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Introduction

The growing popularity of wine in India is generating
lots of interest among big and small wine producers.
This is also reinforced by the fact that the cost for
opening and setting up of wine plants with capacity of
around 100,000 lts comes only to somewhere between

Rs. 10-15 mn mark. As a result many entrepreneurs,

Indian and foreign, are entering in this sector.
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Total market of wines, spirits and liquors was estimated
at Rs. 127.27 bn in 2007-08, which represents an
increase of around 16% over that of the preceding year.

Wine making has been around for thousands of years. In
its basic form, wine production is a natural process that
requires very little human intervention. Mother Nature
provides everything that is needed to make wine; it is up
to humans to embellish, improve, or totally obliterate

what nature has provided, to which anyone with

extensive wine tasting experience can attest.
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Wine is the most loved beverage across the world and a
popular accompaniment with food. The popularity of
wine in India has started growing rapidly. Wine is the
fermented product of the grape. Because crushed grapes
contain all that is needed to create wine, ancient wine
producers simply allowed nature to take its course. As
time went on, people realized that by intervening at
certain times, they could make a wine with more

predictable characteristics.
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Grape cultivation is one of the most remunerative
farming enterprises in India. Grapes can be eaten raw
or they can be used for making wine, jam, juice, jelly,
vinegar. Delicate wine grapes are generally produced in
frost free and moderate temperature
environments. Thousands of grape varieties are grown
all over the world; the wine grape varieties represent
only a fraction of them. The colour, size, phenolic
distribution and acidity of grapes give each wine its own

characteristic.
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Wine quality is affected by the factors such as soil,
climate, viticulture and wine making techniques. Wine
quality is dictated mainly by the grapevines, not by the
winemaker. Wine must be slightly aged to be drinkable.
Grape production, linked with wine processing has
provided the much-needed impetus for the growth of the
wine industry. Indian government plays a crucial role in
the current phase of Indian wine industry, supporting
the current momentum amongst others through

financial assistance and market protection.
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Gradual reduction of import duty levels will no doubt
lead to increasing competition through imports, but will
on the longer term result in a competitive industry that
is able to export its top quality products to overseas
markets.

Some of the fundamentals of the book are wine quality,
mold and mold complexes associated with grapes, grape
aroma components, soluble solids in winemaking, the
molds and yeasts of grapes and wine molds, yeasts of

grapes and wine,
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by-products of fermentation, chemistry of fermentation
and composition of wines, outline of red wine making,
stuck wines, white table wine, sparkling wine, vermouth
and flavoured wines, cider and apple wine, plum wines
in Europe, berry wines in pacific coast states, cherry and
plum wines in pacific coast states, pomegranate wine
from concord grapes, pineapple wine, pear wine, wine
from oranges, grapefruit wine, wine from dried fruits,
Swiss research on fruit juice fermentation honey wine

(mead), etc.
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This book provides a complete detail on all aspects of
Wine production like describe the varieties of wine
available, its manufacturing . process, bottling and
storage of wine, quality control in wine making and
many mdre. It is hoped that -this book -Wﬂl be Vefy
resourceful to all 1ts readers, students, scientists,
technocrats, existing industries, new entrepreneurs

and all those who are related to wine making.
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Niir Project Consultancy Services (NPCS)
can provide Process Technology Book on

Wine Production

See more
http://goo.gl/NJyKft
http://goo.gl/h1EfXW
http://goo.gl/nlIQXMX
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Locate us on

Google Maps

https://goo.gl/maps/BKkUtq9gevT2
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Who are we?

O One of the leading reliable names in industrial world for

providing the most comprehensive technical consulting services

O We adopt a systematic approach to provide the strong
fundamental support needed for the effective delivery of services

to our Clients’ in India & abroad
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What do we offer?
_
O  Project ldentification
O  Detailed Project Reports/Pre-feasibility Reports
O  Business Plan
O  Industry Trends
O  Market Research Reports
O  Technology Books and Directory
O  Databases on CD-ROM
O  Laboratory Testing Services
O  Turnkey Project Consultancy/Solutions

O
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How are we different ?

O

O

We have two decades long experience in project consultancy and
market research field

We empower our customers with the prerequisite know-how to
take sound business decisions

We help catalyze business growth by providing distinctive and
profound market analysis

We serve a wide array of customers , from individual
entrepreneurs to Corporations and Foreign Investors

We use authentic & reliable sources to ensure business precision
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OIH‘ Approach

[Requirement collection

[Economic feasibility study of the Project

[Report Compilation
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Who do we serve?

m O O O O O O O O O O O mm

Public-sector Companies
Corporates

Government Undertakings
Individual Entrepreneurs

NRI’s

Foreign Investors

Non-profit Organizations, NBFC's
Educational Institutions
Embassies & Consulates
Consultancies

Industry / trade associations

n
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Sectors We Cover

Ayurvedic And Herbal Medicines, Herbal Cosmetics
Alcoholic And Non Alcoholic Beverages, Drinks

Adhesives, Industrial Adhesive, Sealants, Glues, Gum & Resin
Activated Carbon & Activated Charcoal

Aluminium And Aluminium Extrusion Profiles & Sections,
Bio-fertilizers And Biotechnology

Breakfast Snacks And Cereal Food

Bicycle Tyres & Tubes, Bicycle Parts, Bicycle Assembling

O O O O O O O O
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Sectors We Cover con.

Bamboo And Cane Based Projects

Building Materials And Construction Projects
Biodegradable & Bioplastic Based Projects
Chemicals (Organic And Inorganic)
Confectionery, Bakery/Baking And Other Food
Cereal Processing

Coconut And Coconut Based Products

Cold Storage For Fruits & Vegetables

Coal & Coal Byproduct

O O O O O O O O O
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Sectors We Cover con.

Copper & Copper Based Projects

Dairy/Milk Processing

Disinfectants, Pesticides, Insecticides, Mosquito Repellents,
Electrical, Electronic And Computer based Projects
Essential Oils, Oils & Fats And Allied

Engineering Goods

Fibre Glass & Float Glass

Fast Moving Consumer Goods

O O O O O O O O O

Food, Bakery, Agro Processing
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Sectors We Cover con.

Fruits & Vegetables Processing

Ferro Alloys Based Projects

Fertilizers & Biofertilizers

Ginger & Ginger Based Projects

Herbs And Medicinal Cultivation And Jatropha (Biofuel)
Hotel & Hospitability Projects

Hospital Based Projects

Herbal Based Projects

Inks, Stationery And Export Industries

(npcs
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Sectors We Cover con.

Infrastructure Projects

Jute & Jute Based Products

Leather And Leather Based Projects

Leisure & Entertainment Based Projects

Livestock Farming Of Birds & Animals

Minerals And Minerals

Maize Processing(Wet Milling) & Maize Based Projects
Medical Plastics, Disposables Plastic Syringe, Blood Bags
Organic Farming, Neem Products Eftc.

mg O O O O O O O O O mmm
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Sectors We Cover con.

Paints, Pigments, Varnish & Lacquer

Paper And Paper Board, Paper Recycling Projects

Printing Inks

Packaging Based Projects

Perfumes, Cosmetics And Flavours

Power Generation Based Projects & Renewable Energy Based Projects
Pharmaceuticals And Drugs

Plantations, Farming And Cultivations

Plastic Film, Plastic Waste And Plastic Compounds

Plastic, PVC, PET, HDPE, LDPE Eftc.

O O O O O O O O O O
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Sectors We Cover con.

O
O

Potato And Potato Based Projects
Printing And Packaging

Real Estate, Leisure And Hospitality
Rubber And Rubber Products

Soaps And Detergents

Stationary Products

Spices And Snacks Food

Steel & Steel Products
Textile Auxiliary And Chemicals
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Sectors We Cover con.

Township & Residential Complex

Textiles And Readymade Garments

Waste Management & Recycling

Wood & Wood Products

Water Industry(Packaged Drinking Water & Mineral
Water)

O Wire & Cable

!
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Niir Project Consultancy Services

106-E, Kamla Nagar, New Delhi-110007, India.

Email: npcs.eiwgmail.com , info@entrepreneurindia.co
Tel: +91-11-23843955, 23845654, 23845886

Mobile: +91-9811043595

Fax: +91-11-23841561

Website :

WWW.niir.org

www.entrepreneurindia.co

Take a look at NIIR PROJECT CONSULTANCY SERVICES on #StreetView

https://goo.gl/VstWkd
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 Follow Us

>https://www.linkedin.com/company/niir-project-consultancy-services

>https://www.facebook.com/NIIR.ORG

>https://www.youtube.com/user/NIIRproject

> https://plus.google.com/+EntrepreneurindiaNewDelhi

>https://twitter.com/npcs in

> https://www.pinterest.com/npcsindia/
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THANK YOU!!!

For more information,

Visit us at:
www.entrepreneurindia.co
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