WARE WINE AND BEER CIRCLE
TEA WINE RECIPES FOR COMPETITION FEBRUARY 2012
1. Hibiscus Tea and Rose Petal

Ingredients

6 tbsp Hibiscus tea

1 Orange

1 ltr grape juice


1 oz dried rose petals (optional)
8oz sultanas/raisins

1lb 8oz sugar

1 tsp citric acid


Nutrient, pectozyme, yeast

Method

As the method for Judith’s tea wine. Use 1lb of sugar initially. When the wine is in the demijohn, add the remaining sugar and grape juice. When fermentation is complete add the rose petals for 7 days, then remove.
2. Tea wine (from the Complete Home Winemaker and Brewer by Ben Turner)

Ingredients
12 tea bags



1 can grape juice concentrate

1lb sugar



6 pints water

Yeast, nutrient

Method

Boil the water and pour onto the tea bags of your choice. Cover and leave for10 minutes.

Remove the tea bags, stir in the sugar and grape juice concentrate and, when cool, the yeast and nutrient.

Fit an air-lock and ferment to SG1006

Rack into a clean jar and add 2 Campden tablets to terminate fermentation.

When clear, rack again and store for 6 months before bottling.

3. Tea (dry table wine) (from Making your own Wine and Beer by Judith Irwin)

Ingredients

4 tbsp loose tea leaves or 8-12 tea bags
1lb chopped raisins or sultanas

1 medium orange



1 medium lemon

1 tsp yeast nutrient


General purpose or sherry yeast

1½lb sugar

Method

Make up 6 pints of tea and strain this while still hot into a fermenting bucket.

Stir in and dissolve the sugar with a plastic or wooden spoon.

Wash and chop the raisins or sultanas (or a mixture of the two) and add to the bucket with the juice and zest (no pith) of the orange and lemon.

When cool, add the nutrient, yeast starter, and pectic enzyme. Cover and set aside in the warm to ferment for 7 days, stirring daily.

Strain the must into a clean demijohn, top up with cool tea, fit the airlock and leave to ferment to dry. Rack from the lees, add a crushed Campden tablet, and leave to clear before bottling.

