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       makewine.co.nz Fruit Wine Basic Kit Instructions 11L Potassium Metabisulphite Instructions Contents: 1/8c Potassium Metabisulphite 5g Lalvin Winemaking Yeast 1/2 tsp (about 4g) Fermaid A Nutrient 1 tbsp (about 11g) Pectolase  Please store your ingredients kit in the fridge.  Here at makewine.co.nz we hope you will love making & enjoying your own homemade wine as much as we do!  If this is your first time, we suggest reading through all the instructions first and then go back and follow the instructions step-by-step.  Your kit includes unlimited email support so any questions or problems please contact us at info@makewine.co.nz. Our policy is the only silly question is one you don’t ask! Before You Start: Hints & Tips: Assemble Your Equipment:  Wash your hands and sterilise ALL your  Food grade bucket with lid equipment including your straining bag & siphon  Secondary fermentation vessel (glass jar / carboy)  This book is merely a suggested method & recipe.  Bung/grommet and airlock If you have a recipe which calls for different  Food-grade siphon tubing timeframes & quantities, please follow your own  Muslin or a nylon straining bag recipe.  Plastic measuring spoons, Plastic long handled  Up to you whether/how long you mature your wine. serving type spoon, Colander/sieve/funnel, Plastic Here at makewine.co.nz, we don’t have much or glass measuring jug, Ideally kitchen scales patience so we’re usually drinking it in 1-4 weeks.  Bottles & a way to seal the bottles  There is additional information at www.makewine.co.nz Source Your Ingredients:  HAVE FUN   4+ kgs of ripe fruit  1.8kg sugar Bottling Options  Additional sugar for sweetening if required.  Sparkling wine must be bottled in sparkling wine bottles (thicker to withstand the pressure). Prepare Your Fruit:  For sparkling wine bottles use plastic push-in stoppers & wire “cages” to hold down the corks.  Wash, cut out any bad bits, & any part of the fruit you would not normally eat eg kiwifruit remove  PET bottles can be used for short-term storage skin, plums leave skin.  Glass screw top bottles suitable for still or citrus, juice the fruit and you don’t need to sparkling wine from makewine.co.nz.  For freeze (although you may if you wish).  Flip-top bottles, some are made for pressure & some not.  Freeze your fruit (not compulsory but helps with the flavour extraction process). Thaw just before  Ordinary bottles and standard corks; made from you start making your wine cork, plastic or a mix of both. Also needs a corker.  Novatwist premium screwtops which can be applied on used screwcap wine bottles.  Reuse used screwcap wine bottles for short-term storage. © 2011-20 makewine.co.nz Page 1 Potassium Metabisulphite (PMS) Instructions Safety: Don’t inhale the powder or vapour. Use in a well-ventilated area. Don’t use it to sterilise metal or store in metal containers except stainless steel.  1/8 cup powder to 400ml water. Mix well. This is a 10% solution. Keep in tightly sealed glass or plastic container.  Use 1 teaspoon of 10% solution to sterilise must for 5 litres of wine  To sterilise equipment: o Dilute the 10% solution further. 100mls 10% solution to 400mls water This is a 2% solution. o Swirl 2% solution around all your containers etc so it touches each surface several times. Then leave it for at least 20 minutes (with lid on) to complete sterilisation. o Bottles, containers etc can be kept sterilised by storing them with 2cm+ of solution in the bottom.  Tip out solution & shake them out well before using them.  The solution can be reused until it stops emitting the obvious vapour and/or has visible foreign bodies.  Here at makewine.co.nz we keep all our equipment (except metal or rubber) in a bucket with sterilising solution, so it is ready to go at a moment’s notice. The items don’t need to be covered with it as the vapour is what keeps the items sterilised. Generic Recipe / Instructions  This is a generic recipe & will work for most fruit wine.  For citrus, juice the fruit. Day 1 (extraction)  Chop or mash the fruit & place in your bucket.  Pour in boiling water (approx 3.5L).  Cover with lid & cool to room temperature.  Stir in 10 mls (2 tsp) 10% potassium metabisulphite [PMS] liquid solution (see instructions above – 1/8c powder to 400ml water for 10% solution) & 1 tbsp pectolase.  Put the lid on & leave 24 hours.  This mixture is called “must”. Day 2 (primary fermentation)  Dissolve 1.8kg sugar in 3.5L of boiling water & add to must  Cool to room temperature.  If you have a hydrometer you can take a reading now  Stir in 1/4 tsp Fermaid A (1/2 sachet in your kit)  Rehydrate yeast. Add 5g yeast (about 1 tsp) to 50mls cooled boiled water. Stir gently & sit for 20 mins.  Stir rehydrated yeast into must.  Put the lid on must. Days 3+ (primary fermentation)  Within 24 hours your must should be showing signs of fermentation. It will be bubbly, the fruit pulp will be breaking down & the pulp will be pushed to the top in a “cap” or “crust”. If you cannot see fermentation signs within 24 hours of adding your yeast please contact us for advice (ideally send a photo).  Stir twice daily.  Day 4-5, add the other 1/4 teaspoon fermaid. If you have a hydrometer you can check your sugar has depleted by 1/3 before adding your fermaid. When your must stops bubbling  In 4-14 days, your wine will have finished fermenting. There will be no bubbles and your fruit will sink. © 2011-20 makewine.co.nz Page 2  Strain your must into your secondary fermentation vessel through your muslin or small straining bag inside a sieve, colander or funnel for ease of use. A large straining bag can go straight into a bucket or other wide-mouth vessel.  Top up as close to your bung as possible with cooled boiled water if needed.  Pour a small amount of PMS solution or water in your airlock.  Insert the airlock in the bung or grommet. In the carboy  Your wine will start to clear and sediment will form  If your wine is not clearing as fast as you would like you can decide if you would like to add finings. Contact makewine.co.nz for suggestions on finings. It is fine to drink your wine if it is not clear.  You can decide whether you would like to bottle it now or siphon it off the sediment (racking) & allow it to mature.  You can also decide if you would like any other additives like oak, tannin, vanilla, acid, fruit peel etc.  Medium or Sweet Wine  1/ Use yeast which dies off at a certain alcohol % (Lalvin 71B will die off once the wine reaches 14%) so if your wine still has sugar in it at this point, that sugar will remain as residual sugar & your wine will be semi-sweet or sweet. Add the extra sugar near the end of the fermentation to taste. Start with an extra 100-200g per 5L of wine.  2/ Or back sweeten to taste and add 10ml 10% PMS solution & 1 teaspoon of potassium sorbate. The chemicals will stop your yeast fermenting; & your wine will remain medium/sweet.  3/ Or use artificial sweetener to sweeten the wine.  4/ Or sweeten by the bottle/glass upon opening Siphoning Instructions:  Put your vessel to be siphoned on the bench  You may prop it on a lean with a cloth or similar.  Put your other vessel on the ground  Fill your siphon tube up with cooled boiled water (or you can suck on the tubing to start the siphon)  Put a clean finger over each end of the siphon tube  Put one end of the siphon tube in your vessel to be drained, avoid the sediment.  Put the other end of tube in the vessel to be filled. To bottle the wine (still wine)  Add 2 tsp 10% PMS solution to your carboy. (Not necessary if only storing the wine for a short time to minimise preservatives).  Siphon your wine into sterilised bottles (or siphon to another vessel then pour to bottles using a funnel).  Each bottle should be about 2.5cm from the lid/cork of the bottle. Top up with cooled boiled water if needed. To bottle the wine (sparkling wine)  Ensure you made your wine with champagne yeast.  Dissolve 150g sugar in a little hot water and leave to cool.  Siphon the wine off the sediment in to another vessel.  Mix the cooled sugar syrup into the wine  Bottle in bottles suitable for pressurised containment. To mature the wine  Maturation may result in a more mellow, complex wine and may result in the wine clearing by itself.  “Rack” it by siphoning into another carboy, leaving behind the lees (sediment). Add 2 tsp 10% PMS solution before racking to help protect from oxidisation.  Top it up with cooled boiled water or wine or juice after racking so that your wine is as close to the bung as possible © 2011-20 makewine.co.nz Page 3 
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