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Making Wine from Fruits
Making wine with fresh fruits is fun, simple, and delicious. The Steps for all fruits are basically the same. The only difference is the quantities of the fruits and the additives used in the recipe. A good wine book will go a long way. The following will explain the basics for making most fruit wines. Of course we will be making 5 gallons (why make less)!

You will need the following equipment: One 6 or 7 gallon fermenting bucket. One 5 gallon glass carboy, a length of siphon hose and racking cane, a large straining bag to put the fruit in, and a long handled spoon or paddle to stir with.

1. Select what time of wine you are going to make an gather the proper amount of fruit the recipe recommends. (more is better)

2. Gather all the additives the recipe tells you to use, for example, acid blend, campden tablets, yeast nutrient, pectic enzyme, etc.

3. In your clean and sanitized fermenting bucket, add about 2 gallons of warm water. The amount does not need to be exact.

4. In the fermenter, put all the additives that I just mentioned, yeast nutrient, campden tablets (crush as much as you can), etc. including the sugar. Note: Do not add the fruit or the yeast yet!

5. Stir until you can’t stir anymore! All of the ingredients must be dissolved as much as possible

6. After you have everything dissolved, put the straining bag in the fermenter and add the fruit. The fruit should be squeezed and de-pitted ahead of time.

7. Tie the top of the straining bag shut and top the fermenter off with warm water to the 5 gallon mark

8. Close the lid and let sit for 24 hours. Then add one or two packs of a good wine yeast. Just sprinkle on top. No need to stir or mix the yeast.

9. Open the fermenter and stir each day

10. After about 7 to 1- days of fermenting, open the fermenter and gently squeeze the juice from the straining bag and remove the bag.

11. Siphon into the 5 gallon glass carboy. A few more rackings may be necessary until clear.

