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Grape Wine – Red 
 

Before  p ick ing the grapes to  make wine,  make sure they are  as  r ipe as  poss ib le .  I f  the weather  has 
been cold and wet  it  is  poss ib le that  the grapes wil l  be low in  sugar  and h igher in  ac id ity .  The ju ice 
may need a l i t t le sugar  added to boost  the Specif ic Gravi ty (S .G. )  and  it  may be necessary to reduce 
the acid i ty by some degree . I f  the weather  has  been good it  may be that  the grapes are  sweet and lack 
a  l i t t l e ac id , th is  can  also be adjusted . 
 
A hydrometer  together  with a tr ia l  ja r i s  usefu l  to test  the in it i al  S .G . of the grape ju ice and to check 
on  the fe rmentat ion . 

It  takes  about  7-9kg  (15-20lb)  of  grapes  to produce 4 .5L  (1  gal lon )  of  w ine.  

Recommended Equipment : 

Plast ic  bucket  in  which to c rush  the grapes 
Suitable  s ize  p last ic /g lass  demi john 
Nylon  st rain ing bag 
Air lock &  Bung 
Syphon tube 
Funnel 
Ster i l i ser 
Hydrometer  and  t r ial  jar  
 
Ingredients  for  wine:   
 
Campden tablets  
Pect ic  enzyme 
A good red  wine yeast  
Yeast  nutr ient  
Stabi l i ser  

Recipe 

 
Place the open nylon st rain ing bag into a ster i l i sed bucket ,  put  the grapes (no stalks)  into the  st raining 
bag,  crush the grapes and st ir  in  1  teaspoon of  pect ic  enzyme per  gal lon of  ju ice .  
 
Cover  with l id  (this need not be cl ipped on, but  hold in  p lace with a  weight).  Leave for  24 hours .  Check 
the S.G.  reading and adjust  to  1 .090  with  sugar  if  necessary .  
 
Add the yeast  and nut r ient to  the pulp in  a  warm place for  about  4-5 days at  about 20˚C (68˚F) ,  
submerging the pulp  twice dai ly .  
 
Us ing the st rain ing bag , squeeze out the ju ice  into a demi john , f i t  bung and ai r lock (half  f i l l  a i r lock  
with water ) ,  unt i l  fermentat ion  i s  complete  (depending on  the  temperature) .   
 
When the fermentat ion ceases ,  check the S .G . with the hydrometer ,  i t  should read 1 .000 ,  th is  indicates  
that  the wine is  medium dry  (not  sweet) .   
 
Move to a  cool  p lace and after  2  -  3  days  syphon ( rack)  into  a c lean conta iner  and leave sediment 
behind.  
 
Further racking with the addit ion of  campden tablets wi l l  be necessary to remove sediment .  When wine 
is  c l ear ,  leave for  2  weeks  then  add  a wine stab i l iser  (Potassium sorbate)  with  the campden tablets .   
 
I f  g lass  vesse ls  are  used ,  the wine  can be left  fo r  4  weeks  or  more before  bottl ing .  I f  p last ic  demijohns  
are  used bott le  after  2  weeks .  
 

Variations  
 

I t  i s  quite  in  order  to  add other  f ru its to  the wine so as  to  produce a  s l ight ly d if ferent  f l avour ,  t ry 
adding 250gm blackberr ies ,  e lderber r i es  or  b lackcurrants per  gal lon  to  the grapes .  
 
I f  you f ind your  wine f in ishes too dry,  use a l iquid wine sweetener  to  sweeten to your  taste .  (1  bott le  
at  a t ime) .  Remaining bott les  can  be l eft  fo r  those who prefer  thei r  wine on  the dry  s ide 
 


