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and then add skins to the 23 L. or 30 L. plastic fermentor. 
3. Cover pail with a lid fitted with an airlock and stopper. ,4 

4

§ 
Fermentation should begin within 24 - 48 hours, depending on 
your temperature. 

4. Allow the must to ferment for a period of 3 — 5 days, 
4; 

depending on the type of wine desired. , . Q E 
i 

i ,

' 

3 days - will give you a medium bodied and l

I

. 

slightly fruity wine. 
P 

f` 2 S `S 2 I 2 0 2 2
` 

S days - will give you a full bodied, fruity wine %' T
d 

with darker, richer colo1u·. 
" ’ “ ` i T "' ` 2* 

5. Remember to open the lid on your plastic fermentor at least
l 

once or twice a day in order to push the skins dovtm into the juice. 

6. Do not ferment juice and skins for more than 5 days, as l 

prolonged fermentation of grape skins and seeds may result in a· — Q-| __ T 

bitter wine. V 
4 Q| 

7. Once your juioe and skins have fermented to the desired length |s?§i» 

of time, you may now strain the skins from the juice and pour the _ 

A if i 
. T; 

juice into a 23 L. glass carboy where you will apply an airlock 
· ~€4 s 

j 
it 

"“ 

q" 
· 

ig 

and stopper. . , Q 3

4 

..
. 

8. At this stage, the juice will be left alone to finish the 4 i 
{__ _ `

— 

fermentation process. From here you should continue to follow 
" 

t

P 

Steps 2 - 5, in the fermentation stage. 4 
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Do use metabisulphite solution for sterilizing all equipment. 
` TM 

4 r 
_ _, 

k- { |.4| 

Do use glass vessels whenever possible. i ¤_Z§?,§| t| 
{ , 

Do make sure all containers are topped up with wine, after · 
i 

4 

_ 
i| (ii 

fermentation is complete. 4 
4 

4 l 

` ` " `A V " V ``'V" ` L " ` A 

Do keep the aging temperature steady. All our fresh grape juices are pasteurized and balanced in 

Do rack the wine off any sediment. Sugar, Acid, and pH., by our in house Oenologist. They are E 

Do expect some loss of wine by fining, it is inevitable. 
4 packed in 20 L. pails, and unlike concentrates, require no 

Do purchase good quality corks, they are cheapest in the long mixing, shaking, stirring, or addition of yeast. All fresh grape 
` 

i YOUR sim, BY STEI, GUIDE 
run. juices are made from 100% Premium varietal wine grapes from t To socciieepoi WINFMAKIM, 
Do take care when filling bottles and try not to include more air all over the world, and ensure excellent results every time! 

i 

` " ̀ ’ “ ' 

than necessary. Remember, Musca Wine Pressing and Supplies Ltd; is your 
i _ 

_ _ _ 
i _ 

D0 make sum that your caiiax is wail ventilated and dark. i One Stop Wine Shop, who is at your disposal to iieip you and i 
Weleoine to the growing number ol home winemztkersi As you 

D0 ay to keep an even Storage iamperauaei advise you iii an your winemaking needs. Ifyou Should will see winemaking is botli s1mple,iand lun. The loilowtng 

Do chillWl1ite, Rose and sparking wines before serving. any winemaking questiens er eeneemsr please de not hesitate 
““ ***9 °€‘E‘ ""}'*° ¥fF"‘· 

Do leave 10% air space for fermentation gases. t0 COHUICI 0\1I` head office or your nearest retailer, i ii| gr |E Eiitigilrwira \\ me 
Do use a funnel to pour your juice into containers. 

` 

§ 

' ‘ ‘ ’ ‘ ‘
` 

‘ ' 2 ·
` 

Do remember to rack your wine 2 or 3 times before bottling. 
1 HAPPY WINEMAKING! 

, _ _ _ _ _ _ 
. 

_ _ ,. . _, _
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Da Nat use ditty OI aasaaiie equipment. i 

Whether you pureltase our haeslr \\ ine (napes in se.t-son, or 

Da Nat On any account asa gaivamzcd apparatus 
upurelntse our" In| (et ape Juices, iwlinclt {are 

gitailil 
igi aiisieiieauippgsr, 

brass, bronze, cast iron, mild steel or 
J 

Distributed by: |Vyitaiieiul 
sure that only the tinest grape 

gg gg: |;§(;?E§i%I;§§|gi?;?Eg;f§a;2? 
usc` 

V 

— 
. iVineinztl<ing at lVlusea'Wine Ltd., allows you to obtain experitise 

D0 Not Shake Or distmb Wines which are aging. 
t 

i 

advice at all times, along with et lull range ol seryiees and 

D0 Nat age wma in Sunlight- aiaranieed equipment in order to produce your own true wines 

Do Not allow sunlight to fall on bottles being stored. 
mum y‘`‘‘` 

Do Not remove fermentation locks on containers while wine is l 

aging or being stored. They are safe and have a purpose. 
l 

tj 

CHEERS! SALUTE! SALUT! 
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