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The Department of Biotechnology & Genetics and Department of Microbiology jointly
organized one day Industrial Visit to Domaine SULA, Ramnagar and KMF, Mandya for VI sem B.Sc
Students on 5™ July 2023. The total number of students was 143 accompanied by four faculties, Dr.
Vinutha M., Dr. Pavithra Kumari, Dr. Yogish and Dr. Ramesh. The visit was a part of the course
under Industrial Biotechnology and Industrial Microbiology as per the syllabi of the Bengaluru City
University. The visit was organized to enhance the knowledge, to understand the working
mechanism and to give insight of the internal working environment in the industry. It enhances the
student knowledge on practical aspects of the course and improves and strengthens the practical

skills in fermentation technology.

Mr. Rajeev Samant, a committed environmentalist established Sula Vineyards in 1999, in Nashik,
Maharastra and later in Ramnagar, Karnataka. He started Sula Vineyards with the goal of making
quality wine in India, with the help of an eminent California winemaker, Kerry Damskey. At Sula all
the processes are guided by sustainability and protecting the environment. Sula has the core values
which aim at preserving and enhancing the art of winemaking. This paved the way for the emergence
of India’s Wine Capital and today Domaine Sula is the India’s leading wine company, spearheading

the charge of Indian wine across the world.

Wine production is thought of originated in the Northern Zagros Mountains of Iran around 4000
BCE. Wine production and consumption has been found to be originated in the 15th century and is
thought of originated in the Northern Zagros Mountains of Iran. The process of production of wine
has flourished, and contemporary science and technology have enhanced the industrial and global

wine production. Depending on the alcohol content, wine is made from fruits such as berries, apples,
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grapes, cherries, palm, and rice that are partially or totally fermented. Vitis labrusca and Vitis
vinifera are the most common species of grape used in winemaking as they have all the necessary
elements, including pulp, juice, and seeds that include important acids, sugars, minerals, tannins, and
vitamins. Viticulture is a discipline of horticulture that cultivates and harvests wine grapes, whereas

enologists research the winemaking and breeding processes, as well as fermentation.

The fruits generally must have a high concentration of fermentable carbohydrates. Typically, grapes
contain 5-25% of total soluble sugar. The different steps involved in wine making involve harvesting
of fruits which includes assortment of fruits and berries. The next step is crushing which involves
mechanical crushing and extraction. This technique produces juice and a small amount of colour. The
obtained entire mass is referred to as Must. For white wine the harvested fruit is de-steamed and the
skin of the grapes is removed. The must is optimised for the TSS and pH values. TSS is typically
tuned between 17 and 22%, and pH between 3 and 4, depending on yeast strains is adjusted. In
Primary fermentation the optimised Must is inoculated with 2% to 10% inoculum and fermented at
the optimal temperature. For red wine red wine the temperature is adjusted to 22-27°C for 3-5 days
and for white wine preparation the temperature is adjusted to 10 to 21° C for 7 to 14 days. Primary
fermentation allows for the rapid expansion of yeast cells as well as the conversion of sugar to
ethanol. During this process the TSS will reduce to between 9 and 10 percent.

The secondary fermentation is carried out in stainless steel or oak barrels. During the secondary
fermentation, aromas are produced. It takes almost a year for secondary fermentation to occur.

Malolactic fermentation precedes secondary fermentation. The stabilised, sanitised wine is now
stored at 15-20°C for 3 to 6 months under strict anaerobic conditions. Typically, the fermentation of
sweet wines is ended when the sugar concentration falls to 4-6%. Further laboratory testing,
Blending and fining, preservation and bottling of wine is carried out. Depending on the type of grape,
yeast strain, fermentation process, etc., there are different varieties of wines. Some of the notable

wine varieties are Red wines, Dry wines, Sweet wines, Sparkling wines, Still wines and Fortified

wines.
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[11 year B.Sc (C/MB/BT/G) students at Sula Winery Pvt. Ltd, Ramnagar.
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Ramanagara, Karnataka, India

Sula Wines Ramnagara Karnataka 562160, India
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Resource person explaining the process of fermentation
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| Bottling Section at SULA Winery Pvt. Ltd.
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Department of Biotechnology and Genetics, MSRCASC
BSc- BT/MBI/C/G, VI SEM SEC ‘A’

Sl. No. Reg. No. Student Name

1. $2014460 ABHISHEK J
2. S2014461 ADITYACS
3. 52014464 ANJALI KUMARI
4. S$2014467 ANUSHA RANI S
5. 52014469 ARADHITA CHOWDHURY
6. 52014471 ATHULYA P
7. 52014470 ARCHANA C
8. 52014472 AYUSHMA PAUL
9. 52014473 BHARATH G B
10. 52014476 BHAVANA S
11. 52014475 BHAVANA S
12. 52014474 BHARATH KUMAR M S
13. 52014478 CHAITANYA K
14. 52014479 CHAITRAN
15. 52014482 CHARITHA PRASAD
16. $2014485 D S SHREYAS
17. 52014488 DEEPIKA S
18. 52014490 DEVANGI SATPATHY
19. 52014491 DHANUSH L NADAGOUDA
20. 52014492 DHARSHAN BALAJI
21. 52014493 DIKSHA H KANKARAN
22. 52014494 DIKSHITHAA A
23. $2014497 FIRDOUSE KHANUM
24, $2014498 GANAVIV C
25. $2014499 GEETHANJALI N
26. $2014500 HARINI A KHEMKAR
27. 52014503 HARSHITH REDDY C K
28. 52014504 HARSHITHA G
29. 52014505 HEMALATHA K
30. 52014507 HIMANI KM

31 52014510 JAZIA )

32 $2014517 KEERTHANAJR

33 $2014508 JAHNAVIM T

34 $2014509 JAYANTH H

35 52014512 JOYSRI DEY

36 52014519 KEERTHY KR

37 52014513 KALICHARAN H C K
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38 S$2014514 KAVYAD G
39 $2014525 LASYA PRIYA K
40 52014527 LISHA BHARDWAJ
41 52014528 LISHIKA KUMARI JAIN
42 52014575 RUZAINA FATHIMA
43 52014501 HARINI'Y
VI SEM SEC ‘B’ Student
SI.No. Reg.No. Student Name
1. S2014542 Nafia Banu A
2. S2014543 Namratha R.
3. S2014544 Namratha Y
4. S2014546 Neha S
S. S2014555 Pavithra S
6. S2014559 Prajwal N.S.
7. S2014562 Preetham
8. $2014563 Prithvika R
9. S2014570 Rakshitha S. Thapa
10. S2014572 Ravikiran G
11. S2014574 Rithika B
12. S2014576 Sagnik Mukherji
13. S2014585 Sannappa Reddy Sai Kiran
14. S2014588 Sai Sudharshana
15. 52014580 Sakshi N. Ullal
16. S2014583 Samriddhi Mukherji
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17. S2014584 Samyuktha A

18. S2014586 Sanket Sudhir Hegde
19. S2014587 Saraj Samadder

20. S2014592 Sharath S. Narayan
21. S2014595 Shaurya Rai

22. S2014596 Shilpa shree P.V.
23. S2014597 Shipr Porwal

24. S2014598 Shivani Sharma

25. S2014599 Shravya B.

26. S2014600 Shree Gowri

27. S2014459 Shruthi Balak Meshram
28. S2014610 Vishaka Thapa

29. S2014611 Vishwas

30. S2014612 Yashas V

31. S2014613 Yashaswini G

32. S2014616 Yashwanth S

33. S2014515 Kavyashree P

34. S2014602 Soujanya V.K.

35. S2014608 VARSHA S

36. S2014541 Nabanitha das

37. S2014559 PRAJWAL N S

38. 52014579 SAI NAND

39. 52014552 NITHYASHREE G
40. 52014581 SAMPRITHI

M S Ramaiah Nagar

MSRIT Post

Bangalore 560 054

+91 80 2360 0966/8597
+91 80 2360 6905
+91 80 2360 6213

principal.msrcasc@gmail.com

www.msrcasc.edu.in




5

~ RAMAIAH

5

College of Arts, Science &

Commerce

41. 52014582 SAMREEN TAJ
42. 52014589 SHABNAM
43. S2014551 NITHIN NK
44, 52014593 SHASHANK HR
45, 52014594 SHASHANK R
46. 52014578 SRI CHARAN
47, 52014571 RANJAN RC
48. S2014547 NIKHIL
49. S2014554 PAVAN KUMAR
50. 52014560 Prajwal PH
VI SEM SEC ¢C’
Student Details
SLNO REG NO STUDENT NAME
1 S$2014401 Sharath K
2 52014402 Aashish A Chinchure
3 S$2014403 Abhisikta Bose
4 52014404 Adhitya. A. K
5 S2014405 Aishwarya Ajith Kumar Nambiar
6 S2014406 Aishwarya R Menon
7 52014407 Akshatha.k
8 52014408 Ashmitha S
9 52014409 Ashwathy H U
10 S2014410 Atul R Namboothiri
11 S2014411 R Bhavishya
12 S52014412 Bhuvanjalee Basnett
13 52014414 Brinda P
14 S2014415 Deblina Tarafder
15 S52014416 Dhathri V Murali
16 52014417 Divya S
17 52014418 DWITHI A BHANDARKAR
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18 S$52014419 Easha Roy
19 $2014420 Fathima Afrin A A
20 52014422 Harshitha Shree B.S
21 52014423 Hima R
22 S2014424 k k sheetal soumyanadhan
23 52014425 Kshiti Joshi
24 S52014426 Lavanya B R
25 52014427 Likhitha.S
26 52014428 Meenakshi Anoop
27 S$2014429 Monisha G
28 52014430 N. Nagaa Sai Yammine
29 S2014431 Nischith B S
30 S2014434 Pooja c
31 S$2014435 Pragathi R
32 S2014436 Prajnaa Shatavissa
33 52014437 Pratheeksha G
34 S2014439 Priyadharshini D
35 52014441 Sagufta Patel
36 52014442 Satyam Kumar
37 52014443 Seanna Crystal Monteiro
38 S2014444 Shambhavi Tewari
39 S52014445 Shreekar Shivaram Kurse
40 52014446 Shruthi Rudra Murthy
41 $2014448 Shwetha P
42 52014449 Sidharth. S
43 S2014450 Sneha Manjunath
44 S$2014451 Sowmya A
45 S2014452 Swathi S
46 S52014453 Tarunikaa Muppala
47 S2014454 Tejaswini Lokesh R
48 S2014455 Vidya shree M
49 52014457 Yashoda O
50 52014458 Yoshitha.K
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