WWBC COMPETITION RECIPES – 2006
It’s time to start thinking about making wines for next year’s competitions.  Below, are a few hints and tips and some recipes.

MARCH

Kit – any colour

Cranberry Juice Rose

If you haven’t made a kit wine for some time, you may notice that there is a wider range of kits on the market, some of which are more expensive than others.  As in all walks of life you get what you pay for and some of these more expensive kits can make a very good wine.  As a general rule, the more grape concentrate supplied and the less sugar to be added the better.

Both Rose and fruit juice wines are meant to be drunk young, so this combination can be made in time for March.  There are lots of different cranberry drinks on the market which gives the opportunity for experimentation.
Cranberry Rose Recipe

1 ltr white grape juice
1 ltr red grape juice

2 ltrs cranberry juice (in combination with other fruit e.g. cranberry/raspberry, cranberry/blackcurrant etc)

Nutrient, pectic enzyme, ½ tsp tartaric acid, yeast

12 oz sugar

Mix all ingredients in demijohn except 1 ltr cranberry juice and 6 oz sugar.  After about 5-6 days, add the remaining cranberry juice and sugar.  Ferment to dryness, add Campden tablet.  After a few days, rack off and add sorbate and Campden.  Sweeten to medium dry (s.g. 1.000-1.002) with sugar or grape juice. 

ANNUAL SHOW

For the additional class this year, we are going back to a Flower wine.  If you don’t already have something in stock, you have two possibilities.  Either gathering up some early rose petals in Spring (they can be frozen until you have collected enough), or using dried flowers which you can probably get from Laxtons.  If using dried elderflowers, don’t use too many – 25gm to the gallon at most.
Rose Petal Recipe

If rose petals are predominantly white and yellow, make a white wine, if pink/red go for a Rose
5 pts rose petals




1 ltr apple juice

1lb 8oz sugar




Nutrient, yeast, pectic enzyme

1 ltr grape juice or ½ pt grape concentrate.  Colour depending on rose petals.

1tsp acid (mix of tartaric, malic, citric if you have them all)

½ tsp tannin or ½ cup tea for Rose wine only

Place rose petals in bucket.  Cover with boiling water.  When cool, ad other ingredients, holding back half of the sugar.  Ferment for 4-5 days, pressing down rose petals each day.  Strain off into demijohn, add remaining sugar and finish wine in the usual way.
OCTOBER

Dry White Aperitif

3 bottle class (Table Dry White, Table Dry Red, After Dinner (any colour))

Our aperitif class was criticised at this year’s show, so we need to work on this.  Around Xmas there are often good supplies of reasonably priced citrus fruit available and this wine should then be drinkable for the show and even better in October.  A couple of recipes follow.

Grapefruit Wine

8 medium size grapefruit


Nutrient, yeast, pectic enzyme

1 pt white grape concentrate


½ tsp tannin or ½ cup tea

8 oz sultanas




1lb 4 oz sugar

Prepare a starter of the grape concentrate with about 4 pts water, yeast and nutrient.  5 days later, extract juice from grapefruit and use zest from 3 of them.  Add other ingredients in bucket, holding back about half of sugar, and add the concentrate starter.  Leave to ferment for about a week, then strain into demijohn, add remaining sugar and ferment to dryness.
Orange Aperitif  (this wine got first at Wales and West and 2nd at National in 2005) 

2 ltrs good quality orange juice


12 oz bananas

Zest and juice 4 oranges



Nutrient, yeast, pectic enzyme

1 pt white grape concentrate


8 oz sugar

8 oz sultanas

Prepare a starter as above.  After 5 days, boil bananas and sultanas for 20 min, add liquor to starter along with 1 ltr orange juice.  After another 4 days, add remaining orange juice and orange zest and 4 oz sugar.  5 days later, strain off the zest and add remaining 4 oz sugar, and ferment to dryness.
We thought we would try a 3 bottle class for a change, something we haven’t done before.  The table wines should be straightforward, but after dinner wines tend to need a bit of time to mature.  The best bet if you have nothing in stock is to make an after dinner brown, based on dried fruit, which should be drinkable by next autumn.  Possible recipes are:

Fig and Bananas

2lb dried figs, thinly sliced


2 lb sugar

2lb ripe bananas, thinly sliced


2 lemons

8 oz raisins, chopped



Yeast, nutrient, pectic enzyme
½ pt white grape concentrate

Wash dried ingredients in warm water, then place in bucket and cover with 4 pts boiling water.  Leave for 24 hrs stirring occasionally.  Add 1lb sugar in syrup, the zest and juice of lemons and the remaining ingredients.  Ferment for 4-5 days stirring twice daily.  Then strain off into demijohn and add remaining sugar in stages as normal for a dessert wine.  After fermentation is complete and wine racked off, sweeten to taste in stages.  For an after dinner wine, we are usually looking for a final gravity of 1040-1050, provided there is sufficient fruit and acidity to prevent the wine tasting cloying.
Parsnip and Date Madeira

4 ½ lb frosted parsnips



2 tsp citric acid

2lb dates, chopped



Nutrient, yeast

1 lb raisins, chopped



½ tsp tannin or ½ cup tea

2lb light brown sugar

Top, tail, scrub, dice and boil parsnips in 6 pts water for 30 minutes.  Pour liquor onto dates and raisins, and when cool, add acid, tannin, yeast and nutrient.  Ferment, pressing down fruit cap twice daily.  On the fifth day, stir in 8 oz sugar.  On the seventh day, strain out and press solids.  Dissolve remaining sugar in 1 pt water and add half to the must.  Add remainder gradually in stages (a B1 tablet often helps keep fermentation going at this stage).  Sweeten as above.  To make a Madeira style wine, store the demijohn in a warm place for a few months before bottling
