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To, 27/7/2019
Director,

Shivaprasad winery (Wagha Wines) Ranwad,

Taluka Niphad Dist. Nashik

Subject: For establishing collaboration with your reputed Shivaprasad winery
2019-20 to 2021-22......

Dear Sir,

Our K.G.D.M. Arts, Commerce and Science College, Niphad Dist. Nashik was established in
1971. This college is run by Maratha Vidya Prasarak Samaj, Nashik with the moto of "Bahujan
Hitay, Balujan Sukhay” that means Mass Education for the Masses. This college is located in the
rural area so the students are benefited of education. This college is permanently affiliated with the
Savitribai Phule Pune University, Maharashtra and it is registered under the section of 12 [F] 2 [B] of

U.G.C Act 1956. You can see details on college website niphadcollegeacs.com.

The vision of the college is "to develop institution with consistent update education so as to
prepare students face the unpredictable challenges of the new millennium." The mission of the college
is "inculcating values, social commitment and empower the rural masses and develop vibrant
academic environment for the best quality education." And we are trying to accomplish our vision
through continuous efforts.

Therefore we wish to establish collaboration with your reputed Shivaprasad winery (Wagha

Wines) Ranwad, Taluka Niphad Dist. Nashik for interaction of knowledge and skills. We

hope you will positively respond to our request.
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Thanking you, W
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Dr. R.N.Bhavare
Principal
Karmaveer Ganpat [ada More

Arts.Commerce & Science Calleg?
Niphad Dist Nashik.
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To,

The Principal,

KGDM College Niphad,
Taluka Niphad, Dist. Nashik

Subject: Willingness for establishing Collaboration with your college from 2019-20 10 2021-22
Reference: Your office letter dated 27/7/2019
Respected Sir.

With reference to your letter dated 27/7/2019 our Shivaprasad winery (Wagha
Wines) Ranwad, Taluka Niphad Dist. Nashik is willing to sign collaboration with
your reputed college for the period three years i.e. 2019-20 to 2021-22 for interaction of
knowledge and skills.

By this letter we accept your proposal for collaboration.

Thanking you,

The Director,
Shivaprasad winery (Wagha Wines) Ranwad,
Taluka Niphad Dist. Nashik
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M.V.P.Samaj's
K.G.D.M. Art®s, Commerce & Science College, Niphad (Nashik)

Department of Chemistry
Academic Year:- 2019-2020

A Report

"Field Visit at Shivprasad Wines (Wagha Wines) Ranwad"

Address- A/P- Ranwad Tal-NiphadDist-Nashik

Pin-422308

For B.Sc Chemistry Students

(Date-27/12/2019)



Preamble:

K.G.D.M. Art’s, Commerce & Science College, Niphad (Nashik) organized a one clgj
Educationalfield visit Shivprasad Wines (Wagha Wines) Ranwadon 27/12/2019 to for
B.Sc Chemistry students. The visit was organized with the prior permission (Shivprasad
Wines Ranwad) Teacher specially Prof. B. B. Muntode, Prof. Y. D. Kadlag, Prof. S. S.
Kushare, Smt. B. L. Ugale and Smt. P.A. Shinde have taken hard efforts and initiative undetr
the continuous guidance of our Principal Dr. R. N. Bhavare, and Tour in-charge Prof. S. S.
Kushare, which made this visit a grand success. Total 32 students along with 4 faculty

member and 1 non- teachingassistant Mr. N.B. Dhomase have joined this field visit.

Objective:

1) To acquire basic knowledge to preparation of wine.

2) To give students an opportunity to relate the classroom learning to the real-world situation.
3) The student will learn the process of manufacture wine.

4) The student will understand the importance of wine.

5) Acquire an ability to think scientifically, independently and to make rational discussion.

6) Develop an appreciation of chemistry and its application in daily life.

7) To teach students to analyze data from experiments.

8) To provide students with some insight into future career prospect in the fields related to

Chemistry.

9) Scope of wine industries.
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The Department of Chemistry had organized an Industrial Shivprasaiizwmés
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(Wagha Wines) Ranwad Pvt Ltd. They were first taken for a tour around the winery and
were introduced to the various procedures involved in wine making. Following the tour,
the students were taken through a brief history of the winery by Manager. The students
were made to understand the advent of the wine making process in India and how
Shivprasad Wines Pvi Lid was trying to make a difference by offering Italian touches to
the wines prepared. All the different varieties of wines made at the winery and the
differences in each of them were made clear to the students. were introduced to the
various procedures involved in wine making beginning from grape receiver, crushing, red
winemaking, white wine making barrel cellar, bottling, and storage. Following the tour,
the students explained the working of the machinery involved in the making of wine viz.
sorters, crushers, fermenters, storage units etc. The students were shown the vineyards
from a distance and the differences in the colour of grapes for each of the varieties grown
at the estate. The students were shown the Plate and Frame filter used for the downstream
processing of the fermented wine, thus allowing better understanding of the working
principle of the filters. The actual processes of crushing, sorting and pumping of the

juiceinto fermenters were shown to the students.

Photos- a) Front Gate Winery. b) Fermentation Tank



c¢) Storage Room d) Wine Packed Bottles

Feedback: Winery educates the students on wine that should be consumed for health, it is a-farmer
product and it is a casual product that could be enjoyed with friends and family. Students
understood the differences in the procedure of wine making with respect to red wine
making and white wine making. Students understood how the topology and climate of an
area influences the process of wine making. They got insights into the process of wine
making beginning from the plucking of grapes to the final ageing of the wines thereby

prepared.
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Dr. R. N. Bhavare
Principal
Karmaveer Ganpat Dada More

Arts,Commerce & Science College
Niphad Dist. Nashik

Head of Department
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Prof. B. B. Muntode




Staff and Students List of field visit winary

Sr.No | Staff Name Mobile No.
1 Prof. B. B. Muntode 9960677768
2 Prof. Y. D. Kadlag 9881332691
3 Prof. S. S. Kushare 9881719794
4 Prof. B. L. Ugale 9881869850
5 Mr. N. B. Dhomase 965715233
Sr. No Name of the student
1 Barve Swapna Suresh
| 2 Dangale Nikita Navnath
3 Dhomse Ashwini Rajendra
4 Gajare Madhuri Dnyaneshwar
5 Gajare Privanka Ramkrishna
6 | Gangurde Punam Ratnakar
¥ | Gawali Madhuri Shankar
8 Ghayal Kanchan Gorakh
9 Gupta Aniket Shantilal
10 Jadhav Monali Ramnath
11 Jadhav Shital Shivaji
12 Kakade Vinod Kashinath
13 Kale Shital Subhash
14 Khadtale Akshay
|15 Kunde Akanksha Dilip
16 Mogal Rutuja Dnyaneshwar _
17 Mogal Shubhangi Gorakshnath
18 More Rushikesh Balnath
19 Nagare Kajal Shivaji
20 Nagare Shashiraj Vijyanand
21 Nichit Sharada Tulshiram
22 Niphade Monali Ramhari _
23 Pagare Ankita Balu |
24 Pund Pooja Prakash |
25 Saindre Pooja Dnyaneshwar
26 Sanap Hrushikesh Balasaheb
27 Shaikh Munisa Rafiq
28 Shimpi Pramod Sanjay
29 Shinde Kalyani Kailas
30 Shinde Pooja Deepak
31 Sonawane Komal Manohar
2 Tarle Pratiksha Arjun
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