. MY ENCOUNTERS WITH WINE
Irene Sayas

FIRST PART .1

NATURAL WINES, OR WITHOUT
ADDED SULPHITES,OR VEGANS,OR
ORGANIC,OR BIODYNAMICS...

If yow awe interested inv the title of this auticle, perhaps it is because yow have already
tried to- compave some organic wine withy another corwentional one, or yow awe
cwrious about it and yow awe not cleaw about what makes thenw different ... I will try
to- clawrify concepty as simple and suwmmaowized as possible.

If we look at the labely of the food that
swrrounds uy lately, we cawv discover that
vegoanism s booming; but onw alll more
important and philosophical issues such as
a lifestyle taking core of the evwironment
ond a tendency to know what we
incorporate into- owr body whew feeding.
In some coses it iy because of specific
It raises questions as to- what cawv be the
relationship of wine; something supposedly
vegetuble, withv animals?

Whenw o winery indicates that ity wines awe suitable for vegany it means that any
animal derivative has been excluded from the manufacturing process; those that,
since ancient times, have been wsed to- clawrify the wine, to- eliminate solid waste that
detract from trawvusporency , which show thew cloudy, and and that drinkers do- not
like; neither v sight, nor onthe palate.

Eradicate contomination inthe wine sector.

The law in Ewrope does not requive that all wines exceeding | ‘!1
10mg [/ U should indicate ow the label that they contain
sulphites only for the sake of reporting; but that it is also-
necessouy because o small percentage of the population is
sevusitive or allergic to- sudphites:



In general; orgoanic; organic and biodynaumic wines
containv sulphites for their conservation and evolution
The world of oenology is increasingly oviented towards |
the creation of biodynamic wines, replacing g
traditional awtificial additives withv others of natural
oviging suchy as chestnut flower. Ozone v the wine
industry conv also- make o great wse. Throughout the
winemaking process; from the core of the same vineyoawrds
to- the washing of grapes, equipment and facilities. And also- using only vineyawd
pruning wood, they cawv substitute sulphuw dioxide inv winemaking and preservation.

Definitions and curiosities about this wine classification :

Naturad Wines

The grapes to- produice these wines awe fermented without any intervention, ondy withv
indigenouws yeasty (natural from the grape). The addition of sulphurous andvydride,
or correctiow of acidity, sugowr ov clawification through the wse of adjuwanty iy not
allowed. Like biodynamic wines; they owe also- governed by a lunaw, solaw and
astrological calendow.

The wines called natwal and I say called; since there s no- legislation that sety
standawrds v this regowd;, it s understood that they awre those wines that have not
wsed SO2 in their elaboration process and are exempt from this added product; since
they canv hawe v small amouwnt of the sulphuw treatmenty cawried out in the field or
that awve naturally inthe exwivonument of the vineyords.

I addition, inthe wine labeling it is mandatory
to- announce that it "containg sulphites' if the
amouwnt iy greater thauwv or equal to-10mg [/ L. It iy
understood, that if the amount iy smaller, the
label willl not say anything about it, which does

These wines awve usually wines without aging in the bawrel; since not being protected
against oxidation, the fact of being un the bawrrel would provide thewv withh a
significaont increase inv Volatiler Acidity thwough the excessive proliferation v the
bourel wine of the acetic bacteriov Thervefore;, these wines have cleaw time limitations
and awe wsually short and bottled wines.



Wines without sulphites. sulphurous Anhydride or
Sulfur Dioxide;, s o chemical presevvative that iy added to-
many foods and beverages for mainte nance: Yow cawv find it
with other names such as: "sulphites’, "SO2", or the famous "E220
to- £228"; but they all vrefer to the @ saume
In oq;rboultuw%v sulfur has been used since ancient tumes to-
protect planty agairst fungi. Inv the celloaw, sulphites are wsed
primawily to- disinfect. The sulphites canv be added to- the wine
divectly by adding sulphur to- the vaty or bowrels. Inv Oenology:
the applicatiow of sulphuwrous inv oenology s limited to- antimicrobial uses, acting
against microbes such as molds; bacterio and negative yeasts; and to- antioxidant
uses; acting against oxidases that are engymes that go- inv the grapes and that corv
deteriovate both the color and the taste of the wine. Organic wines cauv caury up to-
75mg [ L of SO2, it s more thaw enough for proper presevvatiow if the grapes that were
put in the cellow were of quality and had a correct sanitowy status; as would
covrespond to- anv organic grape of authentic quality.
In conclusion, unless yow hawve awnv allergy or sensitivity to- sulphur, yow should not
worry about a wine that "containg sulphites’, rather we should worry about a wine
that does not contain them.

Vegoarv wines

The wines suitable for Vegans (Vegou-friendly wines) owe those i
which no- materials of animal ovigin awre wsed during clawification
but inv addition;,; most vegonw wines tend to- come from orvganic
vineyowrds, that i from vines that hawve not beew treated withv
fertiliger or awtificial chemical pesticides. Curvently therve is no-
specific legislation i Spain that indicates the requirementy that o
vegoun wine must meet to-be certified as such.

SULPHITES
FREE

What vegoww winemakers try to- do- is certify their bottles by independent agencies such
as the Spanish Vegetowionw Union, which certifies withv av Europeawv v-lebel seal. These
sealsy only certify that duwring the winemaking process; neither pauty of animals nor
their derivatives have been used.

The only regulation, common to-all wines; i the one that requires to- indicate ow the
label that the wine contuing sulphites if the amount iy greater than 10mg / L.
Many of the vegouv wine producers choose not to- add move sulphites to-their broths to-
avoid losing qualities: It must be taken into- account that during the fermentation of
the wine, sulphurous substances is produced naturally and inv small quantities; the
so-called endogenouws sulphites. Theve awe producersy who believe that no- morve
sulphites should be added for the preservation of the wine; giving rise to-the so-called
"sulphite-free wines’.

Orgomnic Wines They lack aggressive and invasive practices
from the vineyauwd, inv which herbicides; pesticides and fertiligers
or any industirial toxic product awe prohibited. Only supplies for
disease preventionw ave used and these must be alowed by the
certifiers; which awre the ones that determine if the requivementy
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Biodynamic wines

The origin of these wines iy found in the
Anthwoposophy of Rudolf Steiner, v science
astrology. It is essential that, for o wine or
vineyowd to-be biodynaunic; it is first governed by organic practices. Therefore; the use
of pesticides or any other chemical element in the vines iy not allowed. The work of
harvest, cellar and evew tastings, ave guided thwough a unar and astrological
calendor. The worldwide certification that governs these wines is called Demeter.

Steiner prescribed nine different biodynamic
prepavations to- help fertilization. They ave the
cornerstone of biodynamic agriculture and he
described themv exactly how they should be
prepowed: - cowhorw fillled withv ground milleds
quouwty. It is buwied v spring and taken out inv
autumw It canv be mixed (mixing o tablespoor
of quauty powder v 250 liters of water). The
mixtwre iy sprayeds at low pressure ow the crop during the rainy season; to- prevent
fungal diseases. It should be sprayed on av cloudy davy or first thing in the morning to-
prevent the leawes from burning.



https://audio1.spanishdict.com/audio?lang=en&text=it-should-be-sprayed-on-a-cloudy-day-or-first-thing-in-the-morning-to-prevent-the-leaves-from-burning
https://audio1.spanishdict.com/audio?lang=en&text=it-should-be-sprayed-on-a-cloudy-day-or-first-thing-in-the-morning-to-prevent-the-leaves-from-burning
https://www.vinetur.com/2019112058539/gran-vino-de-rueda-o-vino-de-pueblo-entre-las-novedades-de-la-do-rueda.html

	El mundo de la enología está cada vez más orientado hacia la creación de vinos biodinámicos, sustituyendo los tradicionales aditivos artificiales por otros de origen natural, como es el caso de la flor de castaño.  También el ozono en la industria vit...
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