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1.  Preparing for vintage  

1.1.  Growers, Vineyards and Blocks  

Before the busy vintage period starts, we recommend reviewing your Fruit source setup to 

ensure all grower, vineyard and block information is correct and up-to-date. 

Select Winery Setup from the Quick Launch menu 

  

Expand the Production folder before selecting Fruit Sources 

 

You may search for each grower in-turn and a list of the associated vineyards will be 

displayed. Select each vineyard to see the associated blocks.  

To add a new grower select the New button next to the grower search field.  

To add a new vineyard, search and select the grower before clicking New vineyardé 

To add a new block, select a vineyard to associate to this block before clicking New 

blocké 

Please note as of version 2.0 it is no longer mandatory to have vineyards and blocks 

configured in order to receive fruit into the system. At a minimum the Grower, Region and 

Varietal are required. This change has also been applied to fruit samples.  
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1.2.  Analysis Templates  

Analysis Templates are used throughout the system to group common metrics together 

and provide the necessary fields when recording measurements in different situations. For 

example, you will take different readings for a grape sample compared with a ferment 

analysis. We recommend reviewing the standard templates ahead of vintage to ensure all 

metrics recorded by your lab are present.  

To configure Analysis Templates, enter Winery Setup followed by Production and then 

select Analysis Template. 

 

You can edit existing templates or create new ones for more custom situations by clicking 

New Analysis Templateé The example above is for Grape Analysis and contains the 

metrics Baume, pH and TA and Temp. Wherever an analysis is taken using the V Grape 

Analysis template, the user will be prompted to enter the measurements for Baume, pH 

and TA respectively. See section 2 for an example. 

You may optionally specify the default template for Fruit sampling, Fruit receival and 

Ferments by changing the option on the Default for field. This will cause the template to be 

automatically selected in those situations ï saving time for the user.  

1.3.  Auto codes for wine lots/batches  

Auto codes are automatic naming templates within VINx2 that allow entities such as wine 

batches, weighbridge bookings and barrels to be named based on arbitrary properties. For 

example, a wine batch code could consist of the vintage, region and variety and a unique 

number (2007MVLSHZ01). Codes are customisable and we advise that you contact us for 

assistance to configure. If you are familiar with this area of the system they can be 

configured under Winey Setup Ą Work-flow Ą Auto-Code. 
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1.4.  Default vintage  

The default vintage is configured under Winery Setup Ą Work-flow Ą Defaults and should 

be set to the current year before clicking Apply.  

1.5.  Vintage end of day procedure  

At the end of each day during vintage we encourage you to run the Grape delivery and 

Crush report under Winery Reports Ą Vintage/harvest.  

These reports provide a detailed list of all deliveries and all extraction rates from which you 

can check the validaity of data entered by the weighbridge and crush/press. operator 

Specifically check for: 

¶ Accurate delivery weights 

¶ Accurate extraction rates 

¶ Uncrushed parcels 

Please note that you can configure a load threshold for the weighbridge as well as a 

minimum and maximum extraction rate in order to alert the user to potentially incorrect 

data as they enter it. The weighbridge capacity is configured under Winery Setup Ą 

Equipment Ą Weighbridge. Minimum and maximum extraction rates are configured under 

Winery Setup Ą System Policy Ą  Edit threshold settings 



 JX2 TECHNOLOGY: VINX2 VINTAGE GUIDE 

© COPYRIGHT JX2 TECHNOLOGY 2007-2012  4  

. . . . . . . . . 
 

2.  Fruit sampling  

2.1.  Sample Sets  

Every block that you record fruit samples for should have a sample set created for it and 

these are configured in the Sample Set Console. Sample Sets act as a grouping 

mechanism and allow individual samples to be recorded over an extended period of time.  

To access the Sample Set console, open the Consoles menu before clicking on 

Samplingé 

 

The Sample Set Console will be displayed. Use the controls at the top of the window to 

search for existing samples.  
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To create a new sample set against a single, click the Add sample set button and fill in all 

the necessary information. This includes the owner of the fruit, the default analysis 

template as well as the fruit source.  

 

The sample set Code can be configured to auto increment or you may specify a code for 

each sample set that you create. Contact us for assistance to configure if one is not 

already setup. 
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The Grower / Block search fields allows you to quickly search for a grower by any 

combination of grower, varietal, region or block name. You can only use this field where 

blocks are configured in the system. Upon selection it will complete the Grower, Varietal 

and Region fields automatically.  

We recommend configuring all your sample sets well ahead of vintage in order to save 

time when it comes to recording the analysis readings.  

Adding a sample set for each block can be a time consuming process, so to make this 

easier you can use the Multi Add function. 

 

With this option you can add sample sets for a specific Grower or Region by clicking 

Search. Simply check the blocks you want to record fruit samples for this year and fill out 

the other properties before clicking Save. 

2.2.  Recording a fruit sample analysis  

A fast way to record the results for a sample set is to click the barcode field from within the 

VINx2 desktop and enter BS<sample code> or if using unique block codes BS<block 

code>. This will take you straight to the Grape sampling window to enter analysis results 

and is similar to how the lab can enter regular wine analysis from a lab label.  

 

A good way to manage the arrival of sample sets and become familiar with the codes is to 

use the CSV button from the Sample Set Console. This can give you a work-list to use to 

collect and then process samples. 
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Alternatively, from within the Sample Set Console, find the sample set by using the filter 

options at the top and clicking search. When you locate your sample set click the Add 

button to record the lab results.   

 

The Grape sampling window will be displayed with the default analysis template and 

Sample Set pre-selected. Enter the analysis results into the fields on the right-hand side of 

the screen and click Save to record the data. You may also specify the Type of sample. 

There are several optional fields allowing you to select the type of sample, enter 

information about the rows or vines and the total sample area.  

 

If required, you can create a cellar note for the grape sampling operation by clicking 

Scheduling Mode, searching for an existing cellar note or creating a new one and clicking 

Add to Cellar note.  

2.3.  Viewing  analysis results  

To report on sample data, select a sample set from the list in the Sample Set Console and 

click Chart 
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This will take you to the Winery Reports console where you have three options. 

Sample Day Sheet 

The Sample Day Sheet report produces a PDF document grouping related samples by 

Grower, Vineyard and Block for the given date range. Itôs useful for comparing sample 

data across multiple fruit sources within the system for arbitrary periods of time. Click 

Generateé after setting your desired options. 

 

Sample Analysis Stack Chart  

This chart produces a line chart over time with each metric (ph, TA etc) reported on its own 

separate XY axis in a ñstackedò formation. Select each metric you wish to see optionally   

coupled with weather stats if you have purchased a VINx2 Weather Feed. Click Show 

charté after setting your desired options. 
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Sample Analysis Dual Axis Chart 

This chart allows you to report on two metrics on the one chart providing for a closer 

correlation. Select any two metrics to correlate or a metric and a particular weather 

statistic. Click Show charté after setting your desired options. 
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2.4.  Viewing sample history and making corrections  

From the Sample Set Console locate the sample set and select the Sample history option.  

 

You will be provided with a list of past samples. Click the View option to see more detail. 

 

You can see all the values selected by the user when the sample was record. To reverse 

the analyses click the Reverse/Undo button. To edit the measurements, click the Edit 

option.  

2.5.  Record a tasting note against a sample set  

To record a tasting note, open the Sample Set Console and locate the sample set. Click 

the Tasting note button.  
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Enter you tasting notes in the text box before clicking Now+Save.  

2.6.  Creating a weighbridge booking from a Sample set  

VINx2 streamlines the creation of a weighbridge booking if you already have a sample set 

configured for the block of fruit. Open the Sample Set Console, select the sample set and 

then click New weighbridge booking 

 

See the next section on weighbridge bookings for more information. 
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3.  Managing weighbridge booking  / delivery  

3.1.  Weighbridge booking  

In a similar concept to the sample set, you will need to create single weighbridge booking 

for each block that you expect to receive fruit from. Ideally these should be created ahead 

of time as part of your general vintage planning. A weighbridge booking groups related 

parcels of fruit together and can be used across multiple deliveries. For example, if you are 

expecting to receive fruit in more than one delivery from the same block, you would use 

the same weighbridge booking for each delivery. If you are expecting deliveries from more 

than one block, you would establish a weighbridge booking for each. 

If you are expecting deliveries from the same block over a large enough time periods you 

can create a separate weighbridge booking for each. Thereôs no hard and fast rule in this 

regard but be aware that you can enter the number of loads expected for a single block for 

a single day. 

3.2.  Creating a new Weighbridge booking  

Managing the receival of fruit into the winery is done via the Fruit Intake Console. It is 

accessible from the Consoles menu and by clicking Fruit intakeé 

 

This console has a number of filter controls at the top that determine the weighbridge 

bookings displayed on screen. 

 


