
cheesecloth or stocking material for their economy. Clean and 

then sterilize anything you are going to strain with or into. 
 

We now need to strain the juice removing as much pulp as 

possible as this will literally rot during the fermentation process 

to the detriment of our finished wine. I find it worthwhile to 

first process the pulp through a colander or sieve to get most of 

the liquid out, then strain this liquid through my mesh bag first. 

Then I rinse the bag out under running water to unblock it’s 

holes then I hang the remaining pulp up in the bag to free drain. 

Please try to avoid squeezing the bag as this encourages pulp to 

come out with the juice. If the pail is your only wine equipment 

to start with then place your pulp temporarily into any suitable 

household equipment such as plastic bowls then rinse out your 

pail to remove any pulp and strain back into it. It is suitable to 

clip the lid of the pail down to hang the bag inside, allowing it 

to suspend the pulp inside the bag, so it drains well but helps to 

protect the fruit and juice from exposure. The quicker but 

cleaner we do this stage the better the wine will be for it. Dis-

pose of the pulp. 
 

For the next stage we traditionally use a 5 litre fermenting jar 

which is a specially made narrow neck 1 gallon glass fermenta-

tion jar (which we will fit a rubber bung and plastic airlock to 

after we add the yeast). Again if all you are going to have is the 

pail then you will need to drill the lid so a bung and airlock can 

be fitted to the lid and it can be used as a 2 gallon fermenter. 

First, try to measure how many litres of juice you have strained 

and pour this into a clean then sterilised fermenter jar.  
 

Next for best results we would use a simple Acid Titration Kit 

to measure the total level of natural acids (Tartaric, Malic or 

Citric) in the juice. This is measured as Parts Per Thousand of 

ppt. If the Acid Test shows the juice to  be too high in natural 

acid, assuming a normal acidity range should fall not lower 

than 3.5 to an average of 4-5 p.p.t then we will need to reduce 

the acid. This can be done in 2 ways. First you can simply add 

a quantity of water using simple mathematics to dilute the ex-

cess. For example if it is 8 to 10 ppt then it is about two times 

the acceptable range we can use for drinking the wine young , 

so for every litre of juice you could add a litre of water to halve 

the excess. If it is only 6 to 7 ppt then add only 500mls of water 

to every litre of juice. Remember if you add a lot of water then 

the natural flavour, aroma, colour and body will be watered 

away at the same time so we will aim to to keep it to a mini-

mum. A wine that is to be matured for a longer time can be left 

at a higher acidity. 

 

A second, more advanced way to reduce excess acid and maxi-

mise the flavour in the wine is to add some Potassium Car-

bonate. A teaspoon of this powder should drop (up to)  one ppt 

Commercially grown wine grapes have been chosen as the main 

wine making ingredient because of their specific balance of  

acids, sugars and tannins. This balance makes it easier and 

cheaper to get good wine. A commercial wine should notably 

have a pleasant aroma, nice body and colour suitable to the 

grape variety. It also has a notable flavour which makes it easily 

identified as being grape rather than a non descript ingredient. 

Unfortunately like most fruits, the backyard grape variety (or 

green grocer grape) is often too high in natural acids and too low 

in natural sugars to make the “best” wine. The ability to test for 

these inadequacies and adjust them is the difference between 

making a good wine and making a basic alcoholic fruit         

flavoured drink. Both styles do have merit for the new home 

winemaker however.   
 

First we select the best fruit available. For grapes this usually 

means picking just before the birds steal everything off the vine. 

We want them to ripen nicely which maximises the natural 

sugar and minimises the acidity. It can be worthwhile taking the 

time to use netting over the vines. If necessary freeze what 

you’ve got at any point until you have enough. I like to start 

with at least 5kgs of fruit to make approximately 1 gallon (4.5 

litres) of finished wine. You will need to “de-stem” the grapes 

and hand wash them before starting. 
 

Into a clean then sterilized (10 litre) pail break the skins of the 

grape open to start releasing the juice. (Refer to our cleaning and 

sterilizing instruction sheet for more info on this procedure). 

Then using either your clean hands or a sterilized tool, such as a 

potato masher, squash up the pulp to start breaking up the fruit 

walls or cellulose. If your grape has seeds then don’t mash too 

hard as we don’t want to break the seed up. If the pail is about 

half full with pulp or at approximately 5 litres then add one 

crushed up Campden tablet (or 1 teaspoon of Potassium Me-

tabisulphite solution at 10% strength) and if you have it add one 

teaspoon of Pectolase enzyme. If the pail is reasonably full at 

approximately 10 litres then double these doses. Clean and then 

sterilize a dinner plate and press this down on the pulp so that 

the juice covers the plate and therefore protects the pulp from 

exposure. Then cover the pail with its lid to keep out fruit flies 

and leave the pulp untouched  for 12 (but not exceeding) 24 

hours. This “treatment” stage of the pulp is best done in a warm 

environment at around 20C. 
 

The next day after treating the pulp we need to strain the result-

ing juice to separate it from the pulp. A fine mesh straining bag 

is available from the shop and will be worth the expense for its 

ability to cleanly separate the worthless pulp from the desirable 

juice. However if this is your only batch of wine then utilise 

“Backyard” Grape Wine per gallon with two teaspoons as a maximum dose recom-

mended per gallon. So you could take a juice from 6 or 7 ppt 

to a suitable range without any dilution of its flavour with 

water, or you can combine the chalk and water to reduce a 

much higher acid level.  
 

On the off chance the grape juice is too low in acid, under 

3.5 ppt then we would add no water at all and add some 

granulated acid to the juice to increase this. As this is only a 

slim possibility we won’t cover how to increase acidity here, 

please contact the shop if this occurs. If the acid level is in 

the normal usable range of 3.5 to 5.5 ppt then add no water 

and use 100% pure juice to make your wine which will re-

ceive the benefit of the maximum amount of flavour, colour 

and aroma that the grape can supply.   
 

If you do not have a Titration Kit because you wish to keep 

your method more simple then we can taste a sample of the 

fruit used or the juice strained and make a “guess-timation” 

of its acid content. If it tastes tart or sharp then treat it as 

though it has 2 times the acid content and add a litre of water 

to each litre of juice. If it tastes reasonably sweet then treat it 

like it has only a slight excess of acid and add only a half 

litre of water to each litre of juice.  
 

Once we have measured and if necessary added water to our 

fermenter we will start to see just how much wine we are 

going to get from our initial quantity of fruit. As you can see 

“good” fruit wine using this method will make less wine but 

that wine will be superior in flavour. We do not want to give 

up quality of flavour simply to make more wine by adding 

water to boost it. 
 

The next step is to use a Wine Hydrometer to measure the 

density of the juice. This must be done after adjusting acid as 

any water added will reduce the natural sugars. Your wine 

hydrometer does not specifically measure sugar (or alcohol 

content). Instead it measures the “thickness” of the juice. To 

use; free float it in the juice in a Testing Jar and where the 

liquid cuts against the scale read off the number on the side. 

Make sure there is no pulp to affect how it floats. If we want 

a suitable (final) wine alcohol strength then we are probably 

going to need to increase the sugar content of the juice. This 

is best done with Dextrose (Brewing) Sugar instead of 

White (Household) Cane Sugar as dextrose will dissolve 

directly into the juice whereas cane sugar needs a lot of hot 

water which will throw our carefully measured acid adjust-

ment out. Also, as the yeast prefers to consume dextrose it 

will ferment faster and cleaner, producing healthier alcohol 

for you to consume, minimising the headaches if you over-

indulge. However if you cannot get dextrose and the wine 

hydrometer reading is too low then use white sugar. 



if you cannot get dextrose and the hydrometer reading is too 

low then use white sugar. 
 

We can explain in depth how to interpret the scale on the hy-

drometer whenever you are ready, but for starters if you want 

a 10% strength wine you will need a starting density reading 

of 1.075, or for 12% we should start at 1.090. If you added no 

water then the natural sugar is likely to read only 1.040, po-

tentially supplying only around 5% or if you have added 

enough water to halve the acid content then it is likely to be 

only 1.020 or under 3% potentially.    
 

To work out how much sugar you will need to add first you 

should decide the alcohol content that you find desirable in 

your wine. Then you can  refer to the sugar content chart 

supplied. This will tell you how much additional sugar to 

add (per gallon) if you  deduct the amount of sugar your cur-

rent hydrometer reading indicates is present away from the 

total amount necessary to give you a hydrometer reading high 

enough to equal your desired alcohol strength. (P.S you can 

call the shop and I can help you on this). 
 

For example; If you had a hydrometer reading of say 1.020, 

then locate this on the chart and run your finger straight 

across to where it lists how much sugar this is equivalent to 

and how much alcohol it is potential to. The chart lists this 

hydrometer reading as equivalent to 226gs of natural sugar in 

a gallon or 2.7%. But as you would like a 10% wine then run 

your finger down to the place where it says 10%. Then  back 

across the chart  which shows you that you’d need a starting 

reading of 1.075 which would require a total of 822gs of 

sugar. So you  then subtract the 226g that is already there 

from the total 822gs necessary, leaving the addition of 596gs 

of sugar to increase the hydrometer reading to 1.075 or poten-

tially 10% alcohol per gallon of wine.  
 

Or you can dissolve some dextrose straight into the juice mix, 

stir vigorously and re test. As you start to approach the de-

sired hydrometer reading which will equal your preferred 

alcohol strength  then add smaller amounts till you reach it.  
 

If you do not have a Hydrometer because you wish to keep 

your method more simple, then we can make another  “guess-

timation” based on what we did about the juice’s acid content. 

If you halved the acidity with a lot of water then the natural 

sugar will be diluted away, so add 1kg of dextrose/sugar  to 

ting up is likely to have disastrous results. (While you should 

multiply out all other ingredients discussed if you wish to make 

a larger volume you should not need to increase the amount of 

yeast used until you exceed 5 gallons or 23 litres in a single fer-

menter).  
 

After you have finished adding the tannin, nutrients and vitamin 

cover the fermenter opening with its swing lid and shake well to 

ensure everything is mixed, and the juice is aerated, then simply 

sprinkle the entire contents of the yeast pack on top of the 

liquid. Fit the bung into the opening. Fill the U-bend part of the 

airlock with cold water and fit firmly into the bung. The water 

should remain higher on one side of the chamber above this U-

bend with less water on the other side to indicate it is sealed.  
 

Fermentation will be noticeable 1 to 2 days later with a greyish 

sediment layer visible underneath the juice itself, a small amount 

of froth may be seen on the surface and if correctly sealed the 

CO2 gas from the yeast activity will be seen bubbling through 

the airlock water. Allow to ferment in a cool place. The fermen-

tation itself takes as long as it takes and is primarily dependant 

on temperature, as the bubbling slows down please contact the 

shop for advice of finishing your wine and siphoning off into 

storage.     

 

*Equipment Pricelist: 

10 Litre pail with lid $15.30 

Acid Titration Kit $19.90—$24.90 

Wine Hydrometer $12.50 

Hydrometer Testing Jar $9.20 

Straining Bags (re-useable) from $18.90 

5 Litre Glass Jar with Swing lid $18.00 

Rubber Bung with Hole $4.20 

Airlock $3.20 

Syphon Hose 9.5mm $3.10 per metre 

 

*Ingredient Pricelist  

Campden Tablets 20’s $1.60 

Pectolase Enzyme 75gm $6.40 

Potassium Carbonate 100gm $3.00 

Dextrose 1 kg $2.90 

Tannin 30gm $4.60 

Wine Nutrient Salts 100gm $3.00 

Vitamin B tablets 5’s $1.60 

Wine yeast $3.00 

 

 

 

*Prices are inclusive of GST and Subject to change. 

Introduction Supplied for You by : 

Hauraki Home Brew Services 

17 N Douglas Alexander Pde, 

Albany Ph. 09 442 5070 

www.haurakihomebrew.co.nz 

Email hauraki.homebrew@xtra.co.nz 

Tiffany & Jason 

Making Grape 

Wine. 

Sugar Content. 
Specific Gravity            In 4.5 litres (kg)    % Potential Alcohol 

1.005                           .050                    0.69 

1.010                           .113                    1.39 

1.015                           .170                    2.04 

1.020                           .226                    2.70 

1.025                           .283                    3.40 

1.030                           .339                    4.07 

1.035                           .396                    4.75 

1.040                           .453                    5.43 

1.045                           .510                    6.10 

1.050                           .567                    6.79 

1.055                           .624                    7.47 

1.060                           .680                    8.15 

1.065                           .723                    8.83 

1.070                           .780                    9.50 

1.075                           .822                   10.19 

1.080                           .880                   10.87 

1.085                           .937                   11.55 

1.090                           .994                   12.23 

1.095                           1.035                 12.90 

1.100                           1.078                 13.57 

1.105                           1.134                 14.27 

1.110                           1.190                 14.95 
 

We can explain in depth how to interpret the scale on the hy-

drometer whenever you are ready, but for starters if you want 

a 10% strength wine you will need a starting Specific Gravity 

(SG) reading of 1.075, or for 12% we should start at 1.090. If 

you added no water then the natural sugar is likely to read 

only 1.040, potentially supplying only around 5% or if you 

have added enough water to halve the acid content then it is 

likely to be only 1.020 or under 3% potentially.    
 

To work out how much sugar you will need to add first you 

should decide the alcohol content that you find desirable in 

your wine. Then you can  refer to the sugar content chart 

supplied. This will tell you how much additional sugar to 

add (per gallon) if you  deduct the amount of sugar your cur-

rent hydrometer reading indicates is present away from the 

total amount necessary to give you a hydrometer reading high 

enough to equal your desired alcohol strength.  
 

For example; If you had a hydrometer reading of say 1.020, 

then locate this on the chart and run your finger straight 

across to where it lists how much sugar this is equivalent to 

(226gms) and how much alcohol it is potential to (2.7%). But 

as you would like a 10% wine then run your finger down to 

the place where it says 10%. Then  back across the chart  

which shows you that you’d need a starting reading of 1.075 

which would require a total of 822gs of sugar. So you then 

subtract the 226g that is already there from the total 822gs 

necessary, leaving the addition of 596gs of sugar to increase 

the hydrometer reading to 1.075 or potentially 10% alcohol 

per gallon of wine. So you add 600gms to balance the sugar. 
 

If you do not have a Hydrometer because you wish to keep 

your method more simple, then we can make another  “guess-

timation” based on what we did about the juice’s acid content. 

If you halved the acidity with a lot of water then the natural 

sugar will be diluted away, so add up to 1kg of dextrose/sugar  

to potentially fall between 10 to 12% which is a suitable 

strength for most wines. 
 

Assuming there was enough tannin extracted from the (red) 

grape skin we can forget about adding more. Tannin is an 

integral  ingredient for flavour and clearing properties so add 

a 1/4 teaspoon into the mix if it is a white grape or if you per-

sonally like a strong tannic wine. We should also provide 

additional yeast nutrient salts and vitamins to promote a 

healthy fermentation as the addition of water dilutes the natu-

ral ones away and sugar provides neither. Use at least one  

teaspoon of nutrient salts and 1/2 crushed Vitamin B tablet.  
 

The last thing to be added is the Wine Yeast. Always use the 

entire pack supplied regardless of the volume of wine, split-


