
           I fervently wish this was just another of my April Fools articles that have periodically 
appeared in The Vintner’s Press over the past ten years, but alas, what we are currently 
experiencing is as far from a joke as one could possibly imagine. Many of us are retired and no 
longer work for a paycheck, while others of us are now working remotely at home. Still others 
are “work idle” because we cannot perform our jobs offsite or we may have been laid off 
entirely. And then there are those of us who work at jobs that have been designated as “essential” 
and are going into work and risking our health and safety for the greater community and societal 
welfare. You could be a bank teller, a caregiver, a grocery clerk, a police officer, a doctor, a 
nurse, a furnace repairer, a restaurant cook, a truck driver, a mail carrier, … well, you get it; there 
are a lot of us who are performing these vital services daily. Thank you for your service. 

If you are reading this article, it is also likely that you live in a household where 
winemaking occurs and you probably now have quite a bit of extra time on your hands because 
there is no dining out, no friends over for dinner, no March Madness, no Opening Day for Major 
League Baseball, no Tony Awards 
Celebrations, etc. You also cannot visit 
Wisconsin wineries to taste their selections. 
As a Coronavirus substitute for in-person 
wine tasting, some California wineries have 
begun conducting virtual tastings as a way 
to stay connected with customers. In a 
virtual tasting, “visitors” first go online and 
purchase wines that will later be part of an 
online tasting experience with other 
consumers who also have purchased the 
same wines. As one California winemaker 
explained this process, “Although a virtual 
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wine tasting isn’t the same as enjoying a glass of wine together at the winery, it is the socially 
responsible alternative until we can do so in person.” I actually did something similar to this the 
other day using my own homemade wine. After delivering selected bottles to friends in the 
Milwaukee area I did a virtual tasting with one of them over the phone. It was fun! 

During our continuing days and weeks of social distancing, there’s only so much time we 
can spend on virtual wine tasting, so what else might occupy our time as home winemakers? 
Well, if you are like me you have quite a bit of youngish wine bulk aging in your basement and it 
needs your attention, and time is what you now most likely have in abundance. So, when did you 
last measure and adjust the sulfite levels in your wine? It might now also be a good time to 
remeasure (and perhaps even slightly adjust) your wines’ acid and pH levels. After doing so, then 
perhaps you need to cold stabilize those wines to avoid the unsightly “wine diamonds” that will 
otherwise likely develop during long-term bottle aging. And, of course, if you are bulk aging 
your wine in oak barrels you can fritter away some of your waking hours topping up each barrel 
after using your wine thief to sample its contents and apprise the young wine’s development. 
Then it might be time for you to take a nap!  

          Beyond taking care of your youngish bulk-aging wine, if 
you have white or fruit wine from last fall’s harvest that is still 
bulk aging in your carboys, now might be the time to prepare 
for bottling. Prior to bottling, perhaps this wine needs some 
fining or filtering, and again, you have plenty of time for those 
tasks, so get cracking! And what about your red wine that has 
been bulk aging for the past year or two years? Maybe now is 
the time to rack and bottle it as well. 
           So, you see, there are many things to keep a home 
winemaker occupied during this “Stay Safer At Home” time 
period. You could also grab a case or two of your bottled wine 
and drop them off on some of your neighbors’ front steps with a 
short note reminding them to disinfect the bottles before 
uncorking and enjoying their content. If you were not already 
the most popular person on your block, you will be now! Take 
care and be safe.  
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A glass of Marquette “Blush” wine 
that was deacidified by 1 gram per 
liter and then cold stabilized before 
being back sweetened  to S.G. = 
1.000, all accomplished during the 
previous three weeks of social 
distancing at the Franzoi Cantina.


