DOMAINE GEORGIA

From the cradle of wine
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                                                                     Instructions

Wine from raisins is not harder to make than from fresh grapes. You do need a sound working knowledge of how wine is made to be really successful. Wine kits have all the measuring and blending done by the manufacturer. With raisins you are on your own. You decide if you need to add more ingredients such as acid blend and sugar. You decide when you should rack, if you should add finings, oak, etc. . Keep your acid tester and hydrometer handy. As with all grapes the sugar and acid content varies greatly from year to year. The instructions above is a general recipe to use to help make your decisions easier, but in the long run you have the final say... 
Ingredients:

	12 lbs (5.5kg) raisins 
	sugar, acid blend, if needed

	2.9 gallons (11 l) water 
	2 tsp. yeast nutrient

	1 pkg.  wine yeast
	oak, if needed

	3 Campden tablet, crushed
	pectic emzyme


Directions:

    Clean and rinse equipment with a sterilizing solution. Put the raisins in a bowl or bucket add crushed campden tablets and pour boiling water over them and let them soak for 12 hours. Remove stems if you want. Crush, chop the raisins or run them through a mixer or food processor, (try not to break much seeds). Put raisins into primary, add pectic enzyme, stir, and set aside another 12 hours. Adjust the sugar and acidity if necessary. Add activated yeast and yeast nutrient.  Punch down the cap and stir at least twice a day for 4-10 days (determined by the temperature). Strain and press wine out of raisin pulp. Transfer liquid to secondary and fit airlock. When S.G. reaches 0.998 o lower fermentation is complete. Stabilize, rack, and top up. Rack again in two months and again, if necessary, before bottling. Allow the wine to age. 
Helpful tips:
-making Mediterranean style red.  S.G. 1.09 (22Brix, 12.9% Potential alc.) pH 3.4-3.6 TA 0.6-0.8.  temperature 65-80°F (18-27°C ),  extended (22-24 day) maceration on the skins.
-making Amarone style wine. S.G. 1.105 (25.3Brix, 15% Potential alc.) pH 3.4-3.6 TA 0.6-0.8. , slow fermentation and long maceration on the skins (up to 90 days) at a temperature of about 55-65°F (12-18°C)
-making dessert wine.  S.G. 1.13 ( 30.6Brix) pH 3.4-3.6 TA 0.6-0.8. preserve some of the natural sugar or back-sweeten. Stop fermentation,  by adding  alcohol (brandy) raising the alcohol level to 18-20% or add potassium sorbate to prevent renewed fermentation.
Note at composing your own  wine recipe that raisins contain about 60-65% sugar. So when adding 1000 grams of raisins to the must you will also add about 630 grams sugar.
High-sugar raisin must (for Amarone–style and dessert wines)  requires nutrients as yeast will be struggling in the presence of high sugar concentration.
For Ripasso wines use macerating enzymes to increase the rate of phenolic extraction for improved color and tannin stability, and to improve press yields.
Add character to wine, use oak if you wants hints of oak and vanillin. Carry out Malolactic fermentation (MLF).
If you enjoy big, bold red wines, but would like to drink them earlier in their youth without the need for years of cellaring, delestage might be the answer.
Use  Kvevri -  wine amphora, a handmade clay pot, the ancient type vessel  for fermentation and aging of wine, a very convenient for home and small wineries.
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The following information is helpful to have as reference when making wine in subsequent years.
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