
HARVEST 

PRE-HARVEST AND 
POST HARVEST 



Pre-Harvest  
 

 Crop estimate 
– Bunch counts: bunches are counted on a random selection of vines to 

determine per vine average – may be done somewhat early 
 Bunches per vine x # vines in block = # bunches in block 

– Bunch weights: grape tray or bucket (relative to block size) 
 Grape weight ∕ # of bunches = average bunch weight (in test) 

– Average bunch count x average bunch weight x vine count = crop 
estimate  
 i.e. 32 bunches x .34 lb x 726 vines/ac x 5 acres = 19.7 tons (39,494 lbs) 

 



Method 2: Lag Phase Method  
 

 Method 2: Lag Phase Method  

 This method is based on collecting cluster weights 
during the “lag phase”. The lag phase corresponds to 
the time when seeds begin to harden, which is also the 
period when berry growth slows temporarily. Typically, 
the lag phase occurs about 55 days after first bloom 
which corresponds to the accumulation of 1000-1300 
growing degree days (GDD) or heat units. GDD of 1200 
is the benchmark time for many varieties.  

 In general, at the lag phase, berries have reached about 
50% of their final weight 





Pre-Harvest 

- Best to use one method or the other rather than doing nothing. 
Crop estimation is a “MUST”  

– in viticulture regions producing quality grapes and wines. If you 
have never conducted crop estimation, begin this year. It is 
never late.  

– In general, 70% of the variation in yields comes from year-to-
year variation in the number of clusters per vine, and 30% from 
year-to-year variability in cluster weight.  

– Consider a good estimate if it is within 15% of the actual yield. 
Do not get discouraged if first attempts at crop estimation are 
inaccurate, because the more experience and data acquired, the 
more accurate the estimates will become.  

–  MAINTAIN RECORDS FROM YEAR TO YEAR IN ORDER TO 
IMPROVE ESTIMATION.  



Pre-Harvest  
 

 Line up labor or mechanical harvester 

– Arrange picking and charges with farm 
management company, labor broker, or direct with 
pickers 

– If management company: who supplies equipment? 

– If labor broker: does he carry workers 
compensation?  

– If direct with pickers:  negotiate pay (by weight or 
hourly).  Who supplies shears and trays? 

 

 

 

 



Pre-Harvest  
 

 Prepare equipment: tractors, trucks, trailers, 
bins, picking scissors, knives, etc.  

– Clean and fresh, food grade paint on gondolas 

– Clean picking bins, trays 

– All equipment in good mechanical order 



Pre-Harvest  
 

 Grape sampling – provide accurate estimate of crop 
chemical standards like Brix, total acid, pH 

– 200 berry samples 

– Good cross section of vineyard block 

– Random samplings from all parts of bunch and vines  

– Tight clusters or raisining may need to take bunch samples 

 Tight clusters may be lower Brix than berry samples indicate 

 Raisined clusters may have higher Brix than berry samples indicate 



TIGHT BUNCH BERRIES ARE 

DIFFICULT TO SAMPLE 

COMPLETELY.  BUNCH SAMPLES 

MAY BE MORE ACCURATE. 



BERRY SAMPLES are not consistent 

within a cluster. 

For berry samples sample from top, back 

front and bottom 

Whole cluster eliminates this need 

 



HARVEST 

 Harvest Timing – Brix is still the most 
significant harvest standard 

 Importance of Brix remains unchallenged, but  no longer 
the sole harvest parameter 

 Brix projects to post fermentation alcohol content at 
about 60% of the Brix level in modern fermentations 

 







Nitrogen by o-phthalaldehyde (NOPA) 



REFRACTOMETER 



GRAPE JUICE ON WINDOW 



POINT INTO LIGHT SOURCE 



23° BRIX 



HYDROMETERS 







pH METER   

Used to measure pH (or titration for TA analysis)  



Standard titration apperati  



HARVEST 
 Harvest Timing 

– Growers traditionally prefer to harvest at low end of Brix (sugar) 
ripeness due to crop weight loss, potential bad weather risk over time 

– Wineries always wanted higher Brix, but now look at flavor ripeness 
 Both have one eye on the grapes and one eye on the weather  

– Modern California harvest Brix parameters (my opinion) 
 Sparkling wines – 18° to 20° 

 Blush wines – 18° to 22°  

 Fruity white wines – 20° to 23.5° 

 Dry white wines and rosés – 22.5° to 24° 

 Red wines - 24° to 26°+ 

 Dessert wines - 24° and up, sometimes way up 

– Wineries are looking for other signs of ripeness; growers should at least 
understand this in viewing their own vineyards 

 

 

 



HARVEST 

– Modern Harvest Parameters (California) 

 Physical and sensory standards 
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HARVEST 

– Modern machine harvesters: fast, efficient, deliver 
clean fruit, free of “material other than grapes” 
(MOG) 

 Can pick 24 hours – night picking 

 Additional attachments de-stem grapes in vineyard 

 Can outwork a large crew  

 Much improved, but can cause some damage 

 Limited to certain trellis systems 

 Grapes cannot be shipped long distance/time 

 Harvester breaks down, better get another or a picking 
crew  

















HARVEST 
– Hand harvest 

 Traditional social values 

 Night harvest more difficult, unusual 

 Labor negotiations – immigration status 

 Physical limits unless large crew availability 

 Well trained and managed or crew will pick everything 
– High MOG, bunch rot, mildewed grapes are possible 

– Pay well and get good picking 

– On-site management important 

 Crew can’t break down 

 Grapes can be shipped long distance/time 

 

 













CLOSE SUPERVISION OF PICKING CREWS IS A MUST 





HARVEST 

– Picking standards 

 Grapes picked before heat of day 

 No MOG (or to contract standards) 

– Includes leaves, canes, rocks, tools 

 No bunch rot, no mildewed grapes 

 No second crop grapes 

 Prompt delivery 













PRE-DESTEMMER                POST AUTOMATED     SORTING SYSTEM         
                                 

                        

                       

          

       MANUAL HARVEST                                      WASTE                          CLEAN PRODUCT  



HARVEST 
– Record keeping 

 Grapes delivered with Harvest Slip showing bin/gondola 
number, picking crew, date and time finished picking, 
crew foreman signature 

 Winery issues weight slip with above info and weight or 
winery completes harvest slip with grape weight 

 Winery scales and Weighmaster must be certified 

 Winery should be licensed to buy grapes (CDFA) 

 Clear record if CDFA hearing is ever needed 



POST HARVEST 

 There are still “useable” degree days after harvest 

– Need to maintain vine photosynthesis 

– Fully hydrate vines and then slowly taper off 

 Vines have lower need minus fruit and active growth  

 Daily degree day accumulation diminishes and so does irrigation  

 Irrigation stops well before first frost as vines move to dormancy   

 

 




