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JUICEWORKS
WHITE
NEW ZEALAND GRAPE JUICE CONCENTRATE
PRODUCT INFORMATION SHEET

For more information or orders please contact: Val Luck 0800 JUICEWORKS
0800 584 239
sales @juiceworks.co.nz

This Product Information Sheet provides analytical information and guidance for the use and storage of
Juiceworks Grape Juice Concentrate (“JUICEWORKS GJIC”)

PHYSICAL PROPERTIES

A natural product made from New Zealand grapes containing grape sugars and acids.

Batch Number : N11057

Physical State : Liquid

Colour : White (clear)

Supplied in : 20 litre plastic tamper evident Jerry Cans

Gross weight : 28kg

Net weight : 26.8kg

Storage Temperature : -18°C

Concentration : 68 Brix (minimum)

SG 0 1.34

pH : 3.3

TA : 35.1gm/1

RS : 886 gm/I
ADDITION GUIDE

The table below may be useful as a guide only to provide an indication of the litres of JUICEWORKS GJC to
adjust the grape sugar to achieve the required increase of grape sugar in your wine.

As well as grape sugars JUICEWORKS GJC also contains grape acids and cations (Potassium, Calcium, etc).
To avoid any tartrate instability in the bottle we recommend all grape sugar adjustments are made prior to
tartrate stabilisation.

As this information is intended as a guide only and that quantities required may depened on matters outside
JUICEWORKS’ knowledge or control, JUICEWORKS recommends that you obtain your own independent
expert advice regarding the quantities required in each circumstance.

Litres of GJC to add to achieve required grape sugars adjustment (litres)
grape sugar Litres of Wine to be Adjusted (litres)
adjustment
required gm/1 1,000 2,000 5,000 10,000 15,000 20,000

1 1.1 2.3 5.6 11.3 16.9 22.6
2 23 4.5 11.3 22.6 33.9 45.1
3 34 6.8 16.9 33.9 50.8 67.7
4 4.5 9.0 22.6 45.1 67.7 90.3
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STORAGE GUIDELINES

JUICEWORKS GIC is a natural product with no added preservatives (sulphites).

To maintain product colour and quality prior to the date of dispatch JUICEWORKS GJC has been stored in
cold storage at very low temperatures (-18 °C).

From date of dispatch, JUICEWORKS takes no responsibility and shall not be liable for any loss or damage
(whether direct, indirect, consequential or otherwise) caused by the carriage, handling, storage, use or
application of the JUICEWORKS GJC.

Precipitates in the bottom of the Jerry Can are naturally occurring tartrates and careful handling of the Jerry
Can should enable the majority of the JUICEWORKS GIJC to be recovered leaving the tartrates behind.

To ensure optimum product quality we recommend JUICEWORKS GJC should be used as soon as possible
after despatch.

From the date of dispatch, JUICEWORKS GIJC is unlikely to show any significant changes in quality or
colour, provided that JUICEWORKS GIJC is stored at ambient temperatures in a dark place and out of direct
sunlight for no longer than a fortnight.

If you do not intend using your JUICEWORKS GIJC within a fortnight from date of dispatch, we recommend
that it is stored in the coolest possible conditions, such as a chest freezer or local cold store (-18°C). If none
of these options are available to you, at your own risk you may add sulphur (PMS) to your JUICEWORKS
GJC to control any microbiological activity. We recommend that you obtain your own independent expert
advice regarding the quantity of sulphur to add in such circumstances and monitor the free SO, levels
regularly as per good winemaking practice.

The Jerry Cans are plastic and fully recyclable, once empty and / or you have no further use for them please
dispose of them appropriately.

CONDITIONS OF SALE - LIMITED WARRANTY AND LIMITATIONS OF LIABILITY

JUICEWORKS (Juiceworks Limited) makes no express warranties or representations in relation to the GJC
or this Product Information Sheet and all implied warranties in respect of the GJC are expressly excluded
from this Agreement (to the extent permissible by law).

The Addition Guide and Storage Guidelines on this Product Information Sheet have been produced in good
faith and are intended as a guide only. As JUICEWORKS GIJC is a natural product and each customer’s
requirements, methods, technologies, and wine differs, JUICEWORKS recommends that each customer
obtains its own independent expert advice as to the carriage, handling, storage, use and application of the
JUICEWORKS GIC to take into account the customer’s specific circumstances.

As the carriage, handling, storage, use and application of this product are beyond the control of
JUICEWORKS, no guarantee, express or implied, is made as to the effects of such carriage, handling,
storage, use, application or the results obtained, and in no event shall the liability of JUICEWORKS exceed
the price of the product used. The customer must assume all risks of carriage, handling, storage, use or
application of the JUICEWORKS GJC.

JUICEWORKS GIJC is sold subject to the standard terms and conditions of sale of JUICEWORKS, provided
to all customers prior to delivery of JUICEWORKS GJC or otherwise available on request. Purchase of the
JUICEWORKS GIJC implies that the customer accepts JUICEWORKS’ standard terms and conditions of sale.

This notice shall be governed by and construed in accordance with New Zealand law.



