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Red Wine 12-Step Program
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KKK Optionally add 40-s50
prr So2 dar/ng defrost Zo
/73//9 InAhibit microbes.



Transfer.

7—-I‘2 54//0/75 of fermentation Space C/?ec,é Zhe birx.

c"

Adjust the must.

Dissolve these additdives in Jaz'C,e and z‘/zoroas/z/y P 1.

Tartaric Acid FT Rouge Tannin Optired



Rehydrate Yeast.

Combine all three /ngrea//enis then wart 18 rminules.

+ 125 mlh20 @ 104F + 3-6 grams wine yeast + 6 grams GoFerm

Mix in 6O M/d'az’Ce,
wart 18 minutes add
another 0 »1/
juice, wat 1s
rinutes and then
/9;16/7 yeQSZ‘.

Nutrients.

—
Add 3 grams of Fermard K

dissolved in 38 »r/ waler

1224 Aowurs afler pl‘iC/ﬁnj
yeast. Then wait 2-3 rore
days (or after \/3 sugar
dep/etion if aS;ng Qa
/Iydromez‘er> before adding
another 3 grams of

nwtrient dissolved in waler.




Sfjns of fermentalion
should be noticeable 1-2
days afler pitching yeast.
Fermentation showld occur
between 75F-90F and /ast I-
2 weeks. Be sure 2o Ferrent
in a well-venti/ated space
¢hat is protected From £ids
and pets (and spouses).

“The Cap”

The carbon dioxide gas
created by the yeast pushes
Che skins and Seeds 2o the
surface creating a /ayer on
Cop of the Fermenting juice
known as “ The Cap

“The Punchdown”

7o maxirize extraction
Lrom the Skins and seeds
you need o Keep Chert in
contactl with the Fermenting
jeice. Achieve 2his Ay

‘ Punching doewn " Zhe cap
completely at /eas? Zwice a
day .




The Press.

You're ready 2o press when your /zydromeier reads /ess 2han zero

brix oF once you Ve noticed that 2he cap has stopped f’orm/‘ng.
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Q Rack off Gross Lees

Alloeo your /’reS/z/y pressed wine to sett/e For 24-45 Aours

before rac,é/nj ofF Che gross /ees and into a carboy or barrel.

Gross Lees

L A
Malolactic ferrentalion

IS an important part of
Maé:‘n\g red wine. MLF
occurs when Lactic
Bacteria consume malic
acid and produce /actic
acid resulting in a more
stable, rowunder coine.
This process wusually
/asts 1-2 months and
shouwld be conducted
arowund FOF.




@ Top it. Keep it that way.

Don 't /et headspace
Curn good wine bad.
7Too much oxygen
expoSure /s Zhe
moSt common
cause of spoiled
wine and /s also Zhe

easiest 2o avord/!

Once you ‘re confident
Malolactic Fermentation
is complele you showl/d
rack off the /ees and put
Che wine o rest with a
sulfuwur addition. A¢ the
right levels S02 ewil/
protect the wine Fror
rmicrobes and oxygen. VA
S02 Managemeni Sounds
doo complex, you re
probably safe adding |
camden tablet per 562//0/7.




Buy Another Bucket.

Your caréoy will be empz‘y Socon - www.w/‘negralpesd/recf o

Bottle.

Once your wine /s sett/ed (o-12 months) you can bott/e and enjoy.

GRAPES
DIRECT

* This is a rough draft. Your feedback is appreciated. Contact michael@winegrapesdirect.com for more info.
** This is just one way (and maybe not the best) of many ways to make wine. Use accordingly.

*#* Some of the photos are of Chardonnay juice/buckets, so yours may look a little different.

*#** None of the info here should be used as legal advice and will not necessarily result in delicious wine.




