The Wine Analytical Laboratory and New York Wine Data Bank
Cornell University, New York State Agricultural Experiment Station, Geneva, NY

Log #

Prices for Standard Analyses as of 10/09

Name Sample #
Firm Date Sent
Address Date Rec’d

Condition
Phone / Fax Reported
E-mail

Total:
Analysis NYS Out of State

Juice Analysis: pH,TA, fermentable sugar, malic, lactic, acetic acid 35.00 110.00
Wine Analysis: pH, TA, fermentable sugar, acetic, tartaric, malic, lactic acid,
alcohol, free & total SO2, protein & tartrate stability, sensory 45.00 200.00
pH no charge 10.00
Sensory Appraisal no charge 60.00
Consultation no charge 150 per hr
Titratable acidity and pH 12.00 20.00
Soluble solids (Brix) no charge 10.00
Residual Sugar (glucose & fructrose) 20.00 30.00
Alcohol 20.00 30.00
Fermentable sugars and alcohol 30.00 45.00
Individual organtic acids 20.00 30.00
Malic and lactic acid 20.00 30.00
Sorbate 50.00 70.00
Free & Total SO2 20.00 30.00
Yeast Assimilable Nitrogen (YAN) = Ammonia + a amino Nitrogen* 35.00 55.00
Dissolved Analytes- Copper, Potassium, Iron and Calcium 25.00 35.00
Heat Stability (protein) 15.00 23.00
Cold Stability (tartrate) 15.00 23.00
Sterility check (yeast & bacteria) 30.00 50.00
Sterilty check (yeast only) 20.00 30.00
Sterily check (bacteria only) 20.00 30.00
Microscopic analysis 20.00 35.00
Bench trials 50.00 70.00

* YAN analysis will be performed Tuesdays and Thursdays during September and October. Outside this
period, there is a 5 sample minimum.

Please do not send payment at this time. You will receive an invoice after analyses
are performed (no analyses will be carried out without your permission).

Please circle one: Juice Wine

Grape Variety: Fruit Wine Type:

Vineyard (if NY): Lake Erie Finger Lakes Hudson Valley Longlsland Northern NY

Mail to:

NYSWAL attn: Ben Gavitt phone: (315) 787-2263
115 Food Research Lab-NYSAES fax:  (315) 787-2397
630 W. North St. e-mail: bkgl@cornell.edu

Geneva, NY 14456 www.grapesandwine.cals.cornell.edu/extension



