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Hydrometer for Wine and Beer 
 

 

Reading the Hydrometer :   
 
The  hydrometer  g iv es  a  sp ec i f ic  g rav i ty  (SG )  read ing.  
Thi s  read in g  i s  an  ind i ca t ion o f  how sweet /d ry  the  
wine  i s .  A  hydrometer  i s  v i ta l  for  cons i s tent  res ul t s  
in  wine  making and  brewi ng .  
 
A hydrometer  wi l l  show a hig h f i gure  a t  the  s ta r t  of  
the ferme ntat ion  a nd  a  low f i gure  when th e 
fe rmentat i on  i s  f i n is hed .  I t  g i ves  a  us e fu l  ind i ca t ion 
of  the  p rogres s  o f  the fermentat i on .  To ch eck that  
the l iq uid  i s  f ermen t ing ,  the  SG read ing mus t  
ind i ca te a  l ower  f i gure  than  the  p rev i ous  re ad ing .   
A read ing  of  SG  1 .0 00  o r  lower for  more  th an two 
days  ind ic a te s  that  fermentat ion i s  a t  an  end .  
The  hydrometer  s hou ld  read  SG 1 .000  in  tap  water  
at  2 0ºC  (68°F ) .  T he d ev ia t ion  may  amount to  3  u ni ts  
of  c a l ib ra t ion  ab ove  or  bel ow 1 .000 .  T es t  the  
hydrometer  and  a l low for  the d i sc rep anc y,  i f  any ,  
when tes t ing /measur ing th e l iq u id .  
 

To use: 
 
Always  s te r i l i se  hyd romete r  a nd  t r i a l  j ar  b e fore  us e.  
Do not  p lace  in  hot  water ,  i t  may b reak.  
 
Put  sample  o f  l i quid  to b e te s ted  in to  a  t r ia l  j a r .  
Low er  hyd rome ter  ca re fu l l y  in to  l iquid ,  sp in  or  
shake  to  remove  bub b les  s t i ck in g  to stem. I f  l iq uid  
i s  s t i l l  f erme nt i ng,  bubb l es  on  the  hyd romete r  may 
cause  th e re ad ing to  b e  in cor re c t ,  i n  th i s  cas e 
remove  the hydrometer  and  shake  the sample  to 
remove  as  muc h gas  as  poss ib le .  
 
When the  hyd rome ter  i s  s teady  in  the  l iq uid  take  the  
SG read ing  from where th e s ur face  of  the  l iq uid  
meets  the stem a t  ey e l eve l .  A f ter  us e,  r inse  the  
hydrometer  and  wipe  dry .  
 
A lways  take  a read ing  of  the  l iquid  before add ing  
yeas t  a nd  fe rmenta t ion  s ta rts .  W i th  k i t  wines  i t  i s  
convenie nt  to take  a  read i ng  a f te r  sugar  ( i f  any )  h as  
bee n ad d ed .  I t  i s  b es t  to  d is solve  suga r  b e fore  
add ing,  wi th  c ount ry  or  f ru i t  wi nes  take  a read ing  
before  add ing  s ugar  in  o rd er  to ca lc ula te the correc t  
amount o f  suga r  to  ad d .  
 
Beer  makers  us e th e hydrometer  in  the same manner  
as  for  winemak in g,  b ut  can use  th e SG 1 .0 05 p o int  
to  check  whe n the  be er  i s  re ady  for  b ott l ing.  
 
The  hydrometer  " reads "  the  th i ckness  o f  the  l iquid ,  i f  
a  lo t  o f  f ru i t  i s  us ed  and  gra in  a l so  i s  add ed  this  w i l l  
inc rea se  th e re ad ing,  the read ing  c an  b e  u sed  in  
con junct ion  wi th  a  tas te  o f  the  s ample o f  l iquid  
being tes ted .  
 
To ca lc ula te  the f ina l  s t re ngth  o f  the  wine ,  wr i te  
down (omit t ing  the d ec ima l  p oint )  the  SG  
 
At  the  s ta r t  of  the ferment  ( i .e .  a f te r  the su gar  was  
ad ded ) .  Sub trac t  f rom i t  the  f ina l  SG,  and  d iv ide  the  
answer by  7 .36 ;  tha t  i s  the  p erce ntage  o f  a l coho l  by  
volume of  your  wine.  
Mult ip ly  tha t  by  7  and  d iv id e by  4  and  i t  wi l l  g i ve  
you the  s trength  as  p roof  sp i r i t .  
 
Star t ing SG –  F ina l  SG ÷7.36  = % A lcoho l  by  volume 

then 
% A lcohol  by  vol ume x  7  ÷ 4  = Strength  a s  p roof  
sp i r i t  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Spec i f i c  
Grav i ty  

(SG)  

Amount of  
sugar  i n 1 

gal lon 
(ounces )  

Amount  of 
sugar  i n 4.5 

l i t res  
(g rams)  

Potent i a l  
% by 

vo lume  

1 .000 0 0  0.0  

1.005 1  26 0.3  

1.010 2 55 0.9  

1.015 4 12 5 1.6  

1.020 7 19 5 2.3  

1.025 9 26 5 3.0  

1.030 12  32 0 3.7  

1.035 15  41 0 4.4  

1.040 17  48 0 5.1  

1.045 19  53 5 5.8  

1.050 21  59 0 6.5  

1.055 23  64 5 7.2  

1.060 25  70 5 7.8  

1.065 27  76 0 8.6  

1.070 29  81 5 9.2  

1.075 31  87 0 9.9  

1.080 33  93 0 10 .6 

1.085 36  1010 11 .3 

1.090 38  1065 12 .0 

1.095 40  1125 12 .7 

1.100 42  1180 13 .4 

1.105 44  1235 14 .1 

1.110 46  1290 14 .9 

1.115 48  1345 15 .6 

1.120 50  1400 16 .3 

1.125 52  1455 17 .0 

1.130 54  1510 17 .7 

1.135 56  1565 18 .4 

Take the  SG read ing  f rom 

where  the  sur fac e o f  th e 

l iquid  me ets  the s tem at  

eye  l eve l .  


