Wine Testing References
Brix by Refractometer: 
To track fermentation, adjust for alcohol: http://valleyvintner.com/Refrac_Hydro/Refract_Hydro.htm and http://www.valleyvintner.com/Refrac_Hydro/Brix_To_SG_Calculator.xls MoreWine has a similar spreadsheet calculation on request

TA with Syringe: https://docs.google.com/viewer?url=http://morewinemaking.com/public/pdf/acidtest.pdf
TA with Burette and pH meter (more detailed): 

 http://valleyvintner.com/Merchant2/DataSheets/LabKit.pdf
Note: The general formula for the titration result is

TA in % = ml NaOH x (N NaOH) x .075 x 100 / (ml wine sample)

The letter N stands for Normality, a measure of concentration, generally .1N or .2N 
SO2 by Aeration-Oxidation (AO):
http://www.morewinemaking.com/public/pdf/MT140.pdf ($100 “economy” kit. They also offer a kit with standard lab gear for $295 & $490)
http://valleyvintner.com/Merchant2/merchant.mv?Screen=PROD&Product_Code=TE-30-4325&Category_Code=TE ($265, standard lab gear)

SO2 Addition Calculator:
http://www.winemakermag.com/guide/sulfite 

ML Completion By Chromatography:

https://docs.google.com/viewer?url=http://www.morewinemaking.com/public/pdf/chromo.pdf 
Simple Test Kits
Accuvin Test Kits (residual sugar, malic acid, SO2, etc): 
http://valleyvintner.com/Merchant2/merchant.mv?Screen=CTGY&Category_Code=TE 
Clinitest Residual sugar:

http://morewinemaking.com/view_product/18745/103325/Residual_Sugar_Test_Kit 

SO2 Titrets (+/- 30ppm!!):

http://morewinemaking.com/view_product/19506/103333/Sulphite_Test_Kit 

