The series of events that occur in the vineyard follows a very strict timetable determined largely by the seasons and environmental conditions. This is summarised in the table below.
	February-April
	May-August
	August-September
	September-October
	November-January

	Vintage time –

Grapes are picked and transported to the winery where the winemaking process begins.


	The vines are pruned during the winter months while they are dormant.
	The soil is ploughed to aerate it and uncover the base of the vines.
	Budburst in the vineyard – buds on the vines swell and burst displaying tiny, unformed leaves.

New vines (rootlings) are propagated from cuttings or new vines can be grafted on to old root stock.

Shortly after budburst the vines flower and the small grape clusters are visible.


	Vineyards are weeded and vines trimmed to promote fruit development. Fruit continues to ripen until the optimum fruit-acid balance is reached.
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