WINE FERMENTATION

PROCESS
Corn Grains Soak in water Sprout
250 ¢ 1 - 2 Days 5 -7 Days
l
Snakefruit Corn Sprout Mashed
Water 250g 250g
2 Liter A
| | |
¥
Heat until
boils!
MASH 2 L—— et
to 40°
Starter YEAST
+ 10mL
(boiled and cooled)
Il
) ) Fermentation
F|Iter |t| +— 19 Days



Fermentation Process

1) In the following process, the corn sprouts are replaced with sucrose (table sugar)
and the snakefruits are replaced with pineapples, with volumes increased as necessary.

Sugar 1kg| =f= [Pineapple Skg|=f=Water 20 L |
I—}(cut into small pieces)

!

W

3) Cool boiled mash below 40° C
so that the yeast works effectively.
Sterilize fermentor and mix starter yeast in fermentor.
——J Glass Tube
Tygon —P»
Tube
+ —
Starter Yeast SRy
» Disinfectant 25L
( saccharomyces cerevisiae )

25ml |

4) Plug fermentor thoroughly, with a piece of Tygon
=\ =\YEI=Rd] tubing extended from the stopper to provide a vent for the CO2.

Sterility & Wait for 6-12 hours until the CO2 bubbles are forming.

Hygiene Then dip the other end of the tubing in a container of Disinfectant,
such as iodine, bleach, etc to prevent contaminants (O2 and other bacteria)
from entering the fermentor.

MASH
Contaminant-free
and cooled
down below 40° C

2. This process frees the mash from contaminants

(After boiling, leave to simmer for 15 minutes) - MAS H

5) After 14-19 days, the fermentation is complete. The wine can be filtered to remove
yeast debris and deposited solids. Fining can also be done to remove fruit/mash
residue and excessive tannins. Egg white is a quick, easy fining agent.

Mix the egg whites in a pan containing the fermented wine. Let it settle to the bottom
of the pan. Then heat at a temperature below 60° C -- use a thermometer to observe
the temperature -- until the egg whites boil.

Cool down. The wine is ready to be bottled and ready for consumption.

For the aging process, store bottles in a room at a temperature between 15 - 24° C.
Avoid direct contact with sunlight as it will ruin the flavor.

Keep everything sterile and hygienic
for contaminant-free wine fermentation

and safe consumption.




