WARE WINE AND BEER CIRCLE – SET RECIPE FOR 25th ANNUAL SHOW  - JULY 2005

This is a Gerry Fowles recipe for a Sweet White Table Wine in the style of a Monbazillac.  We have made it quite a few times and been quite successful in shows with it.  You have a choice with fresh, tinned or dried fruit.  We usually make it in July/August when fresh peaches and sometimes apricots as well are reasonably cheap especially at street markets.

Ingredients

Apple Juice      

 - 
1 litre

White Grape Juice 

-
1 litre    or 250 ml white grape concentrate

Peaches


-
2-3 lb fresh (and ripe) or 2lb canned

Apricots


-
3lb fresh (and ripe) or 12 oz dried

Honey



-
4 ounces

Sugar



-
18 ounces  + 12 oz sweetening

Yeast

Pectolytic enzyme

Nutrient

Method

Make a starter from the apple juice, grape juice and about 6 oz of sugar, with the yeast and nutrient and allow to ferment for 3-4 days.

Wash the fruit well (unless canned), remove stones if applicable and chop into small pieces.  Place in a bucket and pour about a litre of boiling water on top.  When cool, add pectolytic enzyme, honey and the fermenting apple/grape juice.

Ferment on the pulp for 3-4 days, then strain off, gently pressing the fruit pulp to extract juice.  Put in a demijohn, top up with water and the remaining sugar (possibly in two stages depending on the gravity) and ferment to dryness, which should give you a wine of 12-13 % alcohol.

Add a Campden tablet as soon as fermentation is complete, and then rack off the lees a few days later.  Add another Campden and some sorbate to stabilise.  A few days after this you can add sugar to taste and then either store in the demijohn for a few months or bottle.  You should be looking for a final gravity of 1020-1025, but go by the taste.  I would sweeten it up to about 1020, leave it in the demijohn for a while, and then check and adjust sweetness on bottling.  You may also need to use finings to get the wine star bright.

