
Record wine
quantities
for HMRC

& stock control

Receive wine Receive
bottles & caps

Receive
labels

Record
bottle & cap

quantites
for stock control

Record
label

quantites
for stock control

Store wine

Material reception & stock control



Fill sump with
wine & water

mixture as per
recipie

Re-fill sump with
wine & water

mixture as per
recipie

Process
proto-vinegar

Test proto-vinegar
for ABV & Acidity

At 0.2% ABV
&

>5.0% acidty
Bottle 50% volume

Wash bottles in
“No Rinse”
steriliser

Allow bottles
to dry

Fill bottles
to >= 250ml

Cap bottles Label bottles Label with
batch code

Place bottles
 into storage

Update inventory
& record

batch information

Production & bottling flow
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