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Fruit Wines? Who in there right mind
would want to make fruit wines?



New York is Fantastically Fruity!

A Readily availab$®me year round

A Cost to produce Is relatively low for some
A Something Different

A Up for a challenge?

A Uniqueness Is a bubble of CO2 away



Style Is everything

A Grape Base w/ fruit extract

A Grape base w/ juice or concentrate
A Juice

A Whole Fruit



Variety Is the spice of life

A Apples Macs, Delicious, Spies
A Fruit selection Is key



The Decisions Continue
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Is that thing a log chipper?







Additions during Crush

A Our Friend Pectic Enzyme
A Sulfites??

A Granular Sunshine
AoJesus Uni tso
A Aclid Reducers

A Nutrients



Yeast Selection

A Premier Cuvee
A Cote Des Blanc
A K1-V1116

A DV10



Punch Down

A Extent of Maceration
A How often?



Other Factors

A Temperature of fermentation
A Stopping fermentation vs. dry
A FIning?






