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Making Wine From Scratch

Clean and sterilise all your equipment before starting.

Remove grapes from stalks add to the fermenting bucket and mash until all 
grapes have been squashed.

Aim to get quantities in gallons (4.5 litres) to fit demi johns, so there is little air 
space between the wine and the bung. Grape juice or concentrate can be 

added to achieve this.

Add 1 crushed campden tablet per gallon to the juice, cover with lid and wait 
for 24hrs.

If making white wine, strain the juice and grape skins through the straining bag to 
remove the skins, squeese gently to get all the juice. If making red wine, leave 

the skins in the fermenter.

Sterilise the trial jar and hydrometer and pour in some of the juice to take a read-
ing. Refer to the sugar addition chart for amounts of sugar to add to get the de-

sired ABV%.

Add the yeast, refit the lid and leave for 6-10 days. By this time the grape skins 
should have separated at the top of the juice so stir daily.

Strain via a fine sieve or clean tea towel into the sterilised demi-john using the 
funnel. Fit the airlock and bung and half fill the airlock with water.

Wait until the airlock has completely stopped bubbling (about a week) then add 
1 crushed campden tablet per gallon to the wine and leave for 24hrs.

After 24 hrs, syphon the wine into the sterilised bucket, trying to avoid disturbing 
the sediment at the bottom, clean out the demi-john then syphon the wine back 

into it, fit the airlock and bung and half fill with water.

Leave for 3 Months then repeat the last step. 
After a further 3 months, taste and if pleasant, syphon into sterilised bottles and fit 

with corks and leave for 3 months until drinking. If not quite ready repeat step.

For more recipes go to – www.brewersbarn.co.uk


