
MANAGING Tough Times 

Desirable Sugar, Acid and pH Levels 

Desirable sugar, acid and pH levels in must  
to produce quality table wines* 

*published in MicroVinification by Dr. Murli R. Dharmadhikari 
& Dr. Karl L. Wilker 

Sugar 
(ºB)  

Acid 
(g/L tartaric)  pH  

White  21-22 7-9 3.2 - 3.4 
Red  22-24  6-8  3.3 - 3.5  
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