
Wha� makes Burgoz�n� Harv�s� unique? 

Proximity of vineyards to winery. The 

Burgozone vineyards surround the winery 

and it takes just a few hours between the 

time of the harvest and the process, which 

contributes to maintain the freshness of 

the grapes and diminishes the need of 

sulfites to protect the grapes; 

Exclusively our own grapes from single 

vineyard. To guarantee the best quality, 

Burgozone only makes wines from its 

own grapes, for which it can guarantee 

the way they have been taken care 

throughout the year and which best 

represent its Terroir;  

The decision when to pick is taken on the 

basis of detailed analysis assessing the 

phenolic maturity (physiological ripeness 

of the grapes). In addition to the pH and 

sugar at Burgozone we also look at the 

skin, berry and stems to decide when the 

grapes have reached the best balance 

and are ready to be harvested; 

Social responsibility – during the harvest 

Burgozone announces in the local news 

and radio that it is looking for local pickers. 

Many people come year after year to work 

for Burgozone. Each person is given a 

chance to become a part of our team;



The decision when to pick is taken on the basis of detailed analysis assessing the 

phenolic maturity (physiological ripeness of the grapes). In addition to the pH and 

sugar at Burgozone we also look at the skin, berry and stems to decide when the 

grapes have reached the best balance and are ready to be harvested; 

Monitoring of weather forecasts. In order to plan well the harvest, the team is 

carefully monitoring the weather forecasts and adapting the pick-up timing 

accordingly; 

In total during the harvest season around 100 people work hard to ensure 

that only the best quality grapes are used for the Burgozone wines; 

Thanks to all this intense manual labour and quality control at different 

stages, we at Burgozone make sure that only the best grapes are used to 

produce Burgozone wines!

Exclusively picked up by hand. All the grapes are picked up by hand by 

local workers which allows to select the best quality grapes at harvest time;

The grapes are collected in 

small containers to avoid crush-

ing. They are quickly collected 

and transported in the winery 

within a few hours of picking;

The grapes are than sorted at a 

sorting table (triage) by 6 to 8 

people in order to remove the 

unripe and damaged grapes 

and thus guarantee that only 

the best quality grapes are kept; 

The grapes are quickly process-

ed and put into fermentation 

whereby different grapes and 

even clones vinified separately;


