INSTRUCTIONS FOR FRESH

FRUIT & GRAPES

Visit our Web site @ http://www.homewinery.com

Step #1
  Wash and discard rotten or badly bruised fruit.  Stone fruit should be pitted.  Grapes should be de-stemmed before crushing.  

Step # 2
  Put fruit or grapes into primary container at below stated poundage.

Fruits:

4 - 6 lbs. per gallon of finished wine

Grapes:
6 - 8 lbs. per gallon of finished wine
(This is for Labrusca hybrids only – Concord, Niagara, etc.)

Step #3
Add one (1) Tbsp of pectic enzyme per five (5) gallons of finished wine

Step # 4
Add two (2) campden tablets per 5 gallons of finished wine.  

Step # 5
Add half of total amount of sugar, then Add yeast. 

Step # 6 
Ferment fruit for 5 to 7 days, Grapes 10 days.  Stir pulp down into juice at least twice daily.  

Step # 7
Separate pulp from juice, Do not aerate when transferring juice into secondary fermenter.

Step # 8
Add rest of sugar per chart below taking into account the first half already added 
2 lbs.  sugar per gallon for dry wine

2-1/2 lbs. sugar per gallon for semi-dry wine

3 lbs. sugar per gallon for sweet wine

Put extracted juice in your glass carboy.  Fill carboy to total number of gallons desired with water.  For example, if you extract 3-1/2 gallons of juice and your setup was for 5 gallons, add 1-1/2 gallons of water.  Allow this MUST to finish fermentation until wine is clear and stable.  Before bottling it would be wise to add stabilizer to prevent malo-lactic fermentation which could push corks out of your bottles.  Usually fermentation and clearing takes about 3 months from the time of initial setup.  Allow wine to age a few months, then enjoy.

If you encounter any problems or questions during

this process, please call us!

HOME WINERY SUPPLY CO.

734 529-3296

