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SELECTING FRUIT
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YEAST CAN BE

PURCHASED IN VARIOUS
AMOUNTS




PURCHASE A FERMENTER










CRUSH YOUR GRAPES













BRING HOME YOUR MUST




-,

ESYOUR MEST WILL LOOK LIKE A SEURRY

// " OF CRUSHED GRAPES
d Th

L
L ‘ e
:
£y
/‘y'




PROOFING THE YEAST










PITCH YOUR YEAST
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PRESSING YOUR WINE




























RACK THE WINE SEVERAL

TIMES OVER THE AGING
PROCESS










YOU CAN ADD OAK TO
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BOTTLING TIME!



















TO LEARN MORE
ATTEND WINEMAKING 101




