
Absence of information and misinformation about sugar

in wine is confusing. It makes it difficult to understand

what we are all drinking.

We are totally with you on that!  

What you should know about sugar in wine. 



*Few labels show how much
and which type of sugar
contain the wines you
drink. 

*Some advertisers
disloyally claim that
winemakers add industrial
sugars to the wine. 

*In this context it is
complicate to choose wines
matching your taste and
your diet goals.



 
So, to serve you better, at Winery STEF we have decided to
be 100% transparent about our wines sugar content.

 
We will explain you how and where you can find that
information on our website. 

 
But first let's understand sugar in wines.



*Wine is the product of
the natural fermentation
of grape juice.

*Fermentation is the
transformation of sugar
in alcohol by yeast.  

*Grapes like all fruit
contain a certain amount
of sugar depending on
their ripeness. 



*Wineries can use wild
yeast present on the
grapes or add cultivated
yeast to the juice. (Will be
the topic of another
presentation)

 
*Winemakers can stop the
fermentation at different
sugar levels or let it
complete until dry.

 

 



*We can stop a
fermentation by
cooling the wine and
separate it from the
yeast by racking or
filtration. 

*Sugars contain in
wine after the
fermentation are
residual sugars from
the grapes. 

*Thus, Wineries can
naturally produce dry
or sweet wines without
added sugars.



 

Do wineries use grape juice concentrate? 
 

Most artisanal wineries and Winery STEF don't.
Industrial wineries may use it to adjust the level of
sugar of their wines. 

It is easier to complete the fermentation, stabilize
the wine and add it before filtration and bottling. 

But even like this it  is natural grape juice and non-
added sugars but should be disclose.



Do wineries use cane sugar? 
 

With climate change they are no needs to use any sugar to
increase the natural level of the grapes. Most wineries look
to harvest earlier to decrease the potential alcohol level of
their wines. Sparkling wine use cane sugar for the second
fermentation and at bottling to adjust sweetness. Natural
sparkling wine (PetNat) don’t.

 
We believe that the use of cane sugar should be

indicated on the label as added sugar.

 



Type of Wines Grams/Liter Grams/5 Oz

Dry < 1 < 0.15

Dry < 2 < 0.30

Dry < 3 < 0.45

Dry < 5 < 0.59

Medium Dry < 12 < 1.78

Medium Sweet < 50 < 7.40

Sweet > 50 > 7.40

Level of sugar in still wine per liter and per 5 Oz Glass.

Residual sugars (non added sugars)

As a reference a teaspoon of sugar is 4 grams of added sugar



How Winery STEF give you 100% transparent information 
on sugar and other components:

At
www.winerystef.com/
shop, under each
product description
click the laboratory
tab. 

Several information
will appear including
the residual sugar
concentration per 5
Oz glass and per liter.

 
 
 
 

This statement should not
encourage you to drink or increase

your alcohol consumption for
health reasons.

http://www.winerystef.com/shop


Try our delicious wines under 1 Gram sugar/Liter, 
less than 0.15 Gram sugar per 5 Oz Glass

CHARDONNAY  2018  BUY NOW

ROSE WINE BUY NOW

TEMPRANILLO / SYRAH BUY NOW

DOLCETTO 2013 BUY NOW

Use code : FIRST at checkout for a 15% discount (3 bottles minimum) first
order also receive automatically free shipping. 

Contact us at : info@winerystef.com
Winery STEF, 122 E Main St, Suite 40040, Medford, OR 97501 

CLICK FOR
OUR STORY

Follow us !

https://www.facebook.com/winerystef
https://www.instagram.com/winerystef/
https://twitter.com/winerystef
https://www.winerystef.com/product/chardonnay-2019-duplicate/
https://www.winerystef.com/product/ros-wine-duplicate/
https://www.winerystef.com/product/tempranillo--syrah-duplicate/
https://www.winerystef.com/product/dolcetto-2013-duplicate/
mailto:info@winerystef.com
https://www.winerystef.com/about/

