
Brewers Barn
31 Norwich Road

Ipswich
IP1 2ET

01473 232 422
info@brewersbarn.co.uk
www.brewersbarn.co.uk

Dried Peach Wine Recipe

Ingredients;

1 Kg Dried Peaches
1.5 kg Sugar

1 Gallon Water
1 tsp Citric Acid
1 tsp Pectolase

½ tsp Fermentation Stopper
1 Campden tablets
1 tsp Yeast Nutrient

1 sachet White Wine Yeast

Method;

Ensure you sterilise all equipment before you start.

Soak the peaches in the cold water for 12 hours in your Fermentation Vessel.

Pour into a large saucepan and bring to the boil and simmer for 5 minutes. Strain off the liquid and put 
back into to your Fermentation Vessel along with the sugar, Yeast Nutrient and Pectolase. Mix well until 

sugar has dissolved.

Allow to cool to room temperature (about 21oC) and add Citric Acid and the sachet of Yeast.

Place the lid on loosely and leave for four days, stirring daily.

Strain the liquid into the demi-john, fit the airlock and bung and leave to ferment in a dark place with a 
temperature of about 18-22C.

When the airlock stops bubbling or you get a hydrometer reading of about 1.000 you will know fermen-
tation has stopped. After fermentation you want to take the wine off the sediment at the bottom, you 
do this by sterilising your fermentation bucket again and syphoning out the wine into the bucket, trying 
to avoid transferring any sediment, then clean out the demi-john and pour the wine back in. if your not 

convinced you got rid of all the sediment wait an hour for the sediment to settle and repeat.

When you have done this add 1 tsp of Fermentation Stopper and 1 crushed Campden Tablet and refit 
the airlock and bung. Over the next 3 days you need to shake the demi-john to remove any trapped 

gas then add the Finings as per instructions on the sachet.

Once the wine has cleared, clean and sterilise some bottles and syphon the wine into them then cork 
the bottles if using glass or attach the cap if plastic.

This wine is best after 6 months of maturing in the bottle, but will get better if left longer.

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


