Homemade Wine Recipe

What you’ll need to make 1 Gallon of wine:

-2-3 cups of pure cane sugar

-1 gallon of NON-CITRUS, PRESERVATIVE FREE juice. You may also use 2 thawed juice                 concentrates combined with water

-1 packet of wine or active dry yeast

-1 gallon jug (not necessary if juice already comes in gallon container)

-1 balloon

Directions:

1. Heat approximately 1/3 gallon of juice to boil.

-If using fruit concentrates, bring 1/3 gallon of water to boil. Never use distilled water!

2. When juice (or water) comes to a boil, add 2-3 cups of sugar depending on how dry or sweet you want your wine to be (less sugar=dry, more sugar=sweet).

3. Stir liquid occasionally until all sugar is dissolved and then remove from heat. Let sweetened liquid cool for about 10-15 minutes.

4. Once sweetened liquid is cooled, add it back to the original juice container. If using a separate gallon jug, add the sweetened liquid to the jug and fill remainder of jug with the remaining juice by using a large funnel. Be sure to leave about 1-2 inches of room at the top to avoid overflow of bubbles during fermentation.

-If using concentrates, combine sugar water and thawed fruit concentrates. Then fill jug with room temperature water.

6. Add contents of yeast packet into concoction. Secure the lid on the jug and shake well to mix all its contents.

7. Rinse your balloon out with water and poke 6-8 small holes in it using a pin or thumb tack. This allows fermentation gasses to escape without letting in outside air.

8. Remove jug lid and place balloon over jug opening.

9. Place wine jug in a room temperature, dry, and dark place such as a closet and let it be. The balloon should inflate within 24 hours which means fermentation has begun.

10. After approximately 3-5 weeks, you will begin to notice that the balloon is deflating and that bubbles are no longer being produced. At this time, remove the balloon from the top of the jug being careful not to shake the mixture (you want the dead yeast to stay settled at the bottom of the jug).

11. Siphon the wine from the jug into another gallon container being careful not to siphon the dead yeast which has settled at the bottom. This step may need to be repeated a few times to ensure all the yeast has been removed, however it's OK if some yeast remains in the wine.

12. Your wine is done! It may have a strong alcohol flavor at first but that goes away with aging… if you can wait that long.

Frequently asked questions (FAQs):

Q: Can this recipe be used to make other flavors of wines?

A: Absolutely! You can experiment with all sorts of non-citrus flavors.

Q: I like sweet/dry wines. How can I make my wine more sweet/dry?

A: You can reduce or increase the amount of sugar you use to create a more dry or sweet wine. Less sugar will create a more dry wine and the opposite is true for sweet wines. I would not recommend using any less than 1.5 cups of sugar for dry wines or 4 cups for sweet wines.

Q: My balloon did not inflate within 24 hours. How come?

A: There are two possible reasons for this. The first reason could be that the water was too hot or cold when it was added with the yeast. Water that is too hot or cold will kill yeast which makes it that much more important to combine the water and yeast when the water is either room temperature or lukewarm. If your yeast dies as a result of the water temperature, you can add more yeast to the mixture making sure that the water is room temperature. You will NOT need to filter out the old yeast either. The use of citrus fruit concentrates can also kill the yeast. Yeast cannot survive in an overly citrus environment so it’s best to stay away from orange juice or similar concentrates.

Q: Should I stir my wine while it ferments?

A: No! All you need to do while your wine is fermenting is wait. Your work is done until fermentation has stopped.

Q: What causes fermentation?

A: The combination of yeast and sugar is what causes fermentation. Yeast feeds on sugar and creates alcohol as a result. This is also the reason your balloon will inflate during fermentation because this reaction creates carbon dioxide gas.

Q: Do I need to filter my wine?

A: There is no need to filter your wine unless there are particles in the wine large enough to be filtered out. A coffee filter or cheese cloth will not filter out the yeast from your wine. Siphoning your wine is the only way to remove the yeast from your wine as dead yeast will settle at the bottom of the jug. You may need to siphon your wine 2-4 times once fermentation has completed to make sure all the dead yeast has been removed. It’s best to wait a day or so between each siphoning to allow any left over dead yeast to settle again to the bottom.

Q: Is there anything else I can add to my wine to create a different flavor?

A: I’ve personally experimented with a number of different additives. Cinnamon, brown sugar, vanilla extract, and mint extract are all acceptable additive to use to create the taste you want in your wine. It’s OK to be creative. If you decide to use any of these additives, be careful not to use them in excess. For example, mint extract is very strong and will require usually no more than ½ tsp per gallon batch.

