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GHosT OF WINE

Piquette, in fact, may be defined as the ghost of wine!
—wine minus its bones, its flesh, and its soul |—a
liquid shadow !—a fluid nothing !—an utter negation

of all comfortable things and associations! Neverthe-
less, however, the peasants swill it down in astounding
quantities, and apparently with sufficient satisfaction.
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| Love:
e Cultivation and
Breeding
e Fermentation
(Yeast)
e Eating (Pays
Bills)
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PIQUETTE DEFINITION

e ALOW ALCOHOL WINE-LIKE PRODUCT
MADE FROM WINERY WASTES.

e PRODUCED FROM LEFT-OVER POMACE

FOLLOWING PRESSING.

o HISTORICAL RECIPES VARY IN INGREDIENTS:
m NEEDS: WATER, POMACE
m  OPTIONAL: HONEY, SUGAR, HOPS,
OTHER FRUIT, AND MORE

e SISTER PRODUCT KNOWN AS CIDERKIN,
“CHILD CIDER”, A LOW ALCOHOL CIDER

MADE FROM CIDER POMACE AND
WATER.




Piquette Production Can Align with Practical Considerations

Sustainable:

Sustainable
Agriculture

e Turning Trash into Treasure
Quality Product:

e A Desirable, Niche Product
Economics: Economic Pride in

Product
e “Just Add Water”
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Piquette May Naturally Fit with Our High Acid Wine Grapes

e Aromatic Whites with Flavor
to Spare

e Red Grapes with Color for
Days

e Low Tannin Not Necessarily
Negative in Piquettes

e High Acidity May Help Retain
Crispness and Quality (pH)
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Brief Economic Survey

We surveyed commercially
available Piquette products
(n=89) from four countries
(USA, CAN, FR, SI):

® price per vessel
e vessel type
e closure type

Image from: Piquette? You Bet! | Wine Press NW
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Price of commercial Piquettes per 375 mL for bottled and canned
products from four countries for sale on the internet in 2021 (n=89).
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Price of commercial Piquettes per 375 mL for bottled and canned
products from four countries for sale on the internet in 2021 (n=89).
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Price of commercial Piquettes per 375 mL for bottled and canned
products from four countries for sale on the internet in 2021 (n=89).

$15.69




Fangs- Piquette Piquette Tributary
Soto Vino Troon Vineyard lapetus
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PIQUETTE RECIPE

Step One:

e Make Wine

Step Two:

e Make Piquette (Add Water to
Pomace)

Step Three:

e Compost Pomace

Step Four:

e Sell Piquette

Step Five:

e Sell Wine




Historical Recipes

e Surveyed Popular Press Newspaper Articles with

keyword “Piquette”
o Water
o Apple
o Sugar
o Raisin
e Most Basic Recipe:
o After Pressing Wine, Add Water Until Pomace is Submerged
o Wait
o Press Again
o Voila, Piquette



RECENT TINKERINGS

e CIDERKIN 2020.
o Sugar Additions

e PIQUETTE 2021.

o Cultivar Comparison- (Conjoined with Skin-Contact
Evaluation)

o Pomace Content

o Pomace Contact Duration

o Water Addition/ Juice Addition
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Base Wine

Total acidity
Cultivar (CV) Alcohol pH (g/L)
Chambourcin 10.72 b 361 c¢ 5.61 ns
Norton 12.13 a 384 b 5.66
RULENET 10.77 b 404 a 5.65
Piquette
Total acidity
Cultivar (CV) Alcohol pH (g/L)
Chambourcin 475 b 384 ¢ 424 ns
Norton 5,12 a 376 b 4.42

Rubaiyat 470 b 410 a 540




Color of Base Wines

Lightness Red Yellow Chroma Perceived hue Mean color
L* a* b* C‘k H*
Cultivar (CV)
Chambourcin (748 1 660 a 3398 + 654 ¢ 1689 + 2.88 3800 + 7.11 ¢ 2861 + 165
Norton 54.81 6.83 35.85 758 b 3590 + 499 b 5169 + 838 b 51.61 + 544
Rubaiyat 42.73 6.78 ¢ 45.93 410 a 4230 143 a 6267 + 390 a 4359 + 1.90
Maceration (M)
0D 81.63 + 3.85 1439 + 382 ¢ 1999 + 455 ¢ 2518 + 565 ¢ 5270 + 5.61
3D 4158 + 3.19 b 5172 + 079 a 40.07 + 451 66.17 + 2.93 a 3664 + 3.19
7D 4182 + 422 b 4965 + 145 b 3504 + 324 b 6101 + 299 b 3448 + 188
CVxM
Chambourcin-0D 94 10 4+ 049 ns 806 = 078 f 544 + 037 f 974 = 077 f 3426 + 240
Chambourcin-3D 55 55+ (.99 4973 + 056 ¢ 2251 + 056 d 5459 + 0.48 2435 + 0.65
Chambourcin-7D 5613 o 110 4416 + 065 d 2273 = 066 d 4968 + 074 d 2723 + 063
Norton-0D 81.03 + 531 557 + 038 f 1783 + 072 e 1868 = 079 e 72.69 + 056
Norton-3D 4178 + 230 5083 + 073 ¢ 5205 + 129 a 7276 + 136 a 4567 + 046
Norton-7D 4163 + 323 5116 + 0.78 bc 37.82 + 080 ¢ 63.63 + 1.05 b 3647 + 035
Rubaiyat-0D 69.74 + 071 2955 + 061 e 3670 + 0.61 4713 + 075 d 5116 = 0.52
Rubaiyat-3D 3074 + 065 5460 + 026 a 4564 + 036 b 7116 + 007 a 39.89 + 035
Rubaiyat-7D 2770 + 066  53.63 + 029 ab 4456 + 030 69.73 £ 032 a 3973 + 023
P-Value
cv <.0001 <.0001 <.0001 <.0001 <.0001
M <.0001 <.0001 <.0001 <.0001 <.0001
CVxM 0.6508 <.0001 <.0001 <0001 <.0001




Color of Piquettes Produced from Base Wine Pomace

Lightness Red Yellow Chroma Perceived hue Mean color (10
L* a* b* C* H* mm)

Cultivar (CV)

Chambourcin 7227 + 194 a 2614 + 248 b 1195 + 090 b 2903 + 221 b 2564 + 291 ns

Norton 5266 + 212 b 3954 + 404 a 2335 + 308 a 4746 + 280 a 3200 + 503

Rubaiyat 4555 + 170 ¢ 4174 + 258 a 2359 + 045 a 4814 + 214 a 3007 + 179
Maceration (M)

oD 5088 + 388 b 4703 + 295 a 1672 + 185 b 5008 + 3.18 a 1946 + 156 ¢

3D 5876 + 485 a 3293 + 281 b 1861 + 238 ab 3798 + 348 b 2855 + 197 b

D 6084 + 368 a 2747 + 222 ¢ 2356 + 305 a 3658 + 327 b 3970 + 277 a
CVxM

Chambourcin-0D 6532 + 175 ns 3574 + 147 bec 1183 + 058 ns 37.64 + 156 ns 1832 + 038 cod

Chambourcin-3D 7755 + 0.9 225 + 087 d 932 + 090 2446 + 059 225 + 259 bed

Chambourcin-7D 7394 + 134 2013 + 066 d 1470 + 111 2499 + 022 3610 + 293  ab

Norton-0D 4767 + 140 5391 + 173 a 1549 + 3.01 5630 + 0.75 1613 + 347 d

Norton-3D 5218 + 274 3729 + 310 b 2363 + 142 4426 + 250 3261 + 296 abc

Norton-7D 5813 + 4.10 2744 + 207 od 3094 + 654 4183 + 521 4727 + 635 a

Rubaiyat-0D 3966 + 1.73 5144 + 153 a 228 + 072 5629 + 145 2395 + 087 bed

Rubaiyat-3D 4654 + 130 3894 + 173 b 2289 + 044 4521 + 126 3054 + 1.63 bed

Rubaiyat-7D 5045 + 0.41 34.84 £ 034 bc 2505 + 033 4291 + 029 3572+ 051  ab
P-Value

cv <.0001 <.0001 <.0001 <.0001 0.0536

M <.0001 <.0001 0.0077 <.0001 <.0001

CVxM 0.1781 0.0342 0.0634 0.9296 0.0456




Color of Piquettes Produced from Base Wine Pomace
Mean color (10 mm)

Cultivar (CV) Base Wine Piquette
Chambourcin
Norton
Rubaiyat

Maceration (M)
0D
3D
7D

CVxM
Chambourcin-0D
Chambourcin-3D
Chambourcin-7D
Norton-0D
Norton-3D
Norton-7D
Rubaiyat-0D
Rubaiyat-3D
Rubaiyat-7D
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Cultivar (CV) Base Wine
Chambourcin
Norton
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Maceration (M)
0D
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Pomace Contact Duration

m Longer Pomace Contact
Increases Phenolics

m Mild Effect on Other
Attributes

m May not benefit the aroma
profile.




Logical Conclusions from 2021 Piquette Efforts

Cultivar Comparison- (Conjoined
with Skin-Contact Evaluation)

m Longer Maceration in Base
Wine===
e Less Color to Give to
Piquette
e Extended Maceration
Wines Yielded Gleyed,
light Piquettes.




Logical Conclusions from 2021 Piquette Efforts

Cultivar Comparison- (Conjoined with
Skin-Contact Evaluation)

m Longer Maceration in Base
Wine===

e Less Color to Give to
Piguette

e Unfiltered (natural)
piquettes may
compensate for lightness
in color (opacity from
yeast, etc.)




Logical Conclusions from 2021 Piquette Efforts

Pomace Content

m More Pomace=
e More Color
e More Phenolics
e More Acids
e More Ethanol
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1:1 Ratio; Mass to Volume.
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1. MAKE A BASE RECIPE PIQUETTE
2. INVENT SOMETHING NEW

Follow Your Nose, Heart, Wine, and Wallet.

3. LET'S MEET BACK IN A YEAR AND SEE (TASTE)
WHAT WE LEARNED
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das Kind mit dem
Bade ausschutten




st das Baby das
Badewasser?




