WWBC September Competition

Mixed Fruit Juice Wine 

Winemaking Ingredients:
3.5 litres fruit juice (from cartons)
(Use 3 litres of Apple & Grape juice plus 500ml of a juice of your choice)**
480 grams sugar (dissolved in 1 pint of boiled water, cool before adding.)
1 teaspoon tartaric acid
1 teaspoon pectolase
1 packet wine yeast
1 teaspoon yeast nutrient
2 Camden tablets
Finings

Winemaking Method: 


This really is a very simple and quick recipe.  Purchase three one-litre cartons of apple & Grape fruit juice.  Use these in any combination plus 500ml of exotic juice such as, See Below:**  Please note that these cartons of fruit juice must be pure fruit juice (not 'fruit drinks') and not contain any added sweeteners or artificial preservatives.

Add the Apple and Grape juice & ingredients (except the Camden Tablets, finings & the 500ml of Exotic Juice) straight into a demijohn and add the yeast according to the manufacturer’s instructions.  Seal with the correct airlock and leave to ferment for approximately four days. 
Add the 500ml of Exotic Juice and leave for a further four days. At this stage, top up the demijohn with boiled water (cooled) and leave for a further four weeks.  Siphon into a cleaned demijohn, adding one crushed Camden tablet.  Repeat this racking off process in two months, adding the remaining Camden tablet.  
If your wine is still cloudy add the required amount of fining to clear the wine. Once clear, your fruit juice wine will be ready to bottle up or drink!  However, it is best left to mature for a further three to four months to improve the overall flavour, quality and clarity.

** Suitable juice would be Pineapple, Exotic fruit, Passion fruit, Lychee, Orange & Mango, Peach or similar.
