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COUNTRY WINE 

For 23 litres:    

20 - 30 lbs of fruit 23 litres water  
10 - 12 lbs sugar (or 1 litre grape concentrate and 6 lbs of sugar)  
7 - 10 tsp acid blend (depending on fruit used)   
2½ tsp super yeast nutrient 
¼ tsp. Potassium metabisulphite 
2 tsp grape tannin  
2½ tsp pectic enzyme  
1 wine yeast (recommend #1118)   
Starting Specific Gravity 1.080 - 1.090 acid  5 G/L   

METHOD  

1. Cut fruit up and freeze for at least 48 hours. (This helps break down the fibres and thus 

increases juice yield)   

2. Put all ingredients, except pectic enzyme, water and yeast, into the primary tub. Add half 

of the water (hot) to dissolve the sugar. Add the rest of the water (cool) and the pectic 

enzyme. Mix all the ingredients except Yeast in the primary fermenter. Use half the water 

hot, to help dissolve the sugar.  

3. When the must temperature reaches room temperature (21�C) sprinkle the yeast on top. 

Cover primary with plastic sheet or lid.  

4. Stir daily, as it is important to keep the fruit wet. Ferment in the primary fermenter for 4 - 6 

days or until Specific Gravity (S.G.) is 1.020 or lower.   

5. Strain or scoop out fruit pulp ( a plastic strainer or colander works well), syphon wine into 

carboy and attach air lock (fill half way with water).  

6. Rack (syphon) your wine again in 3 or 4 weeks and at this time add 1/4 tsp. sulphite 

powder. Always ensure that your carboy is topped up.   

7. If your wine has not clarified with a further two months aging, you may have to add finings. 

Check with the Vineyard staff to see which type will work best. Bottle when wine is clear and 

stable. We recommend that you stabilize your finished wine, this is especially important if 

you are adding any sweetener. Filtration is also recommended prior to bottling.  

 

ENJOY! the Vineyard Staff 


