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ANNUAL WINEMAKING CYCLE - 4 month by month overview of vineyard and winery operations

The annual growth cycle of the vine begins around September when shoots begin to elongate. In October and November, tiny berries develop but remain green and hard until January when veraison begins.

Veraison is the stage in a grape's life when it changes color and softens. This is also when the sugars start to develop. Harvest typically begins in February with the exact date pending variety, vineyard location, and weather.
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