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ONE GALLON RECIPES
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GENERAL INSTRUCTIONS

Wash fruit, remove stones and bruised parts.

‘Weigh/measure fruit

Chop, smash, or crush fruit and strain into primary fermentor

Keep all pulp in straining bag, tie and put into fermentor.

Stir in all other ingredients except for yeast

Acid pH should be about 3.0-3.4. Add more acid to lower pH if needed.

Cover primary with a clean cloth to allow campden tablet so 2 to evaporate.

24 hours after campden tablet addition, rehydrate yeast in warm water for 5 minutes, and put into fermentor

Put cover on fermentor.

. Stir daily and agitate pulp bag

. After 5 days, remove pulp bag (straining lightly) and siphon wine off sediment and into glass secondary
. Top off to neck of fermentor with water

. Attach airlock

. After fermentation (about 3 weeks and a specific gravity of 1.000) siphon off sediment and into clean glass secondary and top off with water to

minimize head space

. Siphon again in about 2 months and top off.

. If you desire a sweeter wine, you add potasium sorbate and sweeten to taste.

. Soak corks in campden tablet water for 24 hours and bottle.



