
Wine Acid
The Nerd explanation
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Have a nice trip! 2
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P.L. Sorenson from Carlsberg 
Laboratories in Sweden, 1909
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pH represents how much acid is 
in a wine

regardless of how strong it tastes,
whereas a titration measures
how strong that acid tastes.
In Plain English: The Difference Between pH and Titratable Acidity In Wine, EC 
Kraus blog, June 5, 2018, Ed Kraus 
https://blog.eckraus.com/difference-between-ph-and-titratable-acidity-in-wine
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Tartar Buffie
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BONDING!
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.1N NaOH
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MEASURING TITRATABLE ACIDITY

Step 1:  Put 15 ml of wine into a glass
Step 2:  Put pH probe into the wine
Step 3:  Fill syringe with .1N NaOH solution
Step 4:  Start adding NaOH to the wine while mixing it carefully

RESULT:  When the pH is 8.20, the wine is ‘Neutralized’

Calculate the total number of ml’s of NaOH that you added to the wine 
and divide by 2.

This yields the number of grams/Liter of acid that are in the wine. 15



The Sweet Spots:
For pH:

White and Fruit wines range from 3.0-3.4

Red wines range from 3.3-3.7

Best for preserving the wine.. .ageability

For Titratable Acidity:

White and Fruit wines range from 6-9 g/l

Red wines range from 7-8 g/l

Best ranges for our tastes
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Adding Acid to wine:  

To reduce the pH of a wine by .1, add 1 gram of Tartaric Acid per 
Liter of wine.

A 5 gallon carboy is approximately 19 Liters.  A 6 gallon carboy is 
approximately 23 Liters

Adding Malic is more difficult because it is not as acidic.  

1.0 g/L addition of Malic acid will increase the TA by about 1.12 g/L 
and will decrease the pH by 0.08 pH units.

1.0 g/L addition of Citric acid will increase the TA by about 1.17 g/L 
and will decrease the pH by 0.08 pH units
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Removing acid from wine

1) Malolactic Fermentation (Red wines and Chardonnay)

2) Cold Stabilize while it’s still winter

3) BLEND!  Taste and blend to create the wine that you love  - My 
personal favorite

4) Add buffers.
Calcium carbonate (chalk) will help.  It will create solids out of the 
acids that will drop to the bottom of your carboy.
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The Summary

• pH measures how much acid is in the wine
 This helps with preservation of the wine
 pH can’t be tasted

• TA measures how the wine tastes
• TA does NOT necessarily correlate to pH.
• There are sweet spots. (slide 15)
• You can add and/or remove acid from wine

• The real answer is, make what you like.  Check the acids if you don’t 
find it to be to your liking.  Adjust it.  Drink it 19


