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Activity Report 

Academic Year 2022-23 

Name of the Activity SULA IV 

Date of the Activity 6-8-2022 

Number of Students 40 students 

Number of Teachers 03 

Organized By Prof. Ajinkya Pandirkar & Prof. Ravi Ranjan 

Brief Report  
Sula Vineyards was founded by Mr. Rajeev Samant in the 

late 1990s. An alumnus of Stanford University, he worked 

at Oracle in California after his graduation. After quitting 

his corporate job, Mr. Samant established Sula upon his 

return to India.  

Sula was named after Samant's mother – 'Sulabha'. Samant 

steadily grew the company over the next few years by 

introducing newer grape varieties and expanding the 

company's offerings. Over the last few decades, the Nashik 

region has transformed and is often referred to as "India’s 

Napa Valley 

 

 

 



 

Date: 01-08-2022 

To, 

The Director, 

SHTS, 

DYPU 

 

Subject: Approval request 

Dear ma’am, 

 

I, Asst. Prof. Ajinkya Pandirkar would like to conduct SULA IV for B.Sc. SY students. The 

event details are as given below: 

Event name: Sula IV 

Speaker’s name: Sula Vineyards 

Speaker’s Designation NA 

Speaker’s Organization name Sula Vineyards 

Date: 06-08-2022 

Time: Full Day 

Venue (if offline) NA 

 

I hereby request you to grant permission for the same. 

 

Thanking you, 

Yours sincerely, 

 

-------------------- 

Ajinkya Pandirkar 

Ravi Ranjan 



 

NOTICE 

 Date: 25-07-2022 

Sr. No.: DYPU/SHTS/2022-23/050 

 

Dear students, 

 

Please note that we are conducting the following event in our college/Online. The event 

details are as follows: 

Event name: Sula IV 

Speaker’s name: Sula Vineyards 

Speaker’s Designation NA 

Speaker’s Organization name Sula Vineyards 

Date: 06-08-2022 

Time: Full Day 

Venue (if offline) NA 

 

Your whole-hearted participation is expected. 

 

  

 

_____________________ 

Coordinator 

  

______________________ 

H.O.I. 
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Company Profile 

 

 

Sula Vineyards 

Rajeev Samant established Sula Vineyards in 1999, Nashik’s first winery, and paved the way for the 

emergence of India’s Wine Capital. Today, Sula is India’s leading wine company, spearheading the 

charge of Indian wine across the world. He is a committed environmentalist, and everything at Sula is 

guided by sustainability and protecting the environment.  

 

 

 

 

 

 

 

 

  



 

Report on “Sula IV” 

Date: 06-08-2022 

Sula Vineyards is the top wine producer in India and has the most accessible winery. From humble 

beginnings in 1997, Sula Vineyards has admirably developed into a world-class winery with boutique 

guest accommodations. The winery is open to visitors, who can enjoy a tour, tastings, courses, and fun 

events. With 2 major wineries in the countries, Nashik is the smaller one but still unique enough of an 

operation to not feel too commercial but large enough to provide visitors with an awesome tour and 

tasting. 

Like most wine tours, it begins with the history of Sula, leads you through the vinification process and 

warehouse and then ends with a tasting. The entry ticket to this is IR 400 per person which will cover 

a 30 minute escorted tour of the winery, including the processing rooms, and tasting of six wines. The 

tours take place every 45 minutes between 11:30 am and 6:30 pm (7:30 pm on weekends) everyday 

(except dry days), and provide a good insight into the winemaking process. The Sula tour is very 

personal and educational. The tour guide tells about the types of grapes harvested – green and black 

and the kind of wines made from them.  

Then they take you through the entire process of crushing, fermentation, pressing, clarification, aging 

and bottling from beginning to end and I was to take a peek inside the warehouse where some wood 

barrels are as old as 20 year old. 

The tasting, of course, is the most exciting part of the tour. Wine etiquette like temperature, smell, 

swirl and combination food are discussed in the Tasting Room. These were the 6 wines up for tasting, 

served with biscuits. 

Sula Brut Chardonnay 

The Chardonnay is a sparkling wine that is light and fresh having biscuit dough aromas whilst the 

palate features crisp chardonnay flavours and light crack yeast lees characteristics.  

Sula Sauvignon Blanc 

This wine made the world sit up and take notice of Indian wines. Herbaceous, crisp, WHITE and dry, 

with aromas of bell peppers, intermingled with tropical fruits like passion fruit and gooseberry with a 

racy, zingy finish.  

Sula Dindori Reserve Chardonnay 

An exotic elixir of peach and lychee flavours is a white wine. Floral, spicy, stunning. Great as an 

aperitif and terrific with spicy food, blue/goat cheese as well as seafood.  

Sula Rasa Syrah 

Went a little BOLD with this one, not my style but my Malay sweetheart enjoyed this one so I am 

sure, this will be a treat for Red wine lovers. 

Sula Rasa Cabernet Sauvignon 

A red wine, worthy of a collector’s edition! It is aged in French oak barrels for over a year which 

makes it into a velvety smooth wine with a powerful finesse with a hint of fruit and spice.  



 
Sula Chenin Blanc 

Chenin Blanc is India’s best selling white wine and is cold-fermented and finished in a semi-dry style. 

It is a light, fresh, fruity character, which makes it an excellent aperitif. 

 

Number of attendees: 40 

 

Objectives: 

• Participants will be able to understand brand market value of SULA. 

• Participants will be able to learning about wine classification. 

• Participants will be able to taste wine and understand its characteristics. 

. 

Outcomes: 

• Participants were able to understand brand market value of grapes. 

• Participants were able to learning about wine production. 

• Participants were able to taste wines made from different grapes. 

 

Coordinator: Ajinkya Pandirkar & Ravi Ranjan 

Date: 06-08-2022 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Student Attendance 

Sr. No Name  Attendance 

1 Jaspreet Kaur Saini Present 

2 Sarah Shaikh Present 

3 Anurag Joshi Present 

4 Sumit Solase Present 

5 Mayank Mistry Present 

6 Siddhesh Nipanikar Present 

7 Yasmin Abdul khudus Present 

8 Akshita Desai  Present 

9 Ameya Sawant Present 

10 Sanika Lele Present 

11 Riya Dongre Present 

12 Ved Saitawadekar Present 

13 Aniket Magade Present 

14 Yash Singh Present 

15 Mayur Patil Present 

16 Dhroov Raj Present 

17 Arnaav Redkar Present 

18 Ronit Umathe Present 

19 Gaurav Choudhary Present 

20 Anish Despande Present 

21 Kadambari More Present 

22 Gauri Gide Present 

23 Dinesh Choudhary Present 

24 Pravin Choudhary Present 

25 Ranju Rathod Present 

26 Sahil Kadam Present 

27 Pratil Malave Present 

28 Aryan Mhatre Present 

29 Himanshu Patil Present 

30 Anupam Patil Present 

31 Roshni Khandagale Present 

32 Shreya Sonawane Present 

33 Sania Khan Present 



 

36 Richesh Fadtare Present 

37 Vedant Gurav Present 

38 Priya Shinde Present 

39 Sharanya Chakrabortty Present 

40 Shivam More Present 

41 Shweta Tanpure Present 

42 Prachi Jhanwar Present 

43 Tejas Hilgude Present 

  



 

Student Feedback:   

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

  



 

Guest Feedback: NA 

Photos of the event: 

 

 
 

 
 

 
    

   

 

 


