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HONEYS FOR MEAD

ODERN researches confirm that the bees which produce
M our honeys have one of the most highly organised
social systems in the insect world. .. :

To give some idea of its wonder, one need only consider
the curious “Dance of the Bees.” This is in fact a complex
method of conveying information about sources of food
outside the hive. When bees are feeding on a rich source of
food, small white glandular patches on their abdomens are
exposed, and it would appear that some kind of scent is
emitted, so that a “beacon” is left for later bees. When the
bee returns to the hive it does a sort of dance at the entrance
to the hive or on a honey comb. For example, if the source
of food is less than about 100 yards from the hive, the bees
perform a circular dance first one way and then the other.
This type of dance acts as a signal to other worker bees
who stream off in all directions from the hive, to quarter
the immediate neighbourhood and locate the scent “beacon”
signalling the source of food. As more and more bees even-
tually find the food source, the “beacon” effect becomes
stronger so that later bees emerging from the hive are able
to fly directly to the supply, a very important factor since a
worker bee’s lifespan is mainly dependent upon how long
its wings last.

If the food source is more than about 100 yards from the
hive, the returning bee performs a figure of eight dance and
wags its abdomen on the straight part of its run. It has been
found that the farther away is the source of food, the slower
the dance is performed but that more wags of the tail were
performed in each sequence. The great research worker in
this field, Von Frisch, discovered that from the time taken
over the dance and the number of wags it was possible to
calculate fairly closely the distance of the food source from
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the hive. In addition, the bee’s body during the straight part
of the dance actually points towards the source of the food
(to within a few degrees). The dance is only performed when
the sun is shining or when there is at least one patch of clear
blue sky. It would appear from this and other evidence that
bees are sensitive to the polarised light which comes from
blue sky and which permits them to locate the position of
the sun, thereby enabling them to indicate direction even
when the sun itself is obscured. The whole process is a
beautiful piece of time and motion study which bees have
been doing for ages before mankind ever came to organise
itself in as efficient a manner.

Honey is made from the nectar of flowers, and is named
according to the type of blossom from which the nectar is
collected by the bees.

If you ask a British bee-keeper which type of honey is
best for making mead, he will generally reply that any sort
is good as long as it comes from these islands of ours. It
would be folly to contradict him lest he call on his legions
of bees to drive one from his land, yet, since we are con-
cerned with the truth and not with British solidarity in this
matter, it is necessary to consider the point from a different
angle. It is possible in theory to obtain honey from any kind
of blossom. As a matter of fact, while the nectar of most
blossoms is wholesome, even from most poisonous plants,
there are a few plants whose nectar is toxic to man. Rhodo-
dendron nectar has long been under suspicion in this respect,
and cases do occur from time to time of people suffering ill-
effects from eating one of these rare honeys. Such instances
are, of course, very infrequent, and if one buys, say, Guate-
malan Wild Honey it will certainly be quite sound and
wholesome.

The collection of honey by bees is not‘a continuous
process, for it is influenced by weather conditions, parti-
cularly by blue skies and by the relative humidity. Com-
paratively little honey is produced during the Spring, since
flowers are relatively scarce and many sorties over long
distances are often needed to obtain enough nectar to provide
the bee colony with its daily requirements of food. This is
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Thirty-two—MAKING MEAD

RECIPE No. 5—SWEET MEAD
Method:

Proceed exactly as in Reczpe No. 4 ‘except that heather
honey should be used instead of ‘acacia blossorn honey. The
resultant mead will be much stronger in flavour and require
considerable maturing. -Even then, it does not appeal to
everyone!

RECIPE No. 6—QUEEN ELIZABETH’S MEAD
Ingredients:

3 Ibs. Heather Honey Nutrients
4+ oz. Tartaric acid Madeira yeast
%+ oz. Malic acid . 1/15th oz. Tannin

Water to 1 gallon
Herbs as detailed below

Method: .

Dissolve the honey, acid, tannin and nutrients in § pints
warm water, then add 2 pints cold water and 100 ppm sulphite
(2 Campden tablets). After 24 hours add the yeast starter
and thereafter proceed as directed in the basic procedure.
After the wine is 3~6 months old, suspend in it a muslin bag
containing % oz. Rosemary, ¥ oz. bay leaves, § oz. thyme and
% oz. sweet briar. Taste the wine daily until the flavour
extracted from the herbs appears satisfactory, then remove
the bag of herbs. The wine should then be matured for at
least another 6 months, and may possibly require fining in
order to clear any haze produced by the herbs.

RECIPE No. 7—ALE MEAD

Ingredients:
1 Ib. Honey (preferably English)  Nutrients
1 oz. Hops Brewers yeast
% oz, Citric acid Water to 1 gallon
Method:

Dissolve the honey in 6 pints hot water and Jbring to. the
boil. . Add the hops and boil vigorously for about 45 minutes.
A few of the hops should not be.added initially but put in



This is all you will need in the way of
equipment for making a gallon or so of
mead: a saucepan for boiling, a plastic
‘ bucket, a tube of some sort for
siphoning, a glass one-gallon fermenting

Jjar, fitted with a fermentation lock, a
fine sieve or straining cloths, a plastic

Sunnel, and a wooden or stainless steel
spoon. Most of this can be found in the

average kitchen, but it will also be
useful to have the other things shown—
a hydrometer and jar, wine yeast, yeast
nutrient, Campden tablets, and sulphite
solution

[ w2
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MEeaD Recrees—7Thirty-three

about 5 minutes before the “wort” reaches the end of the
boiling period. Strain off the hops, add the citric acid and
nutrients, allow to cool overnight (covered closely) then make
volume up to 1 gallon with cold water. Add the yeast to
the cool wort and allow to ferment to completion, skimming
off the yeast daily as for beer. Allow to settle for a few days
after fermentation ceases, then rack into quart beer bottles
adding one level teaspoonful of sugar to each bottle. Stopper
the bottles firmly, store in a warm place for 2-3 days to ensure
bottle fermentation begins then move into a cooler location
to assist clarification. Subsequently treat as a bottled beer.
Priming is not, of course, essential and after fermentation
the ale mead may be matured as a draught beer and drunk
after a few months.

Larger vessels for storage: casks,
stoneware jars, one-gallon glass jars, and
a polythene five-gallon “cube”

Carboys used for the same purpose
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k ;Fortyveig/?t——MAKINQ MEAD 5

: RECIPE No\ 1—PYMENT
Ingredients: 8 :

1 .pt. White grape concentrate ~ Yéast nutrients
2 .Ibs. Clover honey . 1/15th. oz. Tannin
% oz. Malic acid | Sauternes yeast
' Water to 1 gallon
)Met]zod

-Dissolve the honey in 5 pints water, add the grape con-
centrate, acid, tannin, nutrients and sulphite 100 ppm (2
Campden tablets). After 24 hours add the yeast starter
" and make volume up to 1 gallon. Ferment to dryness, rack
~ carefully, add 50 ppm sulphite. (1 .Campden - tablet) and
-thereafter continue as in basic procedure.

o RECIPE No. Z—fPYMEN'If
Ingredients:
1 pt, Red grape concentrate Yeast nutrients
2 1bs. -Mixed wild flower honey ~ % oz. Malic acid
Water to 1 gallon : : - Bordeaux yeast

Method: ‘
Dissolve the honey in 5 pints water, add the grape con-
centrate, acid and nutrients and sulphite 100 ppm (2 Campden
tablets). After 24 hours add the yeast starter and make up
‘the volume to 1 gallon with water. Ferment to dryness, rack
carefully, add 50 ppm sulphite (I Campden tablet) and
continue as directed in the basic procedure.

RECIPE No. 3—-—HIPPOCRAS

Ingredients:
-1 pt. White grape concentrate Yeast nutrients -
2.1bs. Heather honey - .« .- 1/15th oz, Tannin
4 oz. Malic acid ' + oz. Cinnamon
Water to 1 gallon General Purpose yeast
Method:

Dissolve the honey in 5 pints water, add the grape con-
centrate, acid, tannin, nutrients and sulphite (2 Campden
_ tablets). After 24 hours.add the yeast starter and make up



Forty-eight—MAKING MEAD

RECIPE No. 1—PYMENT

Ingredients:
1 pt. White grape concentrate  Yeast nutrients
2 Ibs. Clover honey *© " 1/15th oz. Tannin
"% oz. Malic acid Sauternes yeast
Water to 1 gallon
Method:

Dissolve the honey in 5 pints water, add the grape con-
centrate, acid, tannin, nutrients and sulphite 100 ppm (2
Campden tablets). After 24 hours add the yeast starter
and make volume up to 1 gallon. Ferment to dryness, rack
carefully, add 50 ppm sulphite (! Campden tablet) and
thereafter continue as in basic procedure.

RECIPE No. 2—PYMENT
Ingredients;
1 pt. Red grape concentrate Yeast nutrients
2 1bs. Mixed wild flower honey % oz. Malic acid
Water to-1 gallon - ‘ - Bordeaux- yeast

Method:
. Dissolve the honey in 5 pints water, add the grape con-
centrate, acid and nutrients and sulphite 100 ppm (2 Campden
tablets). After 24 hours add the yeast starter and make up
the volume to 1 gallon with water. Ferment to dryness, rack
carefully, add 50 ppm sulphlte (1 Campden tablet) and

" continue as dxrected in the ba51c procedure

RECIPE No. 3—'HIPPOCRAS
Ingredients: ,
-1 pt. White grape concentrate . Yeast nutrients

- 2 lbs. Heather honey . - 1/15th oz. Tannin

4 oz. Malic acid . } oz, Cinnamon

Water to 1 gallon General Purpose yeast
Method: a o

~ Dissolve the honey in 5 pints water, add the grape con-
centrate, acid, tannin, nutrients and sulphite (2 Campden
-tablets). After 24 hours add the yeast starter and make up-



. Mr. E. L. Rogers, of 27. Vicarage. Road, .
’ Wednesfield, near Wolverhampton,’
Staffs, believes in fermenting mead or-a..
large scale—out of doors! He uses.a
sheltered-alcove. of his house which is
. . asunirap for the purpose. His ..
experience is thar mead prepared in
large quantities is vastly Superior to
small makings




|\

At Gulval, near Penzance, Cornwall,
there used to be lield the ancient
ceremony of-“blessing the mead.” The
mead festival was held on St. .
Bartholomew’s Day (24th August)

since, down. to the Middle Ages, St. -+
Bartholomew was the patron saint of the
honey crop and was therefore associated .
with mead making. Here the blessed
mead is being poured into one of the
vats in the Mead House, where mead
was ouce made commercially




PymeNT, Hrrrocras, Erc.,, ETC‘—Fortyfnflze ]

_ the volume to 1 gallon with water. When the gravity drops
to about 5 rack and-add the cinnamon. Rack again: when
the gravity drops to about 0, and add 50 ppm sulphite (I
Campden tablet). Thereafter proceed as in basic procedure.

RECIPE No. 4--HIPPOCRAS

Ingredients:
1 pt. Red grape concentrate  Yeast nutrients
2 Ibs. Heather honey Bordeaux yeast
+ 0z. Malic acid Peel of 1 small orange
1 knob Root ginger (no pith) and juice
4 Cloves ‘ " Water to 1 gallon
Method: o ' ‘ '

- Dissolve the honey in 4 pints water. - Boil the orange peel, '
ginger and cloves.in I pint water for 15 minutes. Strain liquor

over honey and add grape concentrate, nutrients-and acid. -

Make up the volume to 1 gallon and sulphite 100. ppm @
Campden tablets). 'After 24 hours add the yeast starter and
ferment until gravity drops to about 15. Rack and sulphite
50 ppm (1 Campden tablet). Thereafter proceed as in basic

procedure, ‘ S

' RECIPE No. 5—METHEGLIN
Ingredients: = S N

.3 lbs. Heather honey - Yeast nutrients -
- 4 oz, Tartaric acid , - % oz. Malic acid
Steinberg yeast ) Water to 1 gallon

Peel of 1 small lemon (no pith)

4 oz. Mixed herbs (any mixture of elderflowers, marjoram,
cowslip, balm, mayblossom, mace according to avail-
ability)

Method:

Dissolve the honey in 6 pints water. Add acid, lemon-
peel, herbs and nutrients and sulphite 100 ppm (2 Campden
tablets). After 24 hours add yeast starter. After 4 days
strain off the herbs and peel and continue fermentation until
gravity drops to 5 approximately, Rack and sulphite 350
. ppm {1 Campden tablet) and continue as directed in -basic
procedure. .
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T vessel with 1 1b raw sugar, additives and
Add 1 Campden tablet and Pectolase.

<4 yeast.

2r in 2 stages, 1 1lb at a time.

n is finished treat as usual.

s wine is best made when fruit is very ripe
therefore, I add Citric acid. If fruit is not
sO ripe, you may not need acid, do it to taste.
The raw sugar gives this wine a very smooth
flavour, I use the fermenting must to dissolve
the sugar in when I'm making the additions.

It is rare to have to add extra acid to citrus
wines. This should be determined by titration
testing. This recipe won a gold and best in class
at Whangarei Expo 1986 and bronze in the 1986
Regionals.

MEAD WINE

~mounts for 1 gallon. sl -
e i

INGREDIENTS: lb Manuka Honey

pkt Lalvin Canadian Kl Yeast 1542009 <& X‘OOé
tsp Nutrient Salts o/ h ; o
tsp Citric Acid sTupeRl
tsp Tannin 7/ o Tl
bruised Cloves (optional)

Water to make 1 gallon

LN S S S Y]

METHOD:

Boil the honey with about half the water for half.an hour or
longer, skimming off scum as it comes to the surface. The scum
has a bitter and muddy taste which could detract from the

flavour of the finished mead. Boiling also is necessary to
sterilize ‘the honey. I have found that mead clears just as
quickly whether boiled or treated with Sodium Metabisulphite.
The Sodium Metabisulphite is best not used as it can slow or
stop fermentation prematurely.

Fermentation.

Add the remainder of the water and ingredients to make up to
1 gallon, When cooled to 30°C, add yeast starter. Keep the
fermenting mead at between 26°C and 30°C for a week or two.

This can be achieved by placing the fermentation vessel on top
of the hot water cylinder. If not bubbling well or if it clears
without sufficient S.G. drop, check the temperature and stir
occasionally. I haven't had any trouble with the mead oxidising
even if stirred every day. Using this method of fermentation, my
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. k2 ~ faond - - b % - Fa B ile
meads S.Z. Zrops from 1.100 =o 1.01C

nermaily.

Honevy

I use Manuka honey because in my opinion, it has

taste than pure clover honey and because a locz: me
friend gives me his honeycomb cappings, which ars =
wax/half honey. This is heated with some water ans =
flocat the wax off. I then boil as above and add suf
water to give a S.G. of 1.100, which is equivalent ¢o =»
lb honey per gallon. Using extracted and filtered honey iz -
sidered more desirable, but I have never had problems witr
tastes in the cappings or the finished mead. Swapping unmarike
able honey for mead and wax separation works well once you

a beekeeper who has acquired a taste for your mead.

&

Herbs and Spices

From experimenting with adding various herbs, my favourites are
cloves, as they can obscure or moderate any obvious honey taste
and some of the sweetness. A touch of cardamon hides sweetness
and gives an adult character. If you overdo it, cardomon can
give an illusion of ginger. Herbs should change the taste of
the mead, but you should not be able to identify what herbs have
been used. If you can identify a herb in the mead, you have
"added too much,. You must taste the mead again two weeks after
adding the herbs as the flavour tends to come out of balance
from when it was first added. The herbs can be added at the
start of fermentation if you are sure of how much is needed or
@ strong essence of each herb in a little mead can be added as
required near the end of fermentation.

SWEET MEAD
Amounts for 20 litres.

INGREDIENTS: 13% 1b Clover Honey

Sodium Metabisulphite

1% oz Tartaric Acid A5 o
2% oz Malic Acid HEm
1% 1b Sugar ¢
5 tsp Nutrient Salts 250
Champagne Type Yeast
2 tsp White Grape Tannin @oom

{i
)

METHOD:

1. Dissolve the honey in hot water (also make yeast starter).
2. Add ingredients except yeast.

3. Make up volume with tap water.

4. Add Sodium Metabisulphite - 400 p.p.m.

5. After 24 hours add yeast starter (ie 2 tbs malt in 1 pt

plus yeast in beer bottle with cottonwool on top, starter
made at stage 1).

NOTE: This mead was hard to start and needed to be
aerated for % an hour, ie transfered from one
bucket to another at height. Put under airlock
with regular rackings. After 6 months the batch
was sweetened with 1% 1lbs sugar. It was then left
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10.5. GINGER WINE 109

10.5 Ginger Wine

If you wish to be popular with the kiddies during the holidays, try making
them some ginger beer. ..

British  Metric U.S.A.

Well-bruised root ginger 1} ozs. 25 g 1 oz.
Sugar 2 1b. 1 kilo 14 b
Lemons 2 2 2
Cream of tartar 1 teasp. I teasp. 1 teasp.
Water 1 gallon 44 litres 1 gallon

Yeast & nutrient

Put into a large bowl or jar the sugar, the rinds (thinly peeled), add the

juice of the two lemons, and the well-bruised ginger. Add the squeezed

halves of the lemons to the water as it comes to the boil. When it reaches
boiling point., pour it over the ingredients in the bowl. Remove lemon halves,
stir well and cover. When tepid add the yeast, previously. dissolved in a
small amount of the warm liquid. Use a small bottle for this, dropping
crumbled yeast in and shaking it to dissolve; leave it half-an-hour or more
before adding it to the liquor. Lastly, stir in the cream of tartar. Cover
and leave for 24 hours. Strain and bottle, and tie down the corks. Never
use screwstoppers or the bottles may burst. Store in a cool place and drink
fairly soon. Take care when opening the bottles, or they are apt to froth
over.

10.6 Peach Perfection

This is a recipe by Mrs. Cherry Leeds, of Twickenham, for a peach wine
and cheap-—that we give the fullest possible instruc-

which is so superb
tions. ..

It sounds extravagant, but it is not. Keep an eye on the greengrocers
and youwill see that in August (usually about the first fortnight) peaches
come right down in price, to 23p each or even less. The wine works out at
ahout 7ip a bottle. Mrs. Leeds uses a Kitzinger sherry or Tokay yeast.

To Make 10 Gallons
British Metric U.S.A.

Peaches 30 Ih. 134 kilos 25 1h.
Sugar, white 22 lb. 10 kilos 18 Ib.
Sugar, brown 10 Ib. 4% kilos 8 1b.
Citric acid 3 ozs. 75 g 3 ozs.
Grape tannin 13 teasp. 13 teasp. 13 teasp.
Water To 10 gallons 45 litres 10 gallons

Yeast & nutrient; pectic enzyme
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Nowadays it is quite difficult to obtain a culture, the only source of which
we know being the Brewing Industry Research Foundations at Nutfield,
Surrey, though other yeast laboratories might be able to help.

To make Bees Wine, dissolve about 2 ozs. of brown sugar in one pint
of cold water in a cylindrical, wide mouthed jar-— a Kilner jar or vase will
do—pop in your “Bees” Add a pinch of citric acid, and a little yeast nutrient
and cover the jar with a handkerchief. Fach day for a week add 1 teaspoon
of sugar and 1 teaspoon of ground ginger. Then dissolve 3% teacups of sugar
in 4 teacups of boiling water, and make up to five pints with cold water.
Add a teaspoon of citric acid, and strain the liquid from the “bees” into
the syrup, stirring the bulk well as you do so. Bottle your Bees Wine in
screw-stoppered hottles but leave the stoppers loose for three hours, then
screw down. The Bees Wine should be ready to drink in a fortnight. The
“hees” themselves will have doubled in quantity, so they can be halved, and
each portion used to start a new batch.

6.3 Primrose Wine

British  Metric US.A.

Primroses I gallon 4 litres 1 gallon
Sugar 35 1b. 1% kilo 2% 1b.
Oranges 2 2 2
Lemon 1 1 1
Grape tannin 1 teasp. 1 teasp. 1 teasp.
Water 1 gallon 4% litres 1 gallon

Yeast & nutrient

Bring the water to the boil and stir into it the sugar, making sure that it
is all dissolved. Put the peel of the oranges and lemon into a crock, bowl
or polythene bucket, heing careful to exclude all white pith, to prevent the
wine from having a bitter taste, and pour the hot syrup over the rinds.
Allow to cool to 70 I., then add the flowers, the fruit juice, tannin, your
chosen yeast, and sonme yeast nutrient. Cover closely and leave for five days
in a warm place, stirving each day. Then strain through a nylon sieve or
muslin into a fermenting jar, filling it to the bottom of the neck, and fit an
airlock. Leave for three months, then siphon the wine off the yeast deposit
into a fresh jar. A further racking after another three months is helpful, and
shortly after that the wine will be fit to drink, if still young.

6.4 Gorse Wine

Later in the month, and right up till July, you can make another flower wine
which is thought by many to be one of the most agreeable table wines, when
made reasonably dry, gorse.
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6.5. COLTSFOOT WINE

British  Metric  U.S.A.
Gorse flowers 1 gallon 4 litres 1 gallon

Sugar 3 1h. 14 kilo 2% 1h.
Oranges 2 2 2
Lemons 2 2 2
Grape tannin 1 teasp. 1 teasp. 1 teasp.
Water 1 gallon 43 litres 1 gallon

Yeast & nutrient

The best plan is to put your flowers in a calico bag, which can then be
dropped into the water and simmered for a quarter of an hour, afterwards
making up the water to the original quantity. When you remove the hag,
squeeze it well to extract the liquor, and return this to the bulk. Then
dissolve the sugar in the liquid, and add the lemon and crange juice, and
the skins (no pith) of the fruit. Allow the liquor to cool to 70°F, then add
the tannin {general-purpose wine yeast), or a level teaspoon of granulated
yeast, and yveast nutrient. Three days is sufficient a soaking period to extract
colouvr and aroma, and for fermentation to get well under way, as long as
the liquor is kept in a warm place (65-70°F), closely covered and given an
occasional stir. Then strain it into a fermenting jar and tit an air-lock and
put it in a slightly cooler place. Siphon it off the lees when the top third has
cleared (after two or three months) and again three months later. Put in a
cooler place still (55°F); it will be ready to drink after another two months
OT 80.

6.5 Coltsfoot Wine

Coltsfoot grows abundantly in the British Isles but the flowers are not always
easy to come by in quantity unless you have previously earmarked the plant’s
position. [t is usually to be found on waysides, railway embankments and
waste places, the bright vellow flowers putting in an appearance from March
onwards, long in advance of the heart- shaped leaves. Because of this the
old country name for this plant was “Son Before Father!” (Those who do
not live in the country can obtain the dried flowers from a herbalist. One
small packet will make a gallon.)

British ~ Metric ~ U.S.A.
Coltsfoot flowers 1 gallon 4 litres 1 gallon

Sugar 3% Ib. 1% kilos 2% 1b.
Oranges 2 2 2
Lemons 2 2 2
Grape tannin 1 teasp. 1 teasp. 1 teasp.
Water 1 gallon 45 litres 1 gallon

Yeast & nutrient
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s.php?0.view.99.0.2

Title
Gorse Wine

Ingredients

12 cups of gorse flowers PR
7 pints of water giééi
2 pounds sugar :
f=detPpppsrasediesswhiteraitsins

2 oranges

2 lemons (er—lifd=gg —citrie-—acid)

1/8 teaspoon grape tannin

1 teaspoon yeast nutrient

1 pkg Lalvin EC-1118 yeast ‘ - a2 )

Method ¥+T:2007 w?m@ o 5é<§’g’““’““"\’ wa eyaleh o A v J o4
The most widely famlllariépeCLes isYthe-Common gorse (Ulex europaeus), oGl
the only species native in most of western Europe. It 1is also the

largest species, reaching 2-3 meters in height; this compares with

typically 0.2-0.4 meters for Western gorse (U. gallii). Common gorse was
brought to the Americas as an ornamental, but soon escaped into the wild

and now is an invasive weed.

««@

Common gorse flowers most strongly in spring, though it bears some
flowers year round. The flowers have a very distinctive strong coconut
scent. Western gorse and Dwarf gorse differ in being almost entirely
late summer flowering (August-September in Britain), and also have
somewhat darker yellow flowers than Common gorse.

Picking the flowers can be a chore, as the spines seem relentless. But
the reward is a wine that is most enjoyable,

Put the flowers into primary immediately. Boil half the water, half the
sugar and the chopped raisins together for 1 to 2 minutes, then pour
over flowers.

Thinly peel the rind from the oranges and the lemons and add rind (no
pith) to primary. Squeeze out the juice and add that too, but not the
pulp. Add the tannin and stir thoroughly. Add cold water to bring total
to 1 gallon. When water cools to 90 degrees F, or less, add the
activated yeast and yeast nutrient, stir well and cover.

Ferment 3 days, stirring twice daily, then add remaining sugar and stir
to dissolve. Recover primary and continue stirring twice daily until
fermentation subsides or s.g. drops below 1.020. Strain through a sieve
or cloth and transfer to a gallon secondary. Fit airlock and set in warm

place.

Rack after 30 days and again when clear, wait a month and rack again.
Stabilize, wait 30 days, and sweeten to 1.004-1.006. Wait additional 30
days, rack into bottles and age 6 months before tasting it.

http://casparcommons.org/Gorse/wine.php

Caspar Gorse Wine Recipe
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Here is an idea that could be the downfall of gorse. If this turns out
to be tasty or good for you or trendy, we have it made. Kiss your gorse
goodbye'!

This recipe came to Caspar by the way of James Jackson, Attorney to
Oscar Smith.

Gorse Wine Recipe

12 cups of gorse flowers

1 gallon of water

4 cups of sugar

1 1/2 cups seedless white raisins

2 oranges

2 lemons (or 1/4 oz. citric acid)

2/3 cup strong tea or 8 drops grape tannin
2 heaping teaspoons all-purpose wine yeast
1 teaspoon yeast nutrient

O T S R

Put the flowers into the fermenting bucket immediately. Boil half the
water, half the sugar and the chopped raisins together for 1 to 2
minutes, then pour over flowers. Thinly peel the rind from the oranges
and the lemons, and add to the bucket. Squeeze out the juice and add
that too. Add the cold tea or the tannin and stir thoroughly. Make up to
1 gallon with cold water, or cooled boiled water if you prefer. This
should give you a tepid mixture, about right for adding the yeast from
the starter bottle. Add the yeast and yeast nutrient, stir well and
cover.

Ferment for 1 week, stirring daily. After 2 or 3 days, when fermenting
well, add the remaining sugar and stir to dissolve. Strain through a
sieve or cloth and siphon into a gallon jug or bottle. Fill up to the
neck or the jug with cool, boiled water, if necessary (the less surface
area exposed with all wines the better), fit a fermentation lock or
secure a plastic garbage bag with a rubber band over the neck of the
jug. Rack when clear, bottle and keep for six months.

http://www.thewesternisles.co.uk/wildflowers/wildflowersgorse.htm

Gorse wine, is said to be a lovely greenish yellow wine which tastes
very refreshing.

Gorse Wine Recipe
(thank—-you Donald Mckee of Coll in the Western Isles)

1.5 litres fresh gorse flowers (not pressed down)
lkg sugar

Juice of a lemon

1 cup black tea

yeast

Pick your gorse flowers on a fine sunny day.

Boil these flowers in two litres of water for fifteen minutes and sieve
the resulting liquor into a demijohn.
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Add the tea, sugar and lemon Jjuice then make up to one gallon with water.
Stir well, until the sugar has dissolved then add the yeast.
Fit an airlock then leave the demijohn in a warm place.

Once the density has reached 1.000 you can stop the fermentation and
then clear the wine. When bottled it should be ready to drink after
three months, but gorse wine can keep a lot longer. It should be about
11% ABV or 19% proof. Serve the wine chilled.

http://www.irishsecrets.ie/recipe-secrets/gorse-flower-wine.php
Gorse Flower Wine

1 gallon gorse flowers
1l gallon water

2-31b sugar

1 tablespoon cold tea
1 orange

1 lemon

50g root ginger

25g yeast

* Ok ok A k% % %

Cover the flowers, ginger, orange and lemon juice and rind with boiling
water. After 5 days, with occasional stirring, this is strained into a
fermenting jar; the sugar is melted in the rest of the water and added.
When cool add the yeast and cold tea. Syphon after a couple of months
and again in eight to ten weeks.

From downsizer.net forum PDF:
Gorse Flower Wine

Gorse isn't a likely looking forage. Ugly, spiky, inhospitable, but it
also makes an interesting spring wine. Usually the first flower wine of
the year, and there are literally dozens of different recipes for it.
Here are some culled from our forums:

Gil's Gorseflower Wine

For 1 gallon:

7 pints gorse flowers

1 litre white grape juice
lkg sugar

Juice of 1 lemon + 1 orange
1/2 mug teapot dregs

1 teaspoon yeast nutrient
yeast starter

by the 'no boiling water' method (steeping flowers in cold/warm liquid
only once the ferment has commenced)

You may wish to use only 3-4 pints of gorse flowers per gallon, if only
because they are so painful to acquire! Wear gloves, but they need to be
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both thin and tough. Fingerless wool or leather gloves will stop the
rest of your hands getting scratched, though not your fingertips. Take
a plastic pint measuring Jjug with you - that way you can tell how much
more you need on the spot. Also, use stout carrier or cotton bags

— supérmarket plastic will be torn to shreds on the bushes if the wind
blows.

Including

A large 'Jelly bag' or piece of muslin to tie the flowers up in

A piece of string to tie the bag to the bucket

A plate to weigh down the bag of flowers so it remains submerged (or you
could sterilise a plain glass paperweight and put it in the bag with the
flowers.)

Remember to sterilise the plate (if using) in boiling water before use
Sarah D's recipe for Gorse Wine

2 quarts flowers, loosely packed, no green parts
1 gallon boiling water

11b - ish dried fruit

1 orange

1 lemon

31bs sugar

yeast

Place the flowers in the bin and pour over boiling water; cover closely
and leave 3 days.

Strain the flowers out, then add the dried fruit and sliced citrus
fruits and the sugar; stir to dissolve. Warm to blood heat, then add the
activated yeast. Cover again and leave 2 - 3 days, then place in a
demi-john; you can take out the fruit or leave it/some of it in as you
choose. Ferment out, then bottle.

As the flower wines can be a bit "thin", as they only really add their
essence, some people use grape concentrate as well, but you need to
reduce the sugar if you use this.

I don't, and use the recipe above, broom wine is made in exactly the
same way, but it is easier and less prickly when it comes to gathering
the flowers. You should find a place with several bushes, so that you
don't denude one or more too much.

Cab's Vague Gorse Flower Wine Instructions

Take something like 3 pints of flowers; 4 if you like, 2 if you must.
Put them into a nylon straining bag and that into a sterile bucket.
Boil the best part of a gallon of water. Add a teaspoon of yeast
nutrient and half a teaspoon of citric acid. Now, you COULD use sugar,
or you COULD use dried fruit or even grape Jjuice, but that loses
something of the gorse flower flavour which is in itself surprisingly
complex, lots of very subtle undertones you want to avoid drowning.
I've used honey in the past, which complements the flavour of gorse
without overwhelming it.

2009-08-30 12:56 Gorse Wine Recipes Page 5



2 1/21b of sugar would do, or 31lb of honey is better.

If you're using honey, heat it in the water and skim off the scum when
its risen. If sugar, Jjust boil it in the water.

Pour the hot juice into the bucket on the kag, put a bin bag on top (I
tie it in place with some string round it) and leave it to cool. Pitch
in the yeast; now, for this you can use any white wine yeast or a
general purpose one, but please, 1f you can, use a champagne yeast.

It'1ll come out dry and aromatic then, you'll make the most out of the
gorse and honey. Activate and add the yeast.

Stir this every day for, say, anything between 3 and 7 days. Till its
good and gorsey.

Get it into demijon and ferment and rack as normal. Expect it to take a
goodly while.
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KIWIFRUIT y

Another wine that tends to be better slightly sweet.

Ingredients

1 kg kiwifruit (soft) e 1 tsp nutrient

° 1 tsp pectin enzyme e '/, tsp tartaric acid
o1/, tspto 1 tsp tannin ° about 1 kg sugar
° water to 4.5 litres ¢ Gervin varietal C yeast

¢ 3 campden tablets ° '/, tsp potassium sorbate

Method

1.
2.

Remove skins, crush kiwifruit and add to 10 litre bucket.

Add enough water to cover the kiwifruit and add a campden tablet and
pectin enzyme.

3. Take an SG reading from the free flowing juice.

24 hours later add remaining ingredients, except sugar and balance of water,
and fit lid loosely to bucket.

5. Ferment on pulp for 4 to 7 days.

6. Take an SG reading.

7. Strain fruit and transfer must to demijohn adding sugar and balance of

water.

8. Take an SG reading.

9. When fermentation slows and wine is starting to clear rack into a clean and

sterilised fermenter and add a campden tablet. If necessary top up with
water that has been boiled and allowed to cool. Take an SG reading.

10.When all activity has stopped add finings and a campden tablet.

11.The following day add '/, tsp of potassium sorbate.

12.When clear rack into a clean and sterilised fermenter, If necessary top up

with water that has been boiled and allowed to cool.

13.Your wine is now ready to bottle however it is advisable to store in the

demijohn for 6 months.

STILL SPIRITS WINE BOOK

PAsSSIO]

A lovely bouquet to thi

Ingredients

e 2 kg Passionfr
e 1 tsp pectin e
° approx. 1 kg s
e !/, tsp tannin

e Gervin varietal

Method

1.
2.

Remove skins an

Add enough wat
pectin enzyme.

3. Take an SG readi

24 hours later ad¢
and fit lid loosely

5. Ferment on pulp
6. Take an SG readi
7. Strain fruit and t

water.

8. Take an SG readi
9. When fermentatic

sterilised ferment
water that has be

10.When all activity |
11.The following day

12.When clear rack i

with water that h

13.Your wine is now

demijohn for 6 m
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Amazing Wine Deals Free Delicious Recipes 1Tip of a flat belly :
Export Quality NZ Wine. Sign-up Find Any Recipe! Huge Selection. Cut dow n 3 Ibs of your belly every
using this 1 weird tip.

for Free and Get the Best Wine Get Them w ith the Recipe Toolbar  week by
LOON AYE

Re
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ags by Google

Requested Recipe:

KIWI FRUIT WINES

"I've just come across your web page and I find the most
useful one yet!... I am wondering if you could help me find a
suitable recipe for Kiwifruit wine." val Williamson, Te Puke, New Zealand

KIWI FRUIT

Kiwi fruit form on the vines of Actinida chinensis. The fuzzy fruit come in two
varieties. The common KiwiGreen is an acidic fruit while the KiwiGold is a
much sweeter and less acidic variety. The latter tastes like a cross between a
banana and a mellon. Each makes an excellent white table wine. A recipe for
each is found below. each recipe is for one U.S. gallon.

shd

Kiwi Fruit Wine (1)

3-4 1bs fresh green kiwi fruit
2-1/4 Ibs finely granulated sugar
7-1/2 pts water
1 tsp acid blend ;
1/2 tsp pectic enzyme
1/8 tsp tannin

1 tsp yeast nutrient
1 pkt Lalvin AC or 71B-1122 (Narbonne) wine yeast

e & o ¢ ¢ ¢ o o

Mix sugar into the water and put on stove to boil, stirring %%casionally to
dissolve. Meanwhile, thinly peel and coarsely chop fruit and place in nylon

straining bag. Tie bag closed and put in primary. Crush fruit with hands. Add
acid blend, tannin and yeast nutrients to primary and pour boiling water over

£
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fruit when all sugar is dissolved. Cover with clean cloth and set aside to cool.
When room temperature, add pectic enzyme and stir. Recover primary and
wait 12 hours. Add activated yeast and recover primary. Stir daily, lifting and
dunking bag of fruit pulp several times (do NOT squeeze bag) before stirring.
After 7 days, remove bag and drip drain without squeezing for about an hour.
Return drained juices to primary and discard pulp. When specific gravity
drops below 1.015, rack into secondary and fit airlock. Rack after 3 months,
top up and refit airlock, and repeat after additional 3 months. Wine should
be clear and completely dry. If wine is too dry for your taste, stabilize,
sweeten to your liking, refit airlock and set aside. After 10 days, rack into
bottles and set aside to age another 6 months. Serve lightly chilled. [Adapted
from Terry Garey's The Joy of Home Winemaking]

Kiwi Fruit Wine (2)

e 3-4 1bs fresh golden kiwi fruit

2 Ibs finely granulated sugar

7-1/2 pts water

1-1/2 tsp acid blend

1/2 tsp pectic enzyme

1/8 tsp tannin

1 tsp yeast nutrient

1 pkt Lalvin D-47 (Cotes-du-Rhoéne) or any Champagne wine yeast

Mix sugar into the water and put on stove to bolil, stirring occasionally to
dissolve. Meanwhile, thinly peel and coarsely chop fruit and place in nylon
straining bag. Tie bag closed and put in primary. Crush fruit with hands. Add
acid blend, tannin and yeast nutrients to primary and pour boiling water over
fruit when all sugar is dissolved. Cover with clean cloth and set aside to cool.
When room temperature, check specific gravity to ensure it is between
1.080-1.090 (correct if required) and then add pectic enzyme and stir. Recover
primary and wait 12 hours. Add activated yeast and recover primary. Stir
daily, lifting and dunking bag of fruit pulp several times (do NOT squeeze
bag) before stirring. After 7 days, remove bag and drip drain without
squeezing for about an hour. Return drained juices to primary and discard
pulp. When specific gravity drops below 1.015, rack into secondary and fit
airlock. Rack after 3 months, top up and refit airlock, and repeat after
additional 3 months. Wine should be clear and completely dry. If wine is too
dry for your taste, stabilize, sweeten to your liking, refit airlock and set
aside. After 10 days, rack into bottles and set aside to age another 6 months.
Serve lightly chilled. [Adapted from Terry Garey's The Joy of Home
Winemaking]

My thanks to Val Williamson of Te Puke, New Zealand for this request.

This page was updated on February 1st, 2000

WINERMAKIHG

PRELUDE TO AV
HOME PAGE H WIHERAKING ” APPROACH ” STARTED

GETTING GLOSSARY SEARCH
OF TERRS THIS SITE
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Kiwi Fruit Wine http://www.celtnet.org.uk/recipes/brewing/printv...

s Kiwi Fruit Wine is a modern British method to form":
a fruit wine based on kiwi fruit. The full recipe is
presented here and I hope you enjoy this classic
‘traditional version of an Kiwi Fruit Wine.

Kiwi Fruit Wine

Origin: British Period: Traditional

Ingredients:

This is a rather wonderful and unusual wine that I fell in
love with the first time I tried it!

2kg Kiwi Fruit

1.5kg granulated sugar

1 tsp citric acid

51 of unchlorinated water

1 tsp yeast nutrient

0.5 tsp Tannin

1/4 tsp potassium sorbate

2 crushed Campden tablets

1 tsp powdered pectic enzyme

Yeast (Prise de Mousse or Montrachet)

Method:

Preparation

Peel and chop the fruit then add to a fermenting bucket
along with the sugar. Boil the water and add to the fruit
then cover with cheesecloth and leave overnight. The

1of3 12/09/09 19:02



Kiwi Fruit Wine http://www.celtnet.org.uk/recipes/brewing/printv...

following day add the tannin, pectic enzyme, yeast
nutrient and yeast. Cover with cheesecloth and leave for a
week to ferment, ensuring that you give the mixture a stir
with a sterilized metal spoon once each day. Strain
through your nylon straining bag, squeezing out the last
of the juice then pour into your fermenting jar (filling only
to the shoulder) and fit a cork and fermentation lock
(reserve the remaining liquid and store in the fridge).
When the fermentation has become less vigourous (about a
week) top-up to the neck with the remaining liquid. Rack
into a new fermentation bottle after about a month adding
a crushed campden tablet. Leave for about six months,
racking monthly then about a week before bottling add
1/4 teaspoon potassium sorbate and 1 campden tablet. At
then end of the week rack into bottles.

Once corked, leave the kiwi fruit wine in a cool dry place
for at least three months before tasting or six months for
best results.

I have given only basic instructions on making this wine
here. For more detailed results please see my page on

One Million People
Campaign

If you can spare $1 then help support this site and
change someone's life forever? Learn how and why on
the page. Or donate
$10 and get my or my

ebook as a gift for your donation!

Over 14000 people visit this page daily if only 1 in 20
of you donate $0.50 that makes $2400 in 1 week.
Enough money for 2 children to get an education for a

year. Please use this button to donate just $0.50 now!

Proceed to paypall

As a thank-you you get to write an entire page on

20f3 12/09/09 19:02
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Ginger Beer
from FW Beech and A Pollard, 'Wine and Juices' (1961)

1/2 - 1 oz root ginger

nutrients

yveast

1/2 oz cream of tartar

1 1lb white sugar

1 lemon

water (5 pts + extra to make 1 gall.)
1/4 1b honey

Bruise the ginger and put in a saucepan with the nutrients, thinly
peeled lemon rind, cream of tartar, sugar, honey and five pints of
water. Boil for twenty minutes, allow to cool, strain through muslin and
run the mixture into a fermentation Jjar. Add the yeast and lemon juice,
make the volume up to one gallon, insert an air-lock and keep in a warm

room.

When fermentation ceases, take the jar to a cool room and allow most of
the yeast to settle. Syphon off the liquid, running it through organdie.
Sweeten with two ounces c¢f sugar per gallon, bottle in strong
screw—-stopper bottles, or, if obtainable, the small, old-~fashioned stone
bottles, corked and wired. It is ready for drinking as soon as gas
pressure develops in the bottles.
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DUTCH PILSNER (HEINEKEN~STYLE)
Printed from COOKS .CcoM

3 pounds dry plain malt extract

3 pounds pale malted barley

1 ounce Saaz hops (boiling stage)

half pounds Cascade hops (boiling Stage)

1/2 ounce Saaz hops (finishing stage)

1 teaspoon gypsum

1/4 teaspoon Irish moss

1 - 2 packages lager yeast

1/4 cup corn sugar (for priming before bottling)

[ =)

The best beers produced are created in small batches by brewery
artisans.

Home Brewing can be a rewarding undertaking, capable of producing an
excellent quality product rivaling beers produced in high-end breweries,
but it involves the procurement of specialized equipment and a basic
knowledge of technique. Before embarking on the Ssteps in this recipe,
it is recommended that you become familiar with the process. Once you
become a proficient home brewer, you will be able to experiment with
different barleys and hops to create all kinds of beers from ales to

You will need a thermometer, a beer hydrometer (measures specific
gravity, or the thickness of liquids relative to the thickness of water
— it allows us to determine the correct amount of sugar to add), a 5-6
foot length of food-safe plastic hose, a 5-10 gallon plastic bucket, 1
fermenter lock device, a fermentation unit (a large glass or plastic 5
gallon bottle fitted with a cork with a hole for the hose will do), new
bottle caps and returnable beer bottles (no screw-type bottles) and a
bottle capper. You can use the type of beer bottles with a wire bail and

rubber ring if you save up enough of these. You'll also need a weak
solution of chlorine bleach (2 ounces to 5 gallons of water) for
sterilizing your utensils (sterilizing is an important step!). You can

obtain all of the required equipment from any good beer or wine making
supply catalog. For your first home brewing attempts, you may even want
to purchase a kit.

Bring 2 1/2 quarts of water to a temperature of 130°F. Dissolve the
gypsum in the warm water. After the barley has been crushed well, stir
i1t into the water.

Allow the temperature to drop to 120°F. keep at this temperature for 30
minutes, stirring every few minutes. Bring heat to 130°F and add 1 1/2
quarts boiling water. Temperature should be at 150°F. Hold at this
temperature (149 to 152°F) for 10 minutes. Raise the temperature to
158°F and hold for 20 minutes.

The conversion stage should be complete at this point but you may want
to do an iodine test to determine for sure. If conversion is not
complete, continue to mash for up to 20 additional minutes.

In a lauter-tun, sparge the mash with 1 gallon water at 170°F. Boil the
sweet wort, add boiling hops and malt extract. Continue boiling and
Stirring Occasionally for one hour. Stir in Irish moss and the finishing
hops at the last five minutes of boiling.

Sparge into the fermenter with two and half gallons of cold water. When
cool (below 78°F), use the hydrometer to measure the specific gravity,
which should read somewhere between 1.035 - 1.042, then add the yeast.
Discard the sample you took for this measurement - do not return to
batch.




Ferment the brew in the sterilized fermentation unit at a temperature of
between 60 to 75°F. Leave the hose in the bottle (feed it through the
center of the cork) for 2-3 days. After this, replace the hose with the
fermentation lock (be sure to fill the fermentation lock with about 1/4
inch of water to make it air-tight). Beer will become darker as the
fermentation progresses. This is to be expected.

The mixture is ready to bottle when fermentation is complete. The
fermentation process will take eight to fourteen days to run its course.
When successive readings with the hydrometer remain unchanged for 2-3
days, fermentation is likely to have stopped.

Fermentation is complete when the hydrometer readings have stabilized
with a reading which should measure in the range of 1.005 to 1.020 or
slightly above for heavier malt-style beers.

For each 5 gallons of beer to bottle, boil 3/4 cup corn sugar in 16
ounces of water for 5-7 minutes, stirring until dissolved. This is your
"priming sugar" which will be added to the brew just before bottling.
Once the fermentation process has completed, little sugar remains in the
brew, since it has mostly been digested by the yeast. The addition of
priming sugar prior to bottling adds enough food for the still-living
yeast to give the bottled brew the correct amount of carbonation. But be
forewarned; adding too much sugar at this stage may cause exploding
bottles! Never exceed one cup of sugar per 5 gallons of water! As an
alternative, older methods of priming the beer before bottling called
for adding 1/2 to 1 teaspoon of sugar to each bottle before capping.
This method is still a good one if consistency is observed, but
otherwise can result in variable levels of carbonation in a batch.

Using sterilized equipment, bottles, and caps, siphon the beer into the
bottles and cap them. Label the bottles and store in a cool dark place

between 55°F and 75°F and allow to age (lager) for at least two weeks,

but not longer than 3-4 weeks for best flavor.

Serve icy cold in frosty steins and appreciate the rewards of your
unique creation!

Submitted by: CM
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Alcohol Temperature Correction Table http://www.monashscientific.com.au/AlcoholTem...

GLASS BLOWING SERVICES

Wine Analvsis

ALCOHOL - TEMPERATURE CORRECTION TABLE

1ofl

Alcohol concentration as indicated by hydrometer -
Temperature calibrated @ 20°C.
(of solution) (add or subtract the appropriate value)
°c
8.0- 10.1- 14.6- 18.0- 21.6-
10.0% v/iv | 14.5% v/iv {17.9% viv |21.53% v/iv |25% v/v
18.0 + 0.30 + 0.40 + 0.50 + 0.60 + 0.70
18.5 + 0.25 + 0.30 + 0.40 + 0.45 + 0.50
19.0 + 0.20 + 0.20 + 0.30 + 0.30 + 0.35
19.5 + 0.10 + 0.10 + 0.10 + 0.15 + 0.20
20.0 0.00 0.00 0.00 0.00 0.00
20.5 -0.10 -0.10 -0.10 -0.15 -0.20
21.0 -0.20 -0.20 -0.20 -0.30 -0.40
21.5 -0.30 -0.30 -0.40 -0.50 -0.50
22.0 -0.40 -0.40 -0.50 -0.60 -0.70

05/07/09 20:56
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2009-08-06 10:14 Daniel's Ginger Beer Page 1

Here 1s a picture of my wine—making efforts.
http://people.pwf.cam.ac.uk/dabl003/vegetable/20090719_country-wine. jpg

They are, from left to right:

elderflower started 20090602
gooseberry started 20090612
blackcurrant started 20090621
rhubarb started 20090711

I also started a batch of ginger beer using my new recipe. I measured the
specific gravity when I started: 1.052. It has to ferment to dryness in a
gallon jar so it will be alcoholic then I put it in bottles with some extra
sugar for carbonation. I used baking yeast. I bodged up an airlock from a
bit of tubing and a small plastic container.

I only make gallon lots, each gallon should last for weeks. I am going to
try a new recipe for ginger beer, because adding sugar and ginger every
{qy does not fit in with my lifestyle, and also because I only have

bottles into which to put the product. I got the recipe from a book
that I borrowed from the University Library, 'Wines and Juices', and
will modify it slightly so that it will be low alcohol (2 % sugar should
give no more than 1 % alcohol, and probably much less because it will be
mostly aerobic). It is supposed to ferment in a demi-john so that full Y
flavour development from ginger and lemons can take place, the yeast can 17
settle, and it is then bottled, with the addition of 10 g/sugar bottle-for
carbonation. I intend to use baking yeast, hoping that it will settle nicely
in the demi-john. Actually, I will probably use a plastic fermentation
vessel, a 5 1 water bottle.

Some of the things that I have learned from my recent reading:
- each 1% sugar should give roughly 0.5% alcohol

- sugar, other dissolved molecules, and alcohol all affect the density and
hence hydrometer reading

S02 not only kills/inhibits wild yeast and bacteria, but also stops fruit
w_om going brown when it is being extracted prior to fermentation. Citric
acid should also stop it going brown {(like putting lemon juice in water to
stop artichokes from going brown).

N\‘

> In 1987 there were some decent-sized fish (up to 20 cm long) at the
> base of the waterfall - I can't quite remember what they were called
> but I did identify them at the time (brown somthing?), freshwater

> crayfish up to about 8 c¢cm long in the pools of the waterfall, shrimp
> up to about 5 cm long from the waterfall pocls down. Also freshwater
> mussels.

> I did a calculation based on sugar content and found that 1 litre of
> grape juilce = a tin of grape concentrate = the amount of
> raisins/sultanas that some recipes have.
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Ginger Beer

from FW Beech and A Pollard, 'Wine and Juices' (1961)

1/2 - 1 oz root ginger .~ 3@ q

nutrients ’ Aol ; '

veast

1/2 oz cream of tartar

1 1b white sugar

1 lemon 7.2

water (5 pts + extra to make 1 gall.) ‘

1/4 1b honey T

S

Bruise the ginger and put in a saucepan with the nutrients, thinly peeled
lemon rind, cream of tartar, sugar, honey and five pints of water. Boil for
twenty minutes, allow to cool, strain through muslin and run the mixture in
o)

a fermentation jar. Add the yeast and lemon juice, make the volume up to on

-gallon, insert an air-lock and keep in a warm room. When fermentation cease

take the jar to a cool room and allow most of the yeast to settle. Syphon o
£

the liquid, running it through organdie. Sweeten with two ounces of sugar
per gallon, bottle in strong screw-stopper bottles, or, 1f obtainable, the
small, old-fashioned stone bottles, corked and wired. It 1is ready for
drinking as soon as gas pressure develops in the bottles.

I used baking yeast, and measured the specific gravity as 1.052 at the star
The fermentation has slowed down and it is starting to clear.

4
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New yeast strains isolated

New strains of wie yeast are continuously being isolated and adopted by commuercial vineyards but, as with so much
regarding winemakirg. they remain a closely guarded secret. Vintner's Harvest entered into an axclusive yeast strain
screening program vith a leading yeast and ingredent supplier to the European commerdial winemaking industry. This
program considered only specialist wine yeast strains used commercially in Europe and entified a complate wine yeast
range for all varietias of Grape, Fruit and Vegetables, The screering process invelved 3,000 separate fermentations over
a two year period

CL23 Saccharomyces Bayanus

ideal for crisp, fresh dry white/blush and all sparkling wines. Also the best strain for high
alcohol tolerance.
L23 produces very low levels of fusel oils and other congener compounds during
ermentation and so does not contribute much to wine flavour or aroma and can therefore
be considered to be a particularly neutral / clean fermenter. However CL23 does contribute
significantly to the wines structure and ferments out sugars completely allowing for the
driest of wines to be made. CL23 is noted for its robus
tness, being able to ferment to 18% abv. ethanol, tolerate high free SO2 and high levels of
other stress factors such as organic acids, incorrect temperature and pH making CL23 the strain of
choice for high alcohol wines or where uncertain recipes are employad and fermentation reliability is a
key factor or where low temperature fermentation down to 80C (46 OF) is required. This strain is
‘fermentation friendly’ in that it produces zzro foam, starts fermenting rapidly so avoids potential
bacteriat contamination and can be used to re-start stuck fermentations. In certain situations, CL23
can be used for red winemaking - especially where wine structure and dryness are key factors - but a
word of caution, CL23 will take out colour and fruit flavour so recipes should be adjusted accordingly,
To appreciate such attributes, split a Cabernet Sauvignon Must and ferment out using CL23 versus
VR21 ~ you will not believe both wines came from the same grape.

ey

A33 saccharomyces Cerevisiae

Acid reducing strain excellent for fruity white & blush country wines especially where
residual sugars are desired. MA33 has the ability to metabolize between 30 and 35% of
imalic acid making this strain the perfect choice for country fruits which are naturally high in
acid. Reducing malic acid will scften the wine and

glve a vin nouveau character for early consumption with a balanced palate. MA33 is also
noted for its production of fruity esters and fusel oils conferring fresh fruity character to
the wine. There is an increased

chance of Malofactic fermentation by lactic acid bacteria following MA33 fermentation, MA33 is a killer-
sensitive strain. It is a good fermenter between 18 and 270C (64 -800F), with a rapid onset to
fermentation although can exhibit a slow late fermentation profile and may requlire aeration after 10 -
12 days fermentation. Will ferment up to 14% abv. ethanol providing the pH is above 3.2.

AWA saccharomyces Cerevisiae

The ‘only strain’ for Germanic aromatic white wines. AW4 is noted for developing powerfully
ragrant, full spice aromatic wines and is a perfect match for Gewurztraminer and also
recommended for Sauvignon and Semillon where the Oenclogist requires a positive
aromatic esters coniribution from the yeast. AWA is a good fermenter across the range 14
to 300C (57 -860F}, low feam formation and medium to high glycerol. It will ferment up to
14.5% abv. ethano! providing the temperature is held within the 20 - 250C (68 -770F) range
and the pH is above 3.0.

Y17 Saccharomyces Cerevisiae
erfect for sweet whitefbiush and dessert wines frem grape and particularly from country
ruits & flowers.
Y17 produces high levels of desirable congeners during fermentation including aromatic
thicls, imparting rich fruity aromatics, fuli body and ‘tropical’ flavour characteristics to the
= wine. CY17 is afso noted for high glycerol formation further enhancing sweetness, This is a
slow fermenter compared to all other strains in the Vintner’s Harvest range typically taking
up to 21 days to ferment table wines and up to 35 days for dessert wines. CY17 prefers a
constant temperature in the 22 - 260C (72 -780F) range. Dropping the temperature below 150C (5¢
OF) two-thirds the way through fermentation will arrest fermentation making CY17 suitable for
producing naturally sweet wines {both potassium sorbate and metabis ulphite must be used to prevent
re-fermentation). CY17 is also excellent for sweet sparking wines, but strain CL23 must be employed
for the bottle fermentation stage, Avoid free SO2 levels above 50 ppm and ensure pH abowve 3.2, CY17
is & delicate strain that must be treated with some respect. Pay particular attention to sterile
winemaking conditions and a warm siart to fermentation otherwise risk of bacterial contamination is
increased. CY17 will happily ferment up to 15% abv. ethanol if such conditions are employed.

BV7 saccharomyces Cerevisiae
/aldeal for full bodied, full flavoured dry and sweet white wines. BV7 will both preserve and
nhance the grape variety and terroir, promoting excellent flavour complexity, good wine
tructure and balance but especially FULL AROMATIC FLAVOUR. To appreciate the impact of
BV7, splita chardonnay must, fermenting half with CL23 andg the remainder with BV7 - you
wil be amazed at the impact of the yeast strain upon fruit concentration. BV7 produces a
wide range of low level beneficial congeners such as higher alcohois and esters and high
glycerol promoting full body and structure to the wine and contributing significantly to
mouth-feel, wine texture and palate intensity. Avoid fermenting above 13% abv. ethanol, BV7 is not
particulariy ethanof tolerant. Acceptable temperature range is 15 to 300C (59 -860F) but ferment
below 220C (72 OF} for maximum flavour development.
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New yeast strains isolated

New strains of wine yeast are continuously being isolated and adopted by commaerdial vineyards but, a5 with so much
regarding winemaking, they remain a cbsely guarded secret. Vintner's Harvest entered into an exclusive yeast strain
screening program with a leading yeast and ingredient supplier to the European commercial winemaking industry. This
program considered only spacialist wine veast strains used commercially in Europe and Kentified a complete wine yeast
range for all varieties of Grape, Frult and Vegetables. The screering process irvolved 3,000 separate fermentations over
a two year perind,

VR21 saccharomyces Cerevisiae

tructure, balance and colour. The majority of yeast strains strip out fruit flavour
and colour from the must, not so with VR21 which is particularly noted for
preserving and retaining the natural fruit characteristics of the grape / country fruit
. and enhancing palate length. VR21 is a relatively neutral strain producing subtle

levels of aroma and flavour compounds, allowing full expression of varietal /

country characteristics whilst enhancing colour, wine structure and balance. VR21
is an ethanol tolerant killer strain, capable of fermenting to 15% abv. ethanol. Good
production of glycerol, low volatile acid production, zero sulphur dioxide formation and low
foaming.

'%cheptional strain for full fruit varietal and country red wines promoting good

R56 saccharomyces Cerevisiae

Ideally suited for rich, full bodied red wines with exceptional flavour complexity.

Noted for exceptional depth and flavour complexity, R56 exhibits complex

aromatics during fermentation conferring an old world

quality which one might only expect from natural flora multiple strain

- fermentations. Unusually for complex aromatic strains, R56 still respects the
varietal character of the fruit and confers good structure and balance. R56 is also
a high glycerol producing strain. R56 is a medium rate fermenter with optimal

temperature between

22 to 300C (72 -860F) which will ferment to 13.5% abv. ethanol.

CR51 saccharomyces Cerevisiae

) Perfect for light, fruity red wines for early consumption CR51 will enhance ripe berry
ruit flavours in light and fruity red wines and introduce a velvet texture perfect for
alpolicella and especially for Beaujolais style wines. This strain has an almost
unigue ability to confer a smooth even ‘silky’ quality to the wine, perfect for early
consumption young reds. CR51 is a medium rate fermenter with optimal
temperature between 22 to 300C (72 -860F) which will ferment to 13.5% abv.
ethanol. Low to medium foaming strain with low volatile acid and SO2 production

SN9 saccharomyces Bayanus

ery good all round strain, best choice for high alcohol and fortified wines but also
excellent for most country

wines, sweet sparkling wines and ciders. If you only had one wine yeast strain, this
ould be the strain because whilst being relatively neutral in character SN9 does
introduce excellent weight and structure no matter the must or fruit and produces
a congener profile that always compliments the wine. SN9 is particularly good
when fermenting flower or low fruit recipes which often lack vinosity, weight and
depth. SN9 is another strain noted for its robustness, being able to ferment to 18% abv.
ethanol, tolerate high free SO2 and high levels of other

stress factors such as organic acids, incorrect temperature and pH. But unlike CL23, SN9
adds weight and high glycerol production making the strain perfect for high alcohol sweet
wines or where uncertain recipes are employed and fermentation reliability is a key factor or
where low temperature fermentation down to 100C (500F) is required. This strainis
‘fermentation friendly’ in that it produces zero foam, starts fermenting rapidly so avoids
potential bacterial contamination and can be used to re-start stuck fermentations. SN9 is
also the

most osmotolerant and the fasting clearing of all Vintner's Harvest strains.

All content Copyrighte 2008, All rights reserved. Site powered by datum connect #d
&l content CopyrightZ 2008, All rights reserved. Site powered by datum connect Itd ¢
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instructions for use

Welcome to the fascinating world of distilling; an ‘age old art’
and a favourite pastime for many New Zealanders.

On 1 October 1996 the New Zealand Customs Act was changed
to exempt people who run STILLS in their own home, for their
own use, from paying Excise Tax. Although it is now legal to run
a STILL for your own use, it is illegal to sell home distilled spirit.

STILL
SPIRITS
Using your Reflux Still at home, along with Still Spirits ingredients, Distillation

ot Ba,
4
g o

o
e@~<

you can produce the finest quality spirits & liqueurs at a fraction
of the normal retail cost. Amaze friends with your own home
made spirits and liqueurs within one week of begin-ning this :
fascinating hobby. Full technical backup is available from the dlstlllmg spectahst at your local Home
Brew Store. This Reflux Still produces 5-6 litres of 37.5%V alcohol each time it is used.

Stage 1  Sterilisation

1. Everything must be cleaned and sterilised before and after use. This includes the fermenter
(pail), airlock and stirrer.

2. For optimum cleaning, we recommend FermTech Steriliser Cleaner.

3. After sterilising, the fermenter and equipment should be rinsed several times with cold tap water
taking care to run some water through the tap to ensure no trace of chlorine remains.
+ After rinsing, seal the fermenter to prevent any contamination.

Stage2 Fermenting the Alcoholic Wash

1. Mix 5 kgs of Dextrose, (or thoroughly dissolve 4.5 kgs of Sugar), in 3 litres of boiling water.
+ Dextrose makes a cleaner spirit and ferments more quickly than white sugar.
+ Dextrose is easier to use than sugar because it does not need to be dissolved.

2. Pour the dissolved mix into the sterilised fermenter. Then add cold tap water to bring the volume
up to the 20 litres mark.

3. When the Wash temperature is between18°- 25° Celsius, add one sachet of Still Spirits Turbo
Yeast to produce an alcoholic Wash (mix).
+ If the Wash is too hot the yeast may be killed or weakened, and therefore may not be able to
ferment out all the sugar.
« Originally developed for the Swedish market, and containing a mix of yeast and nutrients, Still
Spirits Turbo Yeast will produce an alcohol which is extremely low in byproducts.

4. Fill the U of the Airlock with water and fit to the fermenter to prevent any oxygen, bacteria or
insects getting in during fermentation. Within 24 hours Carbon Dioxide should start bubbling
through the Airlock, if the brew is working correctly and if the fermenter is sealed properly.

+ If this does not happen loosen the top and have a quick look inside. The wash should be
bubbling and will probably have a foam on top.

+ Avigorous stir at this stage with a sterilised paddle (not wooden) will speed up fermentation.
Stir gently to start with, to avoid a froth buildup.

5. The wash should be fermented between 20°- 25°C.

+ At a higher temperature, extra by-products may be made.

+ At a lower temperature, the wash will take longer to ferment, or may stop working altogether.
6. Fermentation will take as little as 3 days.

Page 1 Still Spirits - 20 litre - Reflux Still {nstructions
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+ In cooler weather it could take up to 7 days. For the first 24 - 48 hours, heat is generated by
the fermentation process. After this period an Analog Heating Pad may be used in cooler
weather to maintain the temperature. Do not use a Heating Pad in the first 24 - 48 hours.

7. Fermentation is complete when the yeast has used up all the dextrose/sugar. All sign of
fermentation should be finished. If in doubt, leave the Wash for an extra day or two.
+ Wash and sterilise the Wash, Wine & Beer Hydrometer in cold water.
+ Drop the hydrometer into the wash, and take the reading where the line of the liquid cuts
across the scale on the hydrometer.
+ The reading should be about 990 on a standard Wash, Wine & Beer Hydrometer.
+ Remember - Take care when handling hydrometers. They are very delicate.

Points to watch out for.

a) If the airlock is not bubbling after 24 hours it is most likely that the fermenter is not sealed
properly. With some barrels it pays to use a little Vaseline on the black O-ring. Check you have
a good seal by lightly pressing the sides of the fermenter to force some air out through the
airlock. When you release the pressure on the barrel the air should try to get back in through the
airlock. If sealed properly the water level should remain uneven in the airlock (more water on
one side than the other).

b) In some circumstances the yeast can stop working before all the sugar is used. This will be
indicated by a final Specific Gravity higher than 990. Any reading above 1005 on a standard
Wash, Wine & Beer Hydrometer suggests that something has gone wrong. In most cases a
good stir to get the yeast back into circulation should get the Wash fermenting again but in
serious cases you may need to add another yeast pack. The most common cause of stuck
fermentation is low temperature. In this case simply move the fermenter to a warmer place and
stir the yeast up. An inexpensive stick-on digital thermometer, available from your homebrew
shop, will help monitor the temperature. If you are having problems maintaining temperature, an
especially designed Heating Pad, can be purchased from your local Home Brew shop.

Stage 3  Distillation
To Assemble a Reflux Still:
1. Fit the Condenser to the Domed lid and tighten securely.

2. Situate the Still on a firm heat resistant base close by a cold water tap, drain and power socket.

3. Place the marble into the top of the condenser where it will sit on the indentations on the inside of
the Reflux Condenser. Fit the thermometer so that the bulb appears on the inside of the black
bung by 20mm. Then fit the bung & thermometer into the top of the Condenser.

4. The lid may not drop down fully into place until the boiler has warmed up and the lid must be
removed before the boiler cools down after use. This is because the polypropylene boiler
expands and contracts with heat.

Distillation:
1. Pour the 20 litres of wash into the Still.
2. Fit the lid, complete with Condenser and hoses, onto the Still.

3. Plug the element in. When the wash has warmed up, but before thermometer reads 50°C, start
the cold water running through the Condenser. Note - the lid may not fit into the boiler until the
temperature is around 30° or 40°. Gently push the lid down (into the actual wash) as the unit
warms up, until the lid sits tightly onto the step which is 75 mm down from the top of the bucket.

4. During most of the distillation process the cooling water flowing through the condenser should be
flowing at about 400 mls per minute. To measure the flow fill a calibrated jug from the outlet
pipe for one minute.

Page 2 Still Spirits - 20 litre - Reflux Still instructions
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5. Collect the first 50 mis and discard this. This is the
Head. ltis non drinkable and must be discarded

3
|
as it may contain trace amounts of Acetyl |

H ;YH(:??(’?O ETEE

aldehyde, Methanol, and Ethyl Acetate. v

6. Collect 3 litres of the Body which contains the i
Ethanol (drinkable alcohol) at about 70% proof. -
Make sure that the spirit outlet tube from the P ) )

condenser stays well above the level of the spirit.

7. The more cooling water that flows through the
condenser the lower the temperature in the reflux
column, this will show on the thermometer. The
temperature of your water also influences the
amount you need. (i.e. In summer you may need
more water than in winter when the water is
cooler). The slower the cooling water flows through
the condenser, the higher the temperature will rise oLy Ry
producing a faster flow of spirit. Running the 1 T N
cooling water at less than 400 mls per minute may >
result in the lid pushing off. If you run more than
500 mis of cooling water through the condenser |
then this will slow the process down. \/?

REFLUK COMDENEDR

8. The thermometer temperature will slowly rise as the alcohol is boiled off. Increase the flow of
water through the condenser to hold the temperature under 92°. The flow will slow toward the
end of the distillation.

From a standard 20 litre wash produced with 5 kgs of Dextrose you should collect 3 litres of alcohol
at 70% strength in 4 hours. Remember to always measure the strength of your spirit at 16° Celsius
or refer to the Temperature Correction Chart on page 5 to make the relevant adjustments.
Discard the rest of the fermented wash.

Points to watch out for:

a) If for any reason the Wash has not fermented completely, (i.e. above 990 SG all the sugar has
not been converted to alcohol), then you will not collect the full amount of distillate.

b) If you have not collected the full amount of alcohol, check you have:
+ Uused the correct amount of sugar/ dextrose in the Wash; and/or
+ the specific gravity is below 990 before distilling; and/or
+ there is no steam leak during distillation.

c) A typical Wash will take about 4 hours to run through the Still. It will take about 1 hour and 35
minutes to heat up before any condensate will run out of the Condenser. It will then take about 5
minutes to collect the Head, about 1 hour to collect 1.6 litres of the Body and 1 hour and 20
minutes to collect the other 1.4 litres of Body. This is a rough quide only.

d) If the flow of water through the Condenser becomes too slow or stops the Domed lid will push off
the boiler. This will also occur if the spirit outlet tube from the Condensor, is allowed to drop
beneath the surface of the spirit being collected.

e) If the wash is not fully fermented out, then the unfermented sugars can foam causing lid lift and
inefficient distilling. Use Distilling Conditioner to increase yield or avoid problems.

Page 3 Still Spirits - 20 litre - Reflux Still Instructions
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