phong cach riéng biét, vang do thudng dudc [én men & nhiét d6 cao (25- ,
30°C) gé chiét xuat manh mau sac va tannin, trong khi vang trang duy tri muc thap
(12-18°C) nham Iuu gil tron ven huong trai cay thanh khiét.
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2.4. Ngam vo (Maceration)

Maceration & quéa trinh ngam vo nho trong nudc nho (chu yéu & vang dé) dé chiét
xuat tannin (d6 chat) va anthocyanin (mau sac). Day la céng doan then chét quyét
dinh d& dam da va dic tinh riéng biét cua ting giébng nho, chang han nhu giup
Cabernet Sauvignon cé cau truc chat manh hon so véi Merlot.

Viéc diéu chinh thsi gian ngam chinh la ky thuat dinh hinh phong céch rugu theo y

dd nha san xuat. Néu ngdm ngan sé cho ra nhing dong vang thanh thoat, dé uéng

thi viéc kéo dai cong doan nay lai mang dén cau truc full-bodied dam dac cung kha
nang luu trir hang thap ky.


https://winevn.com/qua-trinh-len-men-ruou-vang
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2.5. Lén men malolactic (Malolactic Fermentation)

Sau lén men chinh, nhiéu loai rugu vang tlep tuc trai qua qua trlnh
malolactic.Thudng thay & vang do va mot sé vang trang cao cap nhu Chardonnay.
Chuyén acid malic (chua g&t) thanh acid lactic (mém han) tao cam gidc mudt va
béo nhe (buttery).

LEN MEN MALOLACTIC

ACID MALIC VI KHUAN LACTIC ACID LACTIC

" : e u —— Chuyén héa —
Vi “Chua gat Malic. = Lactic

Vi “Mém muot” ﬁ :

—, WINEVN

Best of wine

2.6. U rudu (Aging)

Qua trinh U rudu (aging) trong thung gb séi hodc bén inox dong vai trd quyét dinh
dén huong vi va phong cach cua rugu vang:

« Thung g6 soi: Phat trién cac nét huong vanilla, khéi, gia vi va tang dé phtic
tap cho cau truc rugu.

« BonInox: Gill tron ven huadng trai cay tuci mdi, d&c biét phu hop véi vang
trdng va cac dong vang tré.

Tai thi trudng Viét Nam, ngugi méi bat dau thusng ua chudng dong vang it go, dé
uéng. Trong khi nhitng ngugi sanh soéi uu tién vang u lau vdi cau truc manh mé.



U rug '
rugu (aging)
Rugu vang d& duge & trong thing gd
hodic bé chiro tir val thing dén vai naim,
Thiing gé séi téng cudng rugu vang do
vdi cae hgp chdt tham (nhu vanilling va
suf oxy héa tinh té.

2.7. Loc va dong chai (Bottling)

Coéng doan cudi cung gitip 6n dinh chat ludng va bao quan rugu trudc khi phan
phéi, bao gdm viéc loc bd cin dé dam bao dd trong sudt va dong chai dé huang vi
tiép tuc phat trién. Mdt s6 dong vang cao cap c6 thé han ché loc ky nham gitt lai
c4u trdc tu nhién va tao dd sau dac trung cho san pham.



3. Su khac biét trong quy trinh san xuat cac loai rugu
vang

Khong phai tat ca rugu vang déu dugc san xuéat giong nhau. Su khac biét trong quy
trinh san xuat rugu vang, dac biét 6 cac budc nhu ngadm vo (maceration), Ién men

va U rudu (aging) chinh 1a yéu té tao nén su khac biét gilta vang dd, vang trédng va
vang sui.

3.1. Quy trinh san xuat rudu vang doé

Rugu vang dé (Red Wine) dugdc san xuat véi diém dac trung la ngam vo nho trong
qua trinh [én men. Cac dong vang s dung maceration dai két hgp U g6 sdi lau
thudng c6 cau truc manh, tannin cao va phu hgp vdi cac mon thit do nhu steak hoac
BBQ.

Giai doan Ky thuat Anh hudng dén thanh pham

Thu hoach nho ;héunhoach et Do dudng cao, cau truc tot
2‘32;:’“ &tach Nghién va loai bd cudng Giam vi déng, kiém soét tannin
RN EGRAGEEI Lén men cung VO 6 nhiét do Mau dam, tannin cao, rugu

VO cao manh

M Tach nudc rugu khoi ba Anh hudng d6 dam va body

Chuyén acid Giam chua, tdng dé mugct
U g6 sbi hodc inox Tang do phtc tap, huong go
TG ETRE Hoan thién san pham On dinh, s&n sang st dung

3.2. Quy trinh san xuat rugu vang trang

Khac v3i vang do, quy trinh san xuat rugu vang trdng (White Wine) tap trung vao

viéc han ché tiép xuc vdi vé nho nham gill dugc mau sac sang, d acid cao va
huaong trai cay tudi mat. Chinh diéu nay tao nén phong cach nhe nhang, thanh thoat
dac trung cua vang trang.

Giai doan Ky thuat Anh hudng dén thanh pham

Thu hoach nho ;ruhdt; TGO SIEI, G [l Gilr acid cao, vi tuci mat

\EREG A1 Ep ngay, tach hoan toan vé  Khéng tannin, mau sang, vi nhe

Lang.c.an . el Eo EEU IS el Huong vi tinh khiét, rugu trong
(Clarification) men
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Lén men L&n men & nhiét do thap i A :
(Fermentation) (12-18°C) Gilr huaong trai cay, hoa, vi thanh
Malolactic (tuy Chuyén acid malic = lactic G[ar(\ chua, tao d6é mugt, co thé
chon) co vi bo )

U rudu (Aging) U inox hodc gb soi i/na%)i(lzlgum; ek [phille tefp, e

. " Loc va 6n dinh trudc khi Rugu trong, 6n dinh, sdn sang
Loc & déng chai . . .
dong chai su dung

3.4. Quy trinh san xuat rugu vang sui

Vang sui (Sparkling Wine) c6 quy trinh san xuat phuc tap hon vang thong thudng do
trai qua |én men lan 2 (secondary fermentation) dé tao khi CO, tu nhién. ay chinh
la yéu t6 tao nén bot khi dac trung va cam giac tudi mat khi thuéng thuc.

Giai doan Chi tiét ky thuat Al ] UL
pham

Sgn xuat rugu Ep nho5 Ien. men lan 1, tao base RUGU nhe, tudi, d6 cén thap
nhén wine co acid cao

Trén nhiéu giébng nho/nién vu Can bang huaong vi tong thé
Thém men & dudng trong chai,  Hinh thanh bot s
tao khi CO, tu nhién (sparkling)
Rugu tiép xuc vdi xdc mensau  Tao huong banh mi, men,
(Lees Aging [én men tang d6 phuc tap

Sl Lam lanh cé chai, loai cin Lam rugu trong va 6n dinh
(Disgorgement) i - ; :

Thém dudng (tby phong cach),

Dosage diéu chinh dd ngot va can bang PITEID CETD TS Cl efeis |t

(khé) - Demi-sec (ngot)

Vi
Niém phong chai gf;; suat va chat lugng

Nhu v@y, vang dé ddc trung béi qua trinh ngédm vé (maceration) dé tao mau sdc va
tannin, vang trdng uu tién tdch vé sém nhdm gilt su tudi mat, trong khi vang sui lgi
trdi qua Ién men Ian hai dé hinh thanh bot khi tu nhién. Chinh nhiing khdc biét nay
quyét dinh phong cdch, céu truc va trdi nghiém thudng thiic cua ting logi rugu.


https://winevn.com/loai-vang/vang-no-vang-sui
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