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Introduction

If you can follow a simple recipe, you can make wine. You can
make it in the tiniest kitchen apartment. You don't need much
specialized equipment. You don't have to be Italian or French or
a chemist. You have to be an adult over eighteen or twenty-one
(depending on where you live) with a sense of adventure, curiosity,
and patience.

Home winemaking is easy, as I'll show you. Do yourself a
favor, though, and read through at least the first three chapters
of this book before you gart. Nothing wastes more time than
undue haste.

Here's how | got started.

Many years ago | spotted some Danish strawberry wine in a
shop. | was young, but | had had good wine and knew what it
should taste like. My father bought the pretty bottle for me, since
| wasn't yet twenty-one, but he cautioned me that | wouldn't
like it.
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Opening and tasting the strawberry wine was a disappointment.
I won't call it a bitter disappointment, because it was so sweet
that it made my teeth curl. My father laughed. So did |. As |
remember, my grandmother used it over vanilla ice cream so it
wouldn't go to waste. It lasted a long time!

Many years after that a friend came to dinner, bearing with him
a bottle of homemade raspberry wine. Friends of his in the Santa
Cruz mountains had made it.

| trusted his judgment. We opened the wine.

When | read about wine as a child, | imagined it tasting a
particular way. The little sips my parents gave me of what they
were drinking were nice, but not what | had imagined.

The raspberry wine from Santa Cruz was the wine of my
dreams. It smelled softly of ripe raspberries and was dry, clean;
flavorful, yet subtle. | instantly felt that this was the way | had
always dreamed wine could be.

Please understand that | love grape wines. | honor and respect
the winemaking traditions of the world. It is true however that |
tend to drink American wines over French and German due to
habit, chauvinism, and economy. It is also true that | have no
illusions about my chances of duplicating Bordeaux in my base-
ment. But that's okay. | don't want to. The Bordeaux region does
what it does just fine.

Fruit wines are my firs love.

A year after 1| moved to the Midwest from California | made
my first gallon of apple wine with a recipe a friend had given me.
It featured frozen apple juice and lemonade. It wasn't bad, but it
wasn't good.

Another friend sipped some of it. The next time | saw him he
handed me a packet of champagne wine yeast and said, "Try this
on the next batch." He was a beer brewer and knew that yeast
was important, you see. | had been using bread yeast.

So | tried it. He was right; it was much better. He suggested |
learn to bottle. | did. He was right; the wine was better yet.

More than a year* after my firs excursions, | decided to try to
make wine out of real fruit.

It wasn't easy. | didn't know anyone who did it, and couldn't
find any current information about making wine. My partner found
some old British books dating from the 1960s and 1970s in used
bookstores. Painstakingly, | cobbled together a method, crossed it
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with what | had already learned on my own, and there it was, my
first batch of strawberry wine: dry, a bit thin, but quite nice, thank-
you very much. And a year after that, the first of the raspberry
was born. | had done it! | had made raspberry wine!

I've made apple wine, grape, cranberry, raspberry, mint, potato,
carrot, raisin, dandelion, blueberry, pineapple sage, and all sorts
of other wines from fruits, flowers, herbs, and combinations of
fruits. 1've made mead, melomel, cyser, and metheglin. The most
popular ones among me and my friends are raspberry, apple,
strawberry, carrot, and blueberry, made from the whole fruit, on
the dry side. And the fruit melomels.

You may gag at the idea of carrot wine (it's OK, I'm used to
it), but | assure you, it's wonderful. It doesn't taste like carrots,
oddly enough, but vaguely like a dry Rhine.

What wine goes with what? Almost any homemade wine will
go with Chinese food, light pastas, salads, sandwiches, chicken,
salmon, and vegetable dishes. Almost any homemade wine will
go with anything, although you meat eaters may find you still
need a rich red grape wine for beef, which is difficult to achieve
with non-vinifying fruits unless you use grape concentrate or a
grape wine Kit.

You can also cook with homemade wine.

For Chinese cooking, instead of sherry I'm still using a batch
of raisin wine | made five years ago. The older it gets, the better
it is.

A dash of raspberry or apricot wine in the sauté pan at the
right moment does wondrous things to pork, turkey, chicken, fish,
and vegetables.

I've used my homemade wines in desserts, mustards, sauces,
and salad dressings.

And, last but not least, | give it to people who | know will
appreciate it.

Do | sell it? Absolutely not. Which brings us to the next section.

IS THIS LEGAL?

It sure is. By federal law you are allowed to make 100 gallons
of wine a year for your own consumption, and 200 gallons a year
if you are a household of two or more adult people. You don't
have to fill out a form or anything. You can just do it.
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Be aware, however, that there are some states and counties
where the regulations are different. Check with the local authorities
to be absolutely sure winemaking is legal where you live.

Under no circumstances should you sell or distill wine.

If you eventually find that your enthusiasm knows no bounds,
you can get a commercial license for a winery, of course.

DEFINE YOUR TERMS

Wine, technically, is fermented grape juice with an alcohol con-
tent of 8-14 percent. The grape is the only fruit that is sweet
enough to provide enough sugar and acid on its own (and in the
olden days, its own yeast) to make that much alcohol.

Wine yeasts will tolerate only 14 percent alcohol content before
they are killed off. Fortified wines, such as sherry and port, are
made with yeasts that can survive up to about 18 percent: then
the wine is "fortified" with brandy to bring the alcohol content
up to 20-25 percent to make it more stable.

In this book most of what we will be discussing we will call
fruit wines, made of fruit and sugar.

True grape wines are made using nothing but grapes and yeast
with no added sugar. It takes a, lot of grapes, around eighteen
pounds per gallon. Go to the store and dart loading up a scale
with table grapes and then imagine that in your kitchen. The cost
is also prohibitive unless you grow your own wine grapes.

Fruit wines are made with smaller amounts of fruits and added
sugar. They are less expensive and less trouble to make. Some
people scorn fruit wines and call them false wines, claiming only
grape wine can be called wine. | disagree and refuse to quibble.
I make wine.

Fruit and vegetable wines are not easily bought commercially.
That's one of the reasons | decided to learn to make them, and
it's where most of my experience lies. In this book I'll give you
a basic recipe for making true grape wines, but it is not the true
focus of this book.

If we make wine with honey and nothing else, it's mead; if we
make fruit wine with honey, it's melomel; if we make herbal wine
using honey, it's metheglin.

In most of my wines, | tend to use a bit of honey in addition
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to sugar. Though I'm not sure what most people would call it, |
call it wine.

There is a sort of murky area between ciders and beers and ales
and wines in the 6-8 percent alcohol area, but what we want here
is something that will keep for several years, and you need a
higher alcohol content for long-term storage.

STYLES OF WINES

Most people in the United States are familiar with three basic
commercial wine styles: red, white, and sparkling. Everyone has
heard of French wines, Italian wines, and California wines. Maybe
they've explored some of the German wines, and Hungarian.

Grape wines have a tremendous range. Go to a liquor store that
specializes in wines, and take a tour. You'll find everything from
the lightest white to the heaviest red. There are wines meant to
be drunk with food, aperitif wines (wines to spark the appetite),
ports, sherries, Tokays, dessert wines, and celebratory sparkling
wines.

You won't find many fruit wines. Most of the ones you do find
will be "pop" wines made for people who just want a bit of a
buzz, and heavy sweet fruit wines, which are an acquired taste.

Once in a while you'll find a nice surprise—a dry apple wine,
or cranberry, or maybe pineapple.

However, if you look around your area no matter where it is
or you ask at the local wine supply store, or you look through a
list of agricultural businesses, you will likely hear of a small,
regional fruit winery that uses local fruits to produce a range of
wines and meads. Look also for wine competitions at state and
county fairs, and see what you can find.

Washington, Oregon, and California produce many wonderful
fruit wines. Massachusetts also has several, and so do New York,
Minnesota, Wisconsin, lllinois, lowa, Hawaii, and Missouri. |'ve
had peach wine from Georgia, dandelion from Ohio, and many
others | simply can't remember. There's a good chance that nearly
every state in the Union produces fruit wines of some sort.

Just as there are many styles in grape wines, there are many in
fruit wines. " Blueberry" describes the fruit, but it doesn't describe
the style. It can be a table wine, a dessert wine, or a social wine
like port or sherry. It's fun to explore the varieties.
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One thing no one can tell you is what kind of wine you should
like. Tastes are individual. It's true that for most people a red
grape wine goes better with meat and heavy sauces than most
white grape wines, but if you like white wine with roasts and red
wine with fish, whose business is it but yours? If the people at
the next table shudder and look faint, well, they can look the
other way.

The same theory follows with fruit wines, and this area is less
fraught with traditions and experts. The idea of blueberry wine
with ravioli might seem startling at first, but you might like it—
you never know. How about dry peach wine with chicken chow
mein, or raspberry with grilled vegetables? Elderberry with meat
loaf or strawberry-pineapple with jack cheese tamales? You'll
never know until you try.

WHY MAKE YOUR OWN?

Making your own wine allows you to make wine to your exact
tastes, inexpensively, though it's best to keep in mind that if your
tastes run to Chateau La Salle, you have to buy a certain wineyard
in France.

Y ou can make grape wines from concentrates and kits available
from your local wine supply store, or by mail. You can even make
wine from real grapes, if you grow your own, or pick them. One
of our local wine supply stores orders California wine grapes and
gets them shipped out here to the Midwest every year. There are
also winemaking clubs that share the use of wine and cider
pr esses.

But fruit wine, and mead—now, that's something not everyone
can have, except those who make their own.

On top of everything, it's fun to serve something you've made
yourself. When you make your own wine, your creativity, experi-
ence, and judgment go into it. What comes out of the bottle is
different from what anyone else makes. It's not mass-produced.
It's homemade by someone who cares about the product, and who
better than you?

You can use fewer chemicals than the commercial wineries do.
You can use finer ingredients. You can age your wines longer and
with more care.

You can do your own blending and experimenting. You can
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make 200 gallons of rhubarb champagne, if that's your bag, or
you can make 15 to 20 gallons of various fruit wines. It's up
to you.

Then there's money. The most any of my wines has ever cost
was $6.00 a gallon one year when raspberries were hard to get
hold of. That's $1.50 a bottle. Usually, a gallon of homemade
wine runs from $1.00 to $3.00 a gallon to produce. That's four
to five bottles. | mostly make wine in five-gallon batches these
days, and buy or gather fruit in bulk to save time and money.

If you are like me, you won't stop buying wine at the wine
shop. There's nothing like a good Cabernet or zinfandel. But
there's nothing in the wine store like my raspberry, either. If there
were, it would cost five times what it costs me to make it.

IT TAKES SO LONG!

Yeah. So? Time will fly. You'll be busy doing other things.
You aren't going to sit there and watch the jug for six months!
Before you know it, a few months or a year has gone by, and
you get to taste and try something new.

Time is on your side as a winemaker. You have to have pa-
tience. It takes a couple of years to get up to speed. There are no
"instant" wines. You can have a drinkable product in as little as
three months with the beginners recipe, if you make it in the
summer. Quite frankly though, it's not really worth it to make
something just drinkable. You want it to be GOOD. So take your
time. After a few batches, your tongue and brain will know what
to expect and you won't mind so much about the time it takes.

WILL THIS STUFF KILL ME OR MAKE ME GO
BLIND?

No. Don't worry. Unless you do something really silly like use
contaminated equipment and ingredients, or unless you drink too
much, winemaking is very safe. If it goes bad, you'll know, and
you won't drink it.

There are a lot of horror stories left over from Prohibition days
about bathtub gin and homemade beer and wine. Some of them
are probably true. People made alcohol out of nearly anything,
and some of it was poisonous. The distilled stuff was the worst.
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You aren't making wine just for a cheap high, you're making
it with good equipment and good ingredients, barring accidents,
like mistaking deadly nightshade for blackberries, everything
should bejust fine. Later on I'll give you a list of poisonous plants
and tell you how to care for your equipment.

HOW DO | DUPLICATE A CHABLIS?

You don't, unless, as | said before, you own a vineyard or use
a commercial wine kit. Lots of people ask me questions like this.

Some home winemakers are really into duplicating grape wines
using other fruits. They caution against using raspberry as a table
wine because it "tastes too much of the fruit." My philosophy is:
so what? | like fruit.

If you want a Chablis or a Burgundy, buy some! | just love
reading descriptions of grape wines that say they have " overtones
of blackberry,” or a "sdlight strawberry flavor." Grapes are a mar-
velously complex fruit. Over the centuries they have been nurtured
and bred and fermented and blended into a huge variety of wines.

But if blackberry is what you want or what you have, make it!
My blackberry has overtones of blackberry, that's for sure! It has
many of the characteristics of a red wine, and if | added some
elderberries and messed around with it, | could probably come up
with something that tasted close to an inexpensive red Burgundy.
But unless | lived in a very out-of-the-way area with no wine
stores, | can't see the point. If | wanted Burgundy, | would make
it with grapes, not blackberries.

You can make wines from this book that don't taste particularly
of any specific fruit. Many of the blends in the advanced section
are like that. Sometimes a "generic" red, rosé, or white is what
is needed. They might remind you of some of the classic wines
("Ah, a dlight overtone of Gewurztraminer"), but they aren't
going to be exact duplicates. And that's OK by me. Don't worry
if the apricot comes out tasting of apricot. Don't expect it to be
a Clairette de Die, either. If it happens to remind you of that wine,
well, mazel tov!

MODERATION IN ALL THINGS

Alcoholism is no joke. It's a very real thing. Respect alcohol
and the effect it can have on you and others. Never force or trick
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someone into drinking alcohol. Don't ask why if someone says
no thanks. Just accept the no with good grace.

If you give a gift of wine, be sure it will be an acceptable
present. Be sensitive to other peoples feelings.

As for yourself—use good sense. You can get just as drunk on
wine and beer as you can on hard spirits. It takes more to do it,
of course, but alcohol is alcohol. Be moderate in what you imbibe,
and keep it a pleasure, not a destructive compulsion. Don't drink
and drive. Don't drink if you are pregnant, underage, or caring
for vulnerable people. Don't make me sorry | wrote this book.

HOW TO USE THIS BOOK

Read at least the first three or four chapters before you dart
anything. Then try the firs simple recipe, going through the steps
carefully and waiting a month or two to see if you like the results.
You can gart two or three variations of the firg recipe at the same
time if you like.

It might be fun and instructive if you and a friend gart your
first batches at the same time; that way you can compare notes
and results. Once your other friends hear that you've tried this
and indicate interest, show them how to make their own so they
won't try to wheedle you out of your favorites!

Then read the rest of the book. Study what | have to say about
equipment and ingredients, and gart some of the intermediate
wines made with whole fruit. Fermentation alone is a fascinating
subject. Get to know what to expect, and refine your methods.

After that, have fun doing what interests you in the other sec-
tions of the book. Buy other books on home winemaking and get
to know other people who make wine. If you have a computer
and modem, check out the various winemaking discussion groups
on-line. Join a club or enter some of your wines in competitions.

Most home winemakers are interesting, generous people. They
give advice freely and are interested in hearing what someone else
is doing. Occasionally you find someone who is convinced that
their way is the only way of doing something, but not very often.
And remember, there will always be someone who knows more
about winemaking than you do.
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JOI DE VIVRE

Have fun! Don't get bound up in the details and forget to enjoy
yourself when you use this book. As long as you are happy with
what you are doing, and getting pleasure from it, you're doing it
the right way! Almost anyone can make wine. Almost anyone
can make GOOD wine. You are probably one of them. Like my
grandmother said: Do the best you can and don't worry.



PART ONE

Beginning &

WinemaKing



CHAPTER

A Brief History of
Winemaking

]

NOTE: If you want to dart making wine right away, you can skip
on ahead to chapter 2 and read this later. However, | thought it would
be nice to know a little of the higory you're about to be part of.

V(Anemaking is an art that is thousands of years old. It isn't
clear how many thousands of years, though wine residue has been
found in clay jugs that were dug up in the ruins of an old Middle
Eastern fort from 1000 B.C. Generally, archaeologists think it dates
from over three thousand years before the Romans, probably in
what is now Turkey. There is evidence that wine of some sort
was being made at that time in China, as well, from plums, apri-
cots, and rice. The poet Li Po had much to say about drinking
wine in China, but not, alas, much about methods used to make it.

13
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The skins of wild grapes carry wild yeasts, which were probably
responsible for that first bowl or container of grapejuice's acciden-
tally fermenting into wine. We'll never know how it firs got
started. Maybe a woman crushed grapes to feed her baby thejuice.
Maybe some whole grapes in a tightly woven basket got a bit
squashed and developed a winey odor instead of a spoiled smell.

Grapes were an important food source in the Mediterranean
area. No one wanted to waste food; preservation was vital, even
among nomadic people.

It's certain that people quickly noticed that the "funny" grape
juice kept longer after fermentation, and that it gave a warm,
happy feeling to those who drank it.

It's possible that even before the advent of the clay jar, wine
was made by storing grapes or grape juice in sewn animal skins
(with the fur on the outside) and hoping for the best. The clay jar
had to be an improvement. Probably, at that point, the firs wine
snob evolved: "Oh, the old wine-in-a-skin? Never touch the
stuff.”

Wineskins gtill exist. One can still buy the staple container of
yesteryear's free concerts and hiking trips.

The Egyptians made wine as well as beer. The Greeks picked
it up from the Egyptians and the Persians. It was made not only
from grapes (as the sugar source) but also from dates and honey.

Wine was viewed as both a food and a medicine, and it had
great trade value. Imagine the value of a substance that was both
food and drink. On top of everything, it stored easily, would keep
for a decent amount of time, and was portable. The world's first
convenience food?

Many ancient shipwrecks in the Mediterranean are full of wine
jars and the oddly shaped amphorae.

Wine was an important part of many religions, as both a sacra-
ment and a sacrifice. People even paid their taxes with wine. |
don't think the 1RS would go for that today.

It's thought that wine was drunk young for the most part, usu-
ally within the first year. Experts feel that it was probably thin
and sweet, turning to vinegar within a few months or a year,
depending on how it was stored. Jars were not cheap, nor were
they airtight. Bottles had been invented, but they were tiny, valu-
able objects used to store expensive perfumes and salves. No one
would have put wine into a bottle. Too extravagant!
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The Greeks preserved some of their wines by adding acids to
them, and coating and sealing the jars with pitch, resins, or even
plaster. They added seawater and various other flavorings and pre-
servatives. Retsina is probably left over from those days.

The ancient Greeks were responsible for spreading the art of
winemaking around the Mediterranean region. They felt that any
group of people who couldn't make wine were ignorant barbarians.
Beer was a drink fit only for foreigners. Many of the beautifully
illustrated vases from that period depict satyrs and even the gods
themselves making and drinking wine.

There was a god of wine, whose name was Dionysus. He was
not one of the "all-gods," but he was important enough for Eurip-
ides, the Greek playwright, to use as a major character in his
drama The Bacchae.

The wild cult of Bacchus, worshipers of ecstasy, mysticism,
wine, and dance, is looked upon today with amusement. At the
time it was a disturbing, disruptive force in the lives of the an-
cient Greeks.

The Romans picked up wine and winemaking from the Greeks,
as they did many other things, such as literature and science. M ost
wine was drunk diluted with water. The stuff was probably pretty
sweet with unfermented sugars. Also, a good Roman was supposed
to be a sober Roman, for a drunken Roman made a lousy soldier.
They had learned that lesson from the Greeks, as well.

A banquet was not a banquet without wine. Nobles all had
country estates and vied with each other to produce the perfect
vintage. The sunny Mediterranean climate and gentle hills pro-
duced abundant crops and predictable results.

Those Romans got around—conquering, pillaging, spreading
their culture, and the vine and wine. The Romans even planted
vineyards in Great Britain. Such optimists.

In what is now France, the Celts became famous for their barre-
making, a more durable alternative to the fragile amphorae. Viti-
culture spread through the area via river traffic.

Gradually, grapevines and winemaking spread throughout
Northern Africa and Europe. In the far northern parts of Europe,
shaggy barbarians were making mead, or honey wine.

By the Middle Ages, wine was everywhere. Wooden barrels
had been perfected, ships became bigger, trade routes were more
stable, and populations grew. Wine was plentiful and cheap. There
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were many regulations about who could grow what kinds of vines,
who could make wine and beer, and even who could drink it.
Wine and beer were safer to drink than water in most towns.
Diluted wine was drunk with meals. People even drank weak beer
for breakfast.

The Christian Church had become the major religion in Europe.
The church and the state were closely interconnected. No monarch
ruled without sanction of the church, which declared the divine
right of kings and princes. The church became rich from tithing
and pardons. In those days wealth meant land and what you could
produce on it. The monasteries owned vast vineyards, from which
they made wines that began to take on distinguishing characteris-
tics: rich and red here, heavy and sweet and white there, depending
on the grapes of the region and the skill of the winemaker.

Most learning and most skills were centered in the monasteries.
Few people could read; even kings were mostly illiterate. Anyone
with an inclination to scholarship headed for the stability and
peace of the monasteries.

Kings, nobles, and military leaders probably got the best of the
wines. They used wine for tribute, bribes, gifts, and general trade.
Vineyards were prized possessions, fought over in wars.

People in the Middle Ages and the Renaissance drank their wine
young. As valuable as wine was, one can find references to the
uneven quality, sediment, and sourness of wine at that time.

It was served in open jugs on the table. Servers flavored and
sweetened it with honey, herbs, spices, and fruit juices, as well as
various ingredients that were regarded as medicinal or magical.
Grated "unicorn" horn was added to wine, pearls were dissolved
into it, flecks of silver and gold were mixed into it. Amethysts
were added with the belief that they kept one from getting drunk.
Jewelers must have been very happy.

People too sick to eat were fed warmed sweetened wine to keep
them going and ease their pain. Wine with poppy juice (that is,
opium) was about the best painkiller there was.

France, with its temperate climate and limestone soil, became
the European center for growing grapes and making wine. The
British, especially after the loss of Bordeaux, became the most
important importers and traders of wine. And the British, like the
Romans, got around.
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TECHNOLOGY CHANGES EVERYTHING,
HURRAY

In Europe, up until about 1780, wine came from a barrd that
was simply tapped until it went bad or got used up. Jugs and
earthenware bottles were used to store smaller amounts of wine.
It was possible to store wine in a barre for a long time, but some
would evaporate. It tended to age far too quickly unless it was
carefully stored in a cool cellar.

The weather in Europe is very changeable, and vintners realized
that they could blend an indifferent year's wine with another, good
year's wine to come up with something that would taste and sell
better.

People started getting the idea that many wines tasted MUCH
better if they were allowed to hang around for more than a year.
Blending of wines produced a much more balanced and more
dependably tasty beverage.

The trade in wine from Europe was spreading around the world
via ships. A wine from France could appear on the other side of
the world in as little as six months from the time the bung was
banged home in the barrdl.

If you were moderately well off and liked wine, you could have
a barrd or two of ordinary wine in the cellar and jugs of more
expensive, rare wines for special occasions.

Then in France, someone got the idea of storing wine in glass
bottles. Paired with bits of cork from Portugal, a revolution oc-
curred. Barrels were still important, of course, but the glass bottle
changed everything, from drinking to shipping. Glass was light
and strong compared to pottery. If it was packed well, it could be
shipped with relative ease. You could see the wine in the bottle.

In England in the mid-eighteenth century, it was discovered
that the superior heat from coal made glass stronger than wood
fires did. Someone invented the corkscrew, which meant that a
cork could be driven all the way into the bottleneck and the new,
stronger bottle could be stored on its side, keeping the cork wet.
This avoided shrinkage, and meant the wine would keep even
longer.

The monk Dom Perignon invented the champagne method, and
champagne as we know it came about. Wines could be bottled on
the estate where they were grown, or sold by the barrd and bottled
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by the wine merchant on the other end. Wine merchants could
store especially good vintages for many years and sell them at a
higher profit.

Thefirst bottle of Chateau L afite was laid down in 1781. It was
wonderful. It was the fruit of technology.

In the mid-nineteenth century another innovation came along:
a nasty little louse by the name of Phylloxera. Originally from
North America, this creature attacked the vineyards of Europe.
Almost 6.2 million acres were destroyed. It looked like the end
of the glory of European wines. However, it was discovered that
North American native grapes had developed a resistance to the
disease spread by Phylloxera. Eventually, the disease was con-
trolled by using North American native grapes as rootstock, even
in the great vineyards of Bordeaux.

BUT WHAT ABOUT FRUIT WINES?

Ah. Well. During Roman, medieval, and Renaissance times
there were wines made of things other than grapes. There are
records of grape wines being "adulterated” with other fruits.

Granulated sugar as we know it didn't really exist. Sugarcane
existed only in exotic climes. Sugar beets had not been bred.
Sweetening was accomplished with honey, sweet fruits, and barley
malt. Most fruit wines had to be made using honey, malt, or dates
to supply the food for the yeast.

Bees were very important in those days, as you can imagine. A
beekeeper was sometimes thought of as holy. Or crazy.

Fruit wines were really fruit meads. There aren't a lot of details
about what plain folks ate, drank, or even did in those days, but
| suspect that, along with the beer, cider, and perry, a certain
amount of honey fruit wines were made and enjoyed while the
wealthier swilled grape wine.

With the advent of colonialism, sugar became more widely
available, though it was very expensive. Sugarcane must be grown
in a warm climate. It takes a lot of work to grow the cane, harvest
it, and refine the juice into sugar. With the help of slaves, sorry
to say, this was done on a large scale.

Then Napoleon needed cheap food for his troops. In the early
nineteenth century, the sugar beet was bred. And for the Western
world many changes came about, including a gradual end to slav-
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ery. The sugar made from sugar beets was cheap enough so nearly
anyone could afford it instead of the expensive cane sugar. It was
cheap enough to be used to make wine.

Meanwhile, industrialism was getting a foothold. People lived
in the towns and cities.

All along, fruit wines were being made. Not just by unregener-
ate peasants, either. Mrs. Beeton's Book of Household Manage-
ment, first published in installments from 1859 to 1861, contained
several recipes for fruit and flower wines made with sugar and
lemons and what was probably bread yeast. They were clearly
intended for household use. The method described was a trifle
brief, but cleanliness was urged in the making of the wine. The
wine was not aged very long, probably because it wouldn't keep
very long.

Here's one from my files:

BLACKBERRY WINE

Bruise the berries well with the hands. To one gallon of fruit,
add one-half gallon of water and let stand overnight. Strain
and measure, and to each gallon of juice add two and one-
half pounds of sugar. Put in cask and let ferment. Tack thin
muslin over top, and when fermentation stops, pour into kegs
or jugs.

And another:

SMALL WHITE MEAD

Take three gallons of spring water, make it hot, and dissolve
in it three quarts of honey, and one pound loaf sugar. Let it
boil about one-half hour, and skim it as long as any scum
arises. Then pour it out into a tub, and sgueeze in the juice
of four lemons, put in the rinds but of two. Add twenty cloves,
two races of ginger, one top of sweet briar, and one top of
rosemary. Let it stand in a tub till it is but blood-warm; then
make a brown toast, and spread it with two or three spoon-
fuls of ale yeast. Put it into a vessd fit for it, let it stand
four or five days, then bottle it out.

And gtand back, | should think. Sounds dangerous.
Many old cookbooks, going back even to medieval times, had
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recipes for fruit wines using honey. In those days it was assumed
that the reader would know the basics. Description of method was
hazy. The important thing was the list of ingredients. One that |
read included the body of a male chicken. No reason was given.
| guess you were just supposed to take it on faith that the recipe's
inventor was cocksure.

BACK IN THE U.SA.

In the New World, Native Americans made mild alcoholic bev-
erages. Pulque, tequila, and other drinks were made mostly in
southern regions, including Central and South America. These bev-
erages were not a major part of the culture. When the Spaniards
and the Portuguese brought their vines with them, their wines
quickly supplanted the native beverages.

In North America, the northern European colonialists brought
with them collections of recipes that were very precious to them,
handed down from generation to generation. They were mostly
fruit and vegetable wines, or country wines, as they were some-
times called.

Even Martha Washington made wine. Unless their religion for-
bade it, most people made their own, since imported grape wines
were terribly expensive.

Vineyards were established, both privately and for the manufac-
turing of wine to be sold. By the time of the Revolution the United
States was chugging along pretty much in the same groove as
Western Europe, with established wineries, breweries, and
distilleries.

The country was mostly rural. Farm wives and husbands had
their own methods of making beer and wine and even the harder
stuff. Sugar wasn't too expensive, and there was always honey.
Many a fine cordial or elderberry wine was made.

Then came Prohibition. It was a mess. Many producers and
vineyards went out of business, never to return. Organized crime
cheerfully poisoned and cheated millions of people. Bootleggers
made the most horrible stuff and sold it as liquor and wine.

Prohibition lasted fourteen years. It took the American wine
industry a long time to recover. First, there was the Great Depres-
sion of the '30s, when it was difficult to sart a new enterprise of
any kind. The money needed to establish a vineyard that wouldn't
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produce wine for several years was not easily found. Then there
was the little matter of World War Two. Who had time to mess
with wine when the fate of the world was at stake?

Gradually American wine came back into its own. By the '60s
it was no longer considered embarrassing to admit you drank
American wine. In the '70s, and '80s, some truly great grape wines
were being made. Vineyards were popping up all over the country,
but especially on the West Coast.

Homemade fruit wines were beginning to flourish, as well. The
idea that only a desperate booze hound would make homemade
wine was fading with the memory of Prohibition. In the '60s
people experimented with alternative lifestyles in many different
ways. Self-sufficiency was not a new concept, but it was being
more widely explored. People were making bread with their own
hands after years of eating only bakery bread. People began mak-
ing their own beer and wine. For a while there, you could buy a
winemaking kit from the Sears Roebuck catalog!

| drank some, once. Once was enough.

In the mid-seventies, the fad died back a little, but not out.
Little by little, clubs and societies dedicated to home winemaking
were born. A few winemaking supply houses hung on and did
acceptable business. Gradually, more and more people began to
experiment.

I think organizations such as the Society for Creative Anachro-
nism and the various Renaissance festivals have had a lot to do
with keeping winemaking going. Mead in particular has been ex-
plored in those circles, as well as ale and beer. That person who
crunches out the code in the cubicle next to you could very well
be known as Lady Montegreen on the weekends, specializing in
peach melomel and juggling on the side.

More and more people have chosen a quieter life these last few
decades, trading the corporate ladder for the apple tree ladder. The
secretary might have a Ph.D. Thejanitor might be a science fiction
writer. The guy who comes in as a consultant to figure out what
went wrong in the assembly line might have a thriving herb farm.
You never know.

The '80s weren't the age of conspicuous consumption for every-
one. The standardization of consumer goods made a lot Of folks
decide they might want to get into planting stock instead of buying
and selling it.
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Many people are finding that making their own wine is an intrigu-
ing, satisfying hobby that takes them outside the bounds of crass
commercialism after a hard day on the eighty-eighth floor.

Things are quietly booming in home winemaking. There are
more people you can talk to, more supply houses, more books on
the subject than ever before.

Think of what you can do! With a little time and effort you
can have a respectable wine cellar (well, maybe wine closet?) with
a different style of wine and flavor of wine for every week of the
year. Chateau la Smith can swap recipes over the fence (or down
the stairwell) with Chateau la Morgenstern.

It only takes a little time here and there. Skip the boob tube on
Saturday morning and go to a local farmers' market, or out to a
pick-your-own place. Six months later look with pride at the lovely
row of strawberry melomel you've just put down for a long win-
ter's nap. By next holiday season you'll have a wonderful wine
to go with the turkey, ham, or cashew loaf. And that mint you
bottled last winter? It will be a hit as a wine cooler at the Memo-
rial Day picnic you're planning.

Spotted some berry bushes on a fishing trip up at the cabin?
Take a half hour to gather some the night before you leave for
home. In the next year or two you can serve guests your own
elderberry sherry, your own woodruff aperitif, or after-dinner port-
style blueberry. And maybe your guests will bring you a bottle of
their specialty wine to enliven your next birthday or anniversary.



CHAPTER

The First Gallon

(or, A Smple Apple Wine, | Think

You'll Admire Its Presumption)

Wel I, my friend, here's how to make your first gallon. Note the
lack of glamorous, expensive equipment and ingredients. Do not
be alarmed. You can spend more money later. Note the need for
patience. You can use more of that later, too.

Think of winemaking as breadmaking, except that it takes six
months to rise, and six months to bake. A lot of people shy away
from making bread because they say it takes too long. Nonsense.
It takes a mere half hour to make the stuff, assuming you do it
by hand. You don't watch it rise, and you don't watch it bake.
You set the timer, and do intensely important stuff like watching
CNN or cleaning the garage in the meantime.

Same deal with wine. Of course, while waiting for the wine, you
could be making several batches of homebrewed beer. Just a thought.

Pick a nice quiet time when you aren't likely to be interrupted
by a call from the president or Hollywood, and put on some nice
music. The first time always takes a while because it just does.

23
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First, figure out a place you can put your wine to ferment. The
first couple of days you'll want to watch it, but that will get old
very quickly, and wine does best in subdued light or in darkness.
In fact, strong light will fade the color (not a big deal in apple
wine, but it's best to start good habits early).

The wine will also, ahem, have an odor as it ferments. Not a
terrible odor, but some. All those little yeastie beasties are passing
gas, you know. Bothers some people but not others.

You also want to keep it warm, but not too warm (60-80°F),
and you don't want to move it around. You don't want it near
vinegar, solvents, cleaning supplies, or your pile of dirty socks.

Panic-stricken already?

Look, it's OK. Do the best you can and don't worry. A corner
of the kitchen or the back of a closet that isn't airtight is just fine.
A cupboard is fine. A basement is OK for later, but it's not the
best place right now. The attic is right out. Look around. You'll
find a place. If the ideal place gets too much light, put a big
cardboard box over your batch.

Equipment:

1 one-gallon glass jug—an ex-apple juice, cranberry juice,

or wine jug that hasn't been used to store kerosene,

vinegar, or nuclear waste

rubber band

4x4 in. square of heavy kitchen plastic wrap

medium-sized food grade funnel, plastic or metal

a long stick or rod for stirring (you can whittle down a
wood spoon, but a long chopstick works just fine, too)

later: another gallon jug, 4 or 5 clean wine bottles, corks,
a corker, and a 3-4 ft. length of clear plastic tubing
from an aquarium shop or winemaking supply shop.
For the latter, see complete description on page 54.

e L

Ingredients:

1 12 oz. can frozen apple juice (any brand)

1 6 oz. can frozen lemonade or the juice of two lemons,
strained (don't use bottled lemon juice, ugh)

1 Ib. of sugar (two cups) or 11/21b. mild honey
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1 gallon of water, boiled and cooled while covered

1 packet of wine yeast (champagne or Montrachet)

'/2 teaspoon pectic enzyme (optional but recommended)
5 Campden tablets (optional but recommended)

NOTES

Later on in your winemaking career | will encourage you to
use a proper rubber bung and air lock instead of the rubber band
and plastic (to keep the air out and let the gas out of the bottle),
but this is your first gallon, and this method should be OK.

The wine yeast, pectic enzyme, and Campden tablets can be
purchased at your local wine supply or brewing supply store (or
from any of the many mail order places listed in the back of this
book). So can the rubber bung and air lock and any number of
other interesting gadgets.

Wine yeast costs about fifty cents a packet. Don't use bread
yeast or beer yeast. They don't come out just right, although they
will work in a pinch. Wine yeast is best because it doesn't make
"off" flavors, and it tolerates higher alcohol content. One packet
makes one to five gallons of wine.

The pectin naturally present in fruit is nice for making jelly but
not for making wine. It can create a harmless, but less than aes-
thetic, haze. Pectic enzyme eats the pectin, helping the wine to
clear as it ferments. If the idea of the pectic enzyme is too compli-
cated or weird to you, leave it out for right now, but really, this
is not a big deal.

The Campden tablets are for sterilizing thejug. They are sodium
metabisulphite. If you are sensitive to sulphites, don't use these.
Many winemakers use them to sterilize the juices in the wine as
well, but we don't need to worry about that so much in this case.
If you can't or don't want to use Campden tablets (some people
are very sensitive to this chemical, though it's perfectly safe for
most), I'll give you an alternative method as we go along.

Many jugs these days are actually 4 liters, somewhat less than
a U.S. gallon. Try to find a gallon jug, but don't worry if you
can't. It won't make any real difference in this recipe.

FINALLY: Ignore everything else in the wine supply store until
you know what you are doing and have finished this book. If you
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must look, don't buy. Yet. Later on, you can buy as much as you
want. Talk to the clerks, who are usually the owners, and often
possess a wealth of knowledge, which they will cheerfully pass
on to you.

PROCEDURE

Boil most of the water in a stainless steel or enamel pot and
let it cool, covered. In most areas, this isn't really necessary, but
it certainly doesn't hurt.

Boil the sugar or honey with one quart of the water, and let
it cool, stirring a little to make sure the sugar dissolves. Add
an extra half cup of sugar if you are using lemons instead of
lemonade. Take the cans of juice out of the freezer to let them
defrost.

Sanitize the 1 gallon jug by boiling it in a large pot (such as a
canning kettle or stockpot) of water for 1 to 15 minutes, or wash
and clean it with a bottle brush, rinse, then swoosh it out with the
Campden solution. To make the Campden solution, with the back
of a spoon crush the tablets as finely as possible, and dissolve the
powder in one cup of cool water, which you have placed in ajar
with a tight-fitting lid. Shake up the jar like mad to facilitate the
dissolving. You will never get all the lumps out, but do the best
you can and don't worry.

Pour this solution into the clean jug (a funnel makes it easy)
and swoosh it around the inside, making sure you cover the entire
surface, then pour it back out into the jar. You can reuse this
solution as long as it still smells like sulfur.

Another method is simply to soak the jug in a solution of un-
scented bleach and water for 20 minutes. An ounce or two of
bleach to 5 gallons of water will sanitize the jug just fine. Rinse
it out with really hot water to get rid of as much of the chlorine
smell as possible. | worry that the chlorine will affect the taste of
the wine, so | use the Campden method, but | have used bleach
in emergencies.

Cleanliness in winemaking is not quite as essential as it is in
beermaking, but it is till very important.

When the sugar water is still a bit warm, pour it into the jug,
using a funnel that has either been rinsed in the Campden solution
or boiled. Add the thawed apple juice and the strained lemonade
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or lemon juice. Then add the plain, cool water up to where the
neck of the jug starts to slant upward. Add the pectic enzyme if
you are using it. Stir with a long wooden or metal stick, over
which you have poured boiling water. A long chopstick also works
fine. Put the piece of plastic over the top and secure it with the
rubber band. Store it someplace out of the light and out of the
way. Twenty-four hours later, take off the rubber band and tap
the packet of wine yeast into the jug. Replace the plastic with a
new piece, and put the rubber band back on snugly.

Put the whole thing in a warm (75°F), preferably dark, place
for one month to ferment. The temperature should be in the range
of about 60-80°F. After the first day, you should see a bit of froth
at the top of the liquid (or must, as it is called). This means the
yeast is happily eating the sugar and making alcohol. It will be
fairly active for the first couple of weeks, then it will settle down.

After a few weeks, you will notice a sediment at the bottom of
the jug, and nearly clear wine above. You need to rack the wine,
or separate the good stuff from the dead yeast and sediment. To
do this, sanitize another jug and the tubing. | strongly recommend
that you use the sulphite solution for the tubing, rather than boil it.

Then boil another cup or so of water.

Place the jug of wine on a table, moving it carefully so as not
to disturb the sediment. Put the empty jug directly below on the
floor. Remove the plastic again, and carefully insert one end of
the tubing down into the wine until it rests a few inches above
the sediment and hold it there with one hand, or have a friend
hold it. Squat down above the empty jug and suck gently on the
end of the tube. Be sure to rinse your mouth out before you do
this. (Some people swish out with vodkal)

The wine should start flowing up out of the high jug into the
tube, heading for the lower point of gravity, which just happens
to be the end of the tube, which is between your lips. Quickly
remove it from your lips, insert it into the empty jug, and let the
wine flow into the jug. Try to avoid vigorous splashing. If you
have to stop for a second, just pinch the tube firmly. Be sure to
keep the bottom of the upper part of the tube in the liquid, or, of
course, the flow will stop. Continue to siphon until just before the
sediment begins to enter the tube. Then remove the tube from
both jugs.

Top up the wine by adding the boiled water to it until the



THE JOY OF HOME WINEMAKING

Racking from the primary fermenter to the five-gallon carboy using
a racking tube. Notice the casual, but alert stance of the model, and
the open-mouthed admiration of the rubber lizard. Wearing loose,
older clothes is a good practice when racking or bottling.
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mixture reaches the bottom of the bottle neck, replace the old
plastic with new. Add the rubber band. Don't fill the jar al the
way up to the top. You need room for the gases. If you taste the
wine it will probably taste pretty raw, but don't worry. Time is
on your side.

At the end of about two months (or sooner if the weather is
warm), you should check the wine again. You can tell if the wine
has finished fermenting (has eaten all the available sugar) by gen-
tly tapping the jug to see if any little bubbles rise to the top. If
they do, it's still fermenting. Be patient. There will be more sedi-
ment on the bottom of the jug, but not a whole lot. Later on you
will acquire a hydrometer, and you can be a lot more scientific
about the fermentation process.

When at last the wine is finished fermenting, and fairly clear
(one to three months), you can do several things. You can rack
the wine again and drink it. It won't be too bad. You can rack it
and leave it in the jug for another six months and then drink it.
It will be lots better.

Apple wine tastes best chilled, though it's awkward to store a
whole gallon in the fridge. After you take some out of the gallon
jug, the chances of the rest going bad rise quickly.

You see where | am gently leading you by the hand, don't you?
Yes, the solution is to bottle it.

BOTTLING

Use old clean wine bottles, washed and sanitized. These days,
they are mostly 750 ml, not the old fifths. You may have acquired
some already. You can also get them from friends, caterers, some
recycling centers, or, if all else fails, you can buy them rather
expensively at the wine supply shop.

There is no point in using a bottle with any dubious matter in
it, nor is there any point in using a bottle that has been used to
store Uncle Joe's Karburetor Kleener, vinegar, frogs, lead paint
chips, or anything else of that ilk. The world is full of wine bottles.
Get ones that have held only wine.

They must be the kind that came with a genuine cork. You
want four or five. If they have mold on the bottom, or any specks
of weird stuff, soak them in the mild solution of water and chlorine
bleach we spoke of earlier, overnight, submerging them. Rinse out
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with hot water until you get all the stuff out. Use a bottle brush
if necessary. Or you can use the old trick of putting in a handful
of dry beans and swishing them around inside with a little water
to dislodge any crud. You can avoid all of this mess by rinsing
out wine bottles after you use them, and storing them upside down
in a wine carton to avoid the entrapment of curious centipedes
and spiders.

After getting them very clean, it's best to sanitize them again,
just before you want to bottle. Use the Campden tablet solution
or the bleach treatment, if you must.

Now you need a corker and new corks from the wine supply
store. The corker costs about fifteen dollars. A package of corks
costs about three dollars for twenty-five. NEVER use old corks.
False economy. Corks are porous and should be used for wine
only once. After that, they are cat toys and hat decorations.

Buy the best-quality corks you can. You might have to buy a
whole bag of twenty-five. Bring in your bottle and ask the clerk
to help you figure out the right size. Sometimes you can get coated
corks that do not need soaking, but they are not always easy
to find.

Buy a lever action corker while you are at it. There is a simpler,
cheaper plunge corker, which | have never used because it takes
a lot of work and time. Then there's the old method of banging
the cork in with a rubber mallet, left over from the days of smaller
corks and dangerous living best left to history.

There are also nice bench corkers available in some areas and
by mail, running from $70 to $100. They are an investment that
you should consider if you make more than twenty gallons of
wine a year.

If you want to justify the cost of the corks and corker, remember
that you can now buy bulk wine in jugs and bottle it yourself. On
the other hand, you can borrow a corker if you know anyone else
who makes wine, or possibly rent one from a wine supply place.

Heat up five or six corks in some boiling water, simmer them
very gently for a few minutes, turn off the heat, and submerge
the corks with a saucer that is a little smaller than the pan. Soak
the corks for four hours, or overnight.

Why soak extra corks? (They aren't cheap!) Well, things hap-
pen. You may drop them. They aren't as firm looking once they
are soaked, so you may mis-cork and have to recork a bottle. Who
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knows? You don't want to be caught with full bottles and not
enough corks.

OK. Got the wine, got the time, got the bottles nice and clean,
got the corks, got the racking tube . . . we're off!

Rack the wine into the wine bottles. Put down some newspaper
on the floor to catch any spills. Carefully bend or squeeze the tube
so the wine doesn't overflow. Fill the bottles up to about two to
three inches below the top. You have to leave room for the cork!

Overfilled? Don't panic. Just tip some out. Do the best you can
and don't worry.

There will be some sediment (dead yeast) at the bottom of the
jug. Better to throw out the last inch or two than have a bottle of
cloudy-looking wine. It also might develop an off taste.

What usually happens, depending on the size of the jug and the
size of the bottles, is that you end up with three or four full bottles
and a half bottle. Ignore the half bottle for right now.

Take one of the soaked corks out of the soaking water, fit it
into the corker and squeeze the handles to compress the cork.
Depending on the model, you'll see how the cork fits in.

Place one end of the corker on top of the filled wine bottle,

p——
R

Corker, ready for action. Note the cork is in position under the
plunger, waiting for the two side handles to squeeze together and
compress it so it can be pushed into the bottle.
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Corking: My sturdy hands have com-
pressed the cork and are about to
plunge the cork into the bottle,
which is being firmly steadied by the
delicate hand of Lydia, the Human
Light Stand. Normally, | wouldn't be
wearing anything as silly as a fringy
- pedy scarf when bottling, but it seemed
5 = =« | like agood idea at the time.
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having a friend hold the bottle steady on a flat surface (if you are
fresh out of friends, you can kneel and put the bottle firmly be-
tween your knees, but the friend is easier and friendlier). Keeping
the cork compressed in the corker with your strongest hand, plunge
the lever down until you think the cork is seated.

There is usually a lot of resistance, and then it gives up and
goes in.

Corking gets easier with practice, honest. It helps if you have
two good strong arms and/or two people, in which case you'll
have four good strong arms. Sometimes you need to put a little
vegetable oil on the metal part of the plunger. Sometimes the cork
doesn't go all the way in. Sometimes you can quickly push it the
rest of the way in with your thumb, other times you will want to
remove the cork and try again. | advocate practicing with some
bottles of water a few times till you get the hang of it. So what
if you waste a few corks? Better that than a bottle of your wonder-
ful wine.

When all is said and done, it isn't that difficult.

Rinse off the bottles of newly corked wine to get rid of any
spills that might make mold. Let the bottles dry, then label them
clearly. | use gummed labels when | can get them, and stick on
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name tags or computer labels when | can't. My wine labels fre-
qguently look like this:

HELLO MY NAME IS
High Pitched Wines
FREEZER ROSE
12%
Made Aug 93 Bottled Feb 94

Now that | have a laser printer, | think I'll try to make them
look better. Many people use labels they buy in the wine supply
store, or they make their own, sometimes using rubber stamps for
elegant or silly effects. If you have access to a computer with a
drawing program or graphics, you're in business.

On the label you want the name, the date bottled, and later,
when you know it, the percent of alcohol. | have also come up
with a code for the cork end, because these bottles will be joining
others on their sides and reading the labels is not always easy. |
use a ballpoint pen and ink to write, for example, Al 94, which
stands for Apple—batch #1, 1994. It isn't foolproof because you
run out of letters, but it saves quite a bit of trouble and shifting
of bottles, anyway. (I keep thinking AP 93 is apple, but it's the
apple peach I made—nothing's perfect.)

Lay your wine in a dark, cool place for a few months, and let
your friend time do its work.

Chill the leftover wine and drink it with lunch or supper. If you
are bottling two or more gallons, you can bottle the leftover stuff
together and thus do your first blending. Sometimes these can be
quite good. | remember that one bottle of Potato-Mint . . . well,
I'll tell you about that later.

It's amazing how much better the wine is after even just a
month in a bottle (six months is preferred). It is also amazing
(though not preferred) to come down to the cellar and find a cork
blown out and the floor sticky with wine.

With my first batch, you see, it hadn't quite finished fermenting
when | bottled, and we had a warm spell. | should have waited
longer, or stopped the fermentation with some stabilizer from the
wine supply place. Or bottled it as champagne with the proper
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bottles and plastic champagne caps. But | didn't know any of this.
You, however, can benefit from my experience.

Later on you will learn how to use more or less sugar, and to
use a hydrometer for accuracy, and real fruit, and all that.

After a month, get the bottle and put it in the fridge to chill.
Remove the cork, decant, if necessary, and get out some nice
glasses. Carefully pour, trying to avoid disturbing any sediment at
the bottom. There usually isn't much.

So, what does it taste like when you are done? Sort of like a
strong apple cider: dry and crisp. Nothing like Annie Green
Springs, thank-you very much. With this recipe you get 7-9 per-
cent alcohol, which will keep a year or two. It's best drunk young.

All of this exposition for such a simple procedure! After you
have done this once or twice, you can explore the process a bit
more. You don't have to wait till the first batch is done. You can
use grape juice or other frozen juices and move on up to rea fruit,
acid blend, yeast energizer, and tannin, al of which | will explain
later. You'll also be using the proper equipment. You can use the
many wine concentrates available in the wine supply stores. Most
of them are quite acceptable, although you'll have to use five one-
gallon jugs or a five-gallon carboy to make them. (The five-gallon
carboy works better.)

TIME

This first, simple wine can take as little as two months to fer-
ment out, or as long as six. But remember, time is on your side.
Don't try to rush it.

SERVING

Serve your wine in nice wine glasses. Your wine deserves a
chance to look its best. Inexpensive, clear wine glasses are easy
to obtain. Only use colored glasses when the color of the wine
isn't quite what you'd hoped, or when the relative who gave them
to you is visiting.

French-style bistro glasses are also nice for casual sipping or
social wines.

Try to avoid mason jars unless you're having some kind of
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theme party. Don't use plastic with wine. It gives the wine an
off taste.

MORE IDEAS

Here are some other ideas for making some simple, but very
nice, wines in the beginner's mode.

Get a few more gallon jugs. Follow the apple recipe, but substi-
tute ordinary frozen grape juice (purple or white, or both), orange
juice, pineapple, cranraspberry, or whatever for the apple juice and
lemonade. Easy, huh? Some you will like better than others, but
having four or five nice light wines around isn't such a bad idea
and you need to use up those corks.

Another idea: once you have the first batch of apple wine going,
try making another batch with two, count them two, 12 oz. cans
of juice, plus only the one 6 oz. can of lemonade, and sugar and
see what you get.

After that, make up the frozen apple juice recipe with only the
one 12 oz. can of juice, but with two Ibs. of sugar instead of
one |b.

These last two might take longer to ferment out, since they will
have more alcohol, but when they are done and you compare the
three it will be a good way for you to learn the different ways
you can change flavors and strengths.

While you are at it, | suppose you could also try 12 oz. of
lemonade by itself, though all Ilemonade might be a bit acidic, as
might limeade.

You never know . . . there was this batch of mead | made once,
which was mostly limeade and came out really fine. (I did it on
a bet, OK?) You'll find the recipe further on. Look under ReinCo-
nation Citrus Melomel.

Be aware that a lot of the frozen juices these days are not 100
percent juice. Many are merely flavored corn syrup, and aren't
going to be very flavorful. Check the ingredients list to make sure
you are getting as close to 100 percent fruit juice as you can.
Reading labels is a good habit to get into.

I've tried a few of the "tropicals" with mixed results. If you
look closely at the ingredients you'll notice that "white grape
juice" is a key ingredient. This is tropical? Nothing wrong with
it except that it's bland, and so is the bit of pineapple, guava or
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banana that is mixed in with it. | can't see any sense in making
bland wine.

CANNED JUICES

Using canned juices is a bit more tricky, because a lot of them
either have been cooked to death or have preservatives in them.
The preservatives might inhibit your wine yeast. Some of the asep-
tically packaged concentrates have promise, though. I've used
them a few times to pick up a five-gallon tutti-frutti that lacked
zest.

If you want to try to use canned juice, buy some and drink it
first to make sure you like it. If you think it tastes flat and metallic
now, it's going to taste really flat and metallic later on. Silk purses
and sow's ears and so forth.

A lot of the old British winemaking books from the '40s, '50s,
and '60s have exuberant recipes for canned juices, but | think
much of the enthusiasm was due to the cheapness of the resultant
wine. Wine and hard liquor are heavily taxed in Britain, and were
thus expensive. Beer was cheap, and there was no tax on home-
made wine. Also, frozen fruit juice was not widely available at
the time.

If you think the juice has any preservative in it, heat it up gently
on the stove for a few minutes (do not boil) and let it cool down
again. Heating up is NOT a foolproof way of getting rid of the
preservatives, but it ought to improve your fighting chances.

CANNY APPLE WINE

48 oz. canned or bottled apple juice (any brand)

1 6 oz canfrozen lemonade or thejuice of two lemons, strained
(remember, don't use bottled lemon juice)

1 Ib. of sugar (two cups) or 1 1/2Ibs. mild honey

1 gallon of water, boiled and cooled while covered

1 packet of wine yeast (champagne or Montrachet)

1 teaspoon pectic enzyme (optional but recommended)

water

5 Campden tablets (optional but recommended)
Proceed as you did for the frozen apple juice on page 26, merely

adding less water to the mixture, since you already have it in the
apple juice. It should ferment out just as fast as the frozen variety.
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If you want to try using other canned or bottled juices, go ahead,
but | think the frozen ones are better. | don't recommend canned
orange or grapefruit juice at all, but if you insist on trying, use
only twenty-four ounces or less. Sometimes you can find apricot
nectar, or pear nectar, or even more rarely, canned cherry juice.
Follow the basic apple juice recipe using anywhere from twenty-
four to forty-eight ounces of juice, and see what you get. You can
never tell.

INSTANT WINE KITS

These are becoming available through gift catalogs that sell
things other than winemaking supplies. You pour water into a
mylar pouch, add yeast, and get grape wine a month or so later.
They cost a lot, considering how much wine you get, and you
don't learn much by using them. They are also available for beer.

For the same amount of money you could set up your basic
home winemaking equipment, or buy a couple of bottles of really
nice commercial wine.

NON-INSTANT WINE KITS

In Europe, many non-instant wine kits are available, especially
for varietal grape wines. Some of them make excellent wines.
They are now catching on here, too.

A good wine supply store will sell you the kit, which usually
includes the grape concentrate, the proper yeast, instructions, etc.
for forty to sixty dollars. Many places also sell a kit that includes
the basic equipment you need plus the ingredients for making wine
for under one hundred dollars. They want you to succeed so you
will come back!

ONWARD

You can continue to use this simple method for making wine,
or you can go a step further and use real fruit and more sugar in
a two-stage fermentation process. I'll give you directions in the
next chapter. It really isn't that much more difficult, and it is a
heck of a lot more rewarding. | still make simple juice wines upon
occasion, strengthening the alcohol content by using more juice
and more sugar. | also combine the two techniques quite often, as
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I will discuss later, in the section called The BIG TIME, where |
will explain how to combine fruits, grains, vegetables, and
methods.

The lists of equipment, terms, and ingredients in the next section
may seem a little intimidating, but look them over while you are
making a few wines from this first section, and familiarize yourself
with them before you go on to making whole fruit wines. You'll
quickly realize there isn't anything truly complicated; it just takes
some time to describe some simple techniques. You'll be in the
swing of it very quickly.

Welcome to home winemaking!
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Fruit Except for Everything Ehe
That Goes In)

Phis section brings you up to using whole fruits and vegetables
in your recipes. It's not that much more trouble, but you have to
go through two stages of fermentation, and you need more equip-
ment. | think you will like the results.

When you made the fruit juice wines in the previous chapters,
that first, frothy stage of fermentation was where the yeast did
most of its work. The second, quieter stage took longer but was
necessary for the yeast to consume the last bits of sugar and die
off.

When working with whole fruits and vegetables, we break the
stages in two more completely, using the first, fast fermentation
to extract sugars, flavors, and color from the fruits and vegetables.
This is called fermenting on the fruit.

In the second stage of fermentation, the used-up material is
discarded in order to let the fermentation proceed without the dan-
ger of producing off flavors from any solids.

41
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The first stage is done in a large, sanitized food-grade plastic
bin with a lid and a fermentation lock. It takes two weeks or
less. The second stage happens in a glass container, again using
a fermentation lock to guard against spoilage. It can take from
two to six months for the fermentation to complete. After that, the
racking and bottling procedures are no different from what you
have already learned.

Please be sure to read over the descriptions of equipment, ingre-
dients, and procedures before moving on to the actual recipes. To
ensure consistent results, you need to understand more about what
you are doing, what is happening, and what it is happening with.
An hour or two of your time now will pay off in good results later.

These recipes are fairly simple; most require only one kind of
fruit so that you will become familiar with the basic process of
fermenting on the fruit. Besides, you need to learn the characteris-
tics of each of the fruits and vegetables when they are translated
into wine.

For example, strawberry wine sounds very romantic. It's the
stuff of old folk songs and legends: lips like strawberry wine, etc.
In your mind you probably have an imaginary taste for it already.

Believe me, your fantasy is going to differ from the actual wine,
which will be drier, lusher, more acidic, or aromatic than you
thought. This is not bad. In fact, it's quite good. But it isn't what
you would think. It doesn't even look the way people think it
should, usually being more straw color than berry.

Take carrot wine, for instance. | had no idea what to expect the
first time | made it. | did it because it was winter, carrots were
cheap, and | wanted to experiment. So | combed through the old
recipes, and made some. Six months later, when | bottled the stuff,
I was not pleased. It didn't taste like much. Certainly not like
carrots. Six months later, same results.

My brother, the Ph.D., was visiting and insisted on taking a
bottle back home with him. Over a year later, | was visiting him.
He remembered the carrot wine and brought it up from the base-
ment. "What's up, Doc?" | cried, "l've tried it, and it's not very
good. Just throw it out."

We tried it anyway; it was wonderful. That's how | learned that
vegetable wines take longer to age. But once again, it tasted noth-
ing like carrots!

Before you get into both blending and the more advanced reci-
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pes, you must learn the basic flavor notes of the single fruit and
vegetable and herb wines. This takes a few years, but so what?
Time is on your side. So is experimentation. You can skip back
and forth between this section and the next if you like, but it's
best to make several wines from the middle section first.

Over the years I've come up with some wonderful surprises
and some dismal failures. Watermelon was a wonderful surprise.
Tangerine and brown sugar was a dismal failure.

Tastes differ. Someone else might have thought the tangerine
juice wine was great.

| love the taste of sherry. My partner hates it. Anytime | end
up with a sherrylike wine, | know he won't realy like it, but |
will. We both love the lushness of raspberry and blueberry, but |
dislike what | think of as stringy, insipid whites, and he thinks
they are great.

Neither of us liked the first five-gallon batch of what we termed
Pink Plonk. It was too sweet. It was too thin. It was too pink.
Luckily, we had some friends who adored it. David, it turns out,
likes cold duck. To him, Pink Plonk was cold duck without the
bubbles. To me, the bubbles are what make cold duck marginally
bearable. | still respect David as a human being, but I'll never
understand his taste in wine.

| suggest you make mostly one-gallon batches of a lot of differ-
ent wines for the next couple of years, trying different fruits, vege-
tables, and herbs. The recipes given here are merely guidelines.
Except for how you deal with the acid, most fruit wines are made
the same way. Most vegetable and herb wines are made the same
way. After you get the hang of it, you can range far and wide.

It's common for home winemakers to make only one or two
kinds of wine, get used to the taste, and in the process have their
taste go down the drain.

"Oh yes, there goes Chauncy, the one who makes battery acid
out of al those luscious yum yum berries every year. Sad case."

You need to keep your taste buds awake and moving. OK, make
LOTS of the raspberry, or apple, or rhubarb, but make other wines
as well.

Taste commercial wines; you can learn a lot from the commer-
cial wineries. | would have never tried pineapple wine if | hadn't
found some from Maui in a wine store. Zinfandel is always in the
back of my mind when | make blackberry or blueberry. I'm not
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trying to duplicate it, I'm just keeping a few of the flavor notes
in mind.

Try to start a different wine each month. Make a heavy wine
one month, and a lighter, drier wine the next. Keep track of your
recipes. Your cellar will be much more interesting, and so will
your tastes. Don't toss "mistakes." Keep them awhile to see if
anything interesting happens.

When you bottle, try to bottle several gallons at once. For one
thing, it's more efficient. For another thing, you learn what the
wines taste like in comparison with each other as you bottle them.
Write down your impressions. Just a few words in your wine log.
"Stunk like old rotting leather,” "Made me dream of a balmy
summer night," "Didn't die, but wanted to," are more useful than
"Pretty good,” "OK," and "Could be worse," but any notes are
better than nothing.

Invariably, there will be not quite enough for the rest of the
bottle, and you will make your first steps in blending when you
fill it up with the leftover Ring Tailed Wotsit. Don't label it some-
thing cute like Mystery Wine, either. For al you know, dandelion-
raspberry-mint might be pretty good. You might want to know
later what it was, unlikely as it seems now.

| bottled my first batch of potato and my first batch of mint at
the same time. There wasn't quite enough potato for the fifth
bottle, but there was leftover mint. With great hilarity, | topped
up the fifth bottle with mint. We laughed gaily at the madness of
the moment. We also labeled it.

Six months later an old friend was visiting. Proudly, | showed
her my cellar. What would you like to try? | asked mag-
nanimously.

To my chagrin she wanted to try the potato-mint. It was quite
nice. You could have knocked me over with a mint sprig.

Common Causes of Failure (And Guidelines for Success):

» Using the wrong yeast. Use only fresh wine yeasts. Never
use bread or beer yeast.

» Sloppy cleanliness and sanitation. Keep it clean, and keep
it sanitary. It's easy.
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* Old methods and recipes. It's OK to get ideas from old
recipes, but don't copy the methods, or even the propor-
tions! People were doing the best they could back then, but
things have changed for the better in home winemaking.
Don't use Great Uncle Jake's Elderberry Whoopee recipe
with the beer yeast and the molasses scrapings set out in
the sun in an open crock for umpteen days and expect it
will come out OK.

» Use only the best fruits and vegetables. A moldy berry isn't
going to taste any better in the bottle than it did before.

» Keep the secondary fermenter topped up. More on this later,
but space for oxygen is space for oxidation.

» Keep the wine off the sediment. Rack at least once or twice
during secondary fermentation—more, if you need to.

» Keep records! You'll be glad later!

» Give the wine a chance. Time is our friend, remember?
Don't dump a batch unless it really has turned to vinegar,
or you are now certain you hate it. Be patient!

Good news and bad news: The level
of water in the airlock is just fine,
but the rubber gecko looks in dismay
at the level of the wine in this jug.
Lack of topping off, and leaving the
wine on the huge sediment—uvisible
at the bottom of the jug—is a good
way to get an oxidized, off-tasting
wine. You'll be happy to know | put
the jug out of its misery the next day
by racking and topping off.




46 THE JOY OF HOME WINEMAKING
FOLLOWING RECIPES

Follow the recipe through for at least the first time you use it.

Read the recipe all the way through before you try it. Mostly,
the instructions are pretty much the same, but on some, there are
variations. You don't want any surprises halfway through. Make
sure you understand what the recipe says.

Assemble all the ingredients and equipment before you start.

Make sure everything is clean and sanitized.

Follow measurements. Don't guess.

Do the best you can, and don't worry. This is supposed to be
fun, remember?

EQUIPMENT AND ITS CARE

PRIMARY FERMENTER

You need a large container to hold both the liquid and the solids
and al the froth the fermentation kicks up. You need to be able

Ly
A3

Large equipment, left to right. Six to seven-gallon primary fer-
menter and lid, four-gallon primary fermenter showing hole for air

lock in lid, one-gallon jug, five-gallon carboy, and a racking tube
carefully draped over all.
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to stir the must, which is the water, sugar, and fruit before fermen-
tation has set in, and to make additions to it. You also need to be
able to keep it away from the open air.

People used to use stoneware crocks as primary fermenters.
Sometimes they even put a piece of cheesecloth across the top to
keep the flies out. The wine turned out well often enough to make
it worthwhile doing again.

These days home winemakers mostly use six- or seven-gallon
food-grade plastic bins as primary fermenters. They are easy to
keep clean. They don't weigh much. They come with lids with a
handy hole the size of a small rubber bung (a bung is like a plug)
so you can fit them with an air lock. You can use them for the
primary fermentation of one to five gallons of wine. The wine will
always be fine as long as you practice good sanitation.

An alternative that's good for smaller batches of wine and that
doesn't take up so much room is a smaller food-grade polyethylene
bin or a glassjar. You need more room than one gallon, even for
one-gallon batches, because the fruit takes up more room, and
some wines make a lot of foam. So an ice cream tub won't work.
You might have a friend in food service who can provide you
with a small bin with a tight-fitting lid in which you can cut a
hole for the bung and air lock. Bakeries and delis also have these
bins and like to get rid of them.

Always make sure it's food-grade plastic and didn't contain
vinegar or pickles. Don't use plastic bins from construction sites,
or plastic wastebaskets.

Metal is out. In one of my favorite old out-of-print winemaking
books, How to Make Wine in Your Own Kitchen (McFadden
Books, New York; (1963), Mettja C. Roate advocated using un-
chipped galvanized canners as the primary fermenter. Don't. Food-
grade plastic wasn't as easy to find in those days, and she was
doing the best she could. Don't use anything but glass or food-
grade plastic, or maybe a new crock.

I'm lucky to have some two-gallon clear glass jars that a friend
gave me. She works in a lab, where they were unused surplus.
Great for small batches of wine. | believe they were going to be
used for pickling pathologic specimens!

If you happen to have a nice new stoneware crock (one that
has never stored vinegar, and that is free of cracks or chips) that
you know has a lead-free glaze, use it if you want to. Keeping it
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A NOTE ON CLEANING: To sanitize the primary fermenter, proceed
as you would for bottling or the gallon jug, although chemical means
must be used. You can't boil anything this big. Rinsing it out with
boiling water alone IS NOT GOOD ENOUGH. You might get away
with it once or twice, but eventually, time and Mother Nature will
punish you. Either soak it in the mild bleach solution for twenty
minutes (including the lid), or swish it out carefully with Campden
solution. You can use sulphite crystals if you like, but you must
measure them accurately; for a sanitizing solution, mix 50-60 grams
per 4 liters or a gallon of water. Like the Campden tablets, this solu-
tion can be used again and again as long as it smells like sulfur.

If you use bleach, rinse the fermenter with very hot water to remove
the chemical smell. Don't forget the lid. Lids have crevices and little
secret spots that mold and dirt love to settle into. You don't have to
rinse if you use a sulphite solution. If you use any other commercial
formula, follow the directions.

Do all of thisjust before you want to gart a batch of wine. It isn't
necessary or even desirable to dry the vessel out.

After the primary fermentation is finished, sanitize the fermenter
right away all over again. Store it out of the way after it has dried
out, with the lid on to keep out dust and arachnids. The reason for
cleaning it up immediately is mold, which can grow almost anywhere.
If you leave it, the least bit of food on it will grow. Yes, even on
plastic. Plastic is soft. It scratches, making nice little valleys for mold
spores to settle in. This goes for stoneware and glass, too: it should
have no cracks and no chips.

Mother Nature loves us. But she loves mold and bacteria just as
much. It's all the same to her!

ALWAYS clean up as soon as you can, and before you use your
equipment again, sanitize it once more. Be picky. It pays off. I've
never (she said, knocking on wood) had a batch go sour on me.

airtight will be a bit more difficult, since crocks don't come with
airtight lids. You could use a sheet of food-grade plastic tied down
with a giant rubber band (try making one out of a cross section
of an old inner tube) as the lid. You will still have to sanitize the
thing, don't forget. And it's heavy!
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SECONDARY FERMENTERS

After two or three weeks of fermenting on the fruit, you will
need to rack the wine into a secondary fermenter, which is either
one or more one-gallon glass jugs or a five-gallon carboy. Use the
five-gallon carboy only if you are going to fill it with five gallons
of wine. During secondary fermentation, you want to avoid as
much contact with air as you can.

If you planned to make three gallons of wine and have miscal-
culated and made, say, two and a half gallons of wine, use two
gallon jugs and a half-gallon wine bottle. Or if you like, you can
use a third gallon jug and top it up with some frozen juice and
sugar and water, keeping in mind the acid content of what you are
working with. If it is a low-acid juice (there will be a discussion of
this later, don't worry), you will need to add some acid or lemon
juice. The third gallon will throw a heavier deposit and it will
need to be racked earlier.

Over the years | have found that it is better to keep five gallons
of the same wine in a five-gallon carboy than in five one-gallon
jugs. I'm not sure why this is, but the wine comes out better. It
could also be that a large container is less susceptible to tempera-
ture fluctuations. Except for the weight, this approach is less fussy
to rack and bottle, and less wine is wasted during racking.

| don't recommend keeping wine in the primary fermenter for
more than a couple of weeks. I've done it, but | still don't think
it's a good idea—too much risk of oxidation with all that ex-
posed surface.

I've never used a plastic secondary fermenter, though | know
collapsible plastic jugs are sold. In my humble opinion there is
too much risk of strange flavors from the plastic, and contamina-
tion from an unseen scratch or imperfection.

Everything | have read has advised against using plastic as a
secondary fermenter.

You are going to want to invest in a few five-gallon glass car-
boys almost immediately. Wine shops carry them new and used.
Used, they run about twelve to fifteen dollars; new, they can cost
up to twenty dollars. Sometimes you can luck out and find a used
one at a thrift shop, or buy one from someone who is moving.
Always clean a new or used carboy before you use it. Check for
nicks around the top, and check the bottom for chips. Don't buy
a carboy that has chips, nicks, or cracks. It isn't worth it.
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Occasionally you will find a three-gallon, or even a two-gallon,
carboy. Buy it. These are nice for smaller batches. The more sizes
you have, the better off you are. Some shops sell special handles
for carboys, to make it easier to haul them around when they
are full.

A full carboy weighs a LOT! Fifty pounds or more of dead
weight! Always handle them with care and respect. My partner
and | were lifting one to empty out the sanitizing water one day
and forgot to pad the edge of the laundry tub. The vessel shattered.
Luckily we were not hurt, but the shards of glass were everywhere.

Many carboys fit snugly into some common sizes of plastic
milk crates. These make handling the heavy carboys easier and
safer. You can buy them in department stores and stores that spe-
cialize in closets and storage. Make sure that you buy sturdy ones,
not the flimsy kind one finds at dollar stores. They have to hold
more than fifty pounds of dead weight without the bottom fall-
ing out.

CARBOY AND BOTTLE BRUSHES

The carboy brush is curved and has a long handle. Get one,
they're cheap. Ditto for bottle brushes.

AIR LOCKS

Air locks are inexpensive little gadgets with a stem that fits into
a hole in the rubber bung, with which you will be sealing your
primary and secondary fermenters. You fill the air locks about
halfway with metabisulphate and water or some other sterile solu-
tion, drop the little cap over the hollow central stem, and put a
little pill bottle cap over that. The pill bottle cap has a tiny hole
that lets out the carbon dioxide that filters up from the fermenting
yeast through the water in the lock but prevents the water in the
lock from evaporating too quickly. As long as they have water in
them, air locks will also keep out air, flies, and dust. Very simple;
very effective. Long after the really active fermentation the wine
needs to be protected until the final racking and bottling.

Some people fill the air lock with vodka, though | should think
this would evaporate at a much higher rate than water. | use a
metabisulfite/water solution. Sometimes plain water will develop
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mold, and you don't want that! You can keep a jug safe from
harm for well over a year if you use an air lock and keep the
solution at the proper level.

Get lots of air locks. | prefer the plastic multipart kind, which
are easier to keep clean and harder to break. Get bungs to go with
them to fit your various gallon jugs and your carboys, including
a few small ones to go on your primary fermenter top and the
occasional single bottle of "topping up" wine left over from a
bigger batch.

When you finish bottling a batch of wine, check your air locks
for mold and cracks. Sanitize the air locks by soaking them in our
standard solution of water and bleach. Don't boil them; they melt.
Leave them on a towel to dry, and sanitize them again before you
use them.

It is false economy to use damaged air locks. In a pinch you
can use the old plastic wrap and rubber band method, but |
wouldn't for the long run, unless you are going away from your
winery for an extended period and can't find someone to check
your air locks for water once a month.

Replace your air locks when damaged, or every two or three
years on general principle. There isn't that much plastic to them.
Children who are old enough not to put them in their mouths like
to play with them, using them for everything from rockets to
doll cups.

BUNGS

Bungs are cylindrical rubber plugs that fit snuggly into the open-
ings of jugs, carboys, and barrels. They come in many sizes, from
barely half an inch across which fits the average hole in the lid
of a primary fermenter to huge ones for barrels. Most come with
a hole drilled through the middle to accommodate the stem of an
air lock, though you can obtain solid ones. Bungs are an inexpen-
sive but important partner to the air lock.

When you are fitting a bung to a jug, remember that putting
the stem of the air lock in it will firm up the bung a bit. | have
a lot of jugs that fit the 7.5 and the 8 bung size; can | tell by eye
which is which? Surely you jest. Some carboys have smaller open-
ings than one-gallon jugs. Keep a variety of sizes around, as well
as the tiny size for primary fermenters and individual wine bottles.
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Assorted small equipment, back row, left to right excluding bottles:
wine thief, corker, sulphite bottle marked with Mr. Ick, scale with
air lock and bung on top, hydrometer and hydrometer tube, acid
test kit, sanitizer, more bungs, assorted chemicals like tannin, acid
blend, yeast nutrient and a nylon straining bag tastefully draped
behind them. Front row, left to right: pectic enzyme, corks, assorted

dry granular yeasts, measuring spoons, marking pen, labels, Cham-
pagne corks.

You might want to get some bungs without holes to fit gallon
jugs. This way you can store a finished wine that you will be
using in large quantities (for parties, etc.) without having to bottle
so much. Wines can keep for two or more years this way.

Check the rubber bungs periodically. Keep them clean. Bleach
isn't good for rubber, and metabisulphite isn't either, so don't soak
them, though you can rinse them off in hot, hot water (not boil-
ing!) and dunk them in and out of a sanitizing solution. Then let
them dry and keep them in a plastic bag until you need them again.

Just before you are going to use your bungs, rinse them off in
hot water, and then in sanitizer again, and keep them there for a
few minutes until you fit them with an air lock and the whole
thing goes into the neck or opening of the fermenter. Don't absent-
mindedly set them down on a dirty counter, on the edge of the
washer, or on the garbage pail lid.

Remember, when the bung goes into the neck of the jug, its
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bare little bottom will be hovering above your precious wine; if
you slop the wine while carrying it, or the wine froths up in an
excess of enthusiasm (which happens during primary fermentation,
mostly), nasty things could get into your wine and ruin it. So keep
the bungs clean!

When a rubber bung starts looking tatty, or loses its elasticity,
get rid of it. They are very cheap, and they biodegrade. They
make a fine hockey puck if you know some kids who could use
a few.

NYLON STRAINING BAGS

In the old days, fruit was cut up or crushed and tossed into the
primary fermenter and had to be strained out later, which was a
very messy process. Today most home winemakers use a nylon
straining bag to contain the fruit during the primary fermentation.
They look like the laundry bags you can buy for washing delicate
items in a washing machine, but with a much finer mesh.

Nylon straining bags come in small and large sizes. They are
strong, inexpensive, easy to sanitize, and they last a long time.
You can buy them at your wine supply store or by mail order. If
you have a sewing machine or serger, you can make your own.
Be sure you use fine, flexible nylon cloth if you make your own.
Do not use dtiff nylon netting or polyester.

Not only do nylon straining bags make removing the fruit or
vegetables easier, but they also prevent clogs later on when rack-
ing. There's nothing like a stuck cherry pit or apple chunk to ruin
a racking tube.

To sanitize, either boil or soak in sulphite or bleach solution.

To use, tie the bags closed with kitchen string that has been
boiled along with the bag or soaked in sulphite solution. After the
fruit has fermented in the primary container, merely lift the bag
out of the fermenting wine and let it drip a bit, then get it to the
sink without dripping everything all over the floor. | use a big pot
lid or tray to accomplish this.

Fermented fruit is not a pretty sight when emerging from the
bag, nor does it have a pleasant smell. Carefully cut the string (be
sure you don't nick the bag) and dump the fruit dregs into the
compost bucket or into a strong discardable plastic bag. As soon
as you can, rinse the nylon bag out with hot water, get rid of al
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the fruit bits, and turn it inside out and back again to get rid of the
crud. Wash in hot soapy water, and bleach to whiten it. Rinse the
bag in hot water and hang it up to dry to be ready for the next
time you need it.

SIPHON AND RACKING TUBE

A siphon is merely a long tube made of transparent flexible
plastic. A racking tube is a piece of rigid transparent plastic that
attaches to the siphoning tube. One kind of racking tube is open
on one end and closed on the other, with a couple of holes drilled
through about an inch above the closure. Another kind has a small
foot of plastic, which fits over the bottom end to let the wine be
drawn in when you rack but keeps the tube out of the sediment.

The racking tube is usually two to three feet long, for either
one-gallon jugs or five-gallon carboys.

When you gently introduce the racking tube into the wine you
want to rack, keeping the bottom of the rigid tube on the bottom
of the jug, it sucks in the mostly clear wine through the little
holes above the lees, or sediment at the bottom, leaving the gunk
at the bottom of the vessel.

Of course, if you stick it in there and swish it around, the lees
get stirred up and you've lost the advantage and will have to wait
for the wine to settle down again. Toward the end, you can gently
tip the jug to keep getting clear wine, before the sediment slips
down al the way and starts to cloud.

Having two tubes around is a good idea, in case one cracks.
You can get them in different sizes, as well.

Keeping the tubes clean can be tricky, but if you are consistent
about it, you'll be OK. Always ri