
Fruit Wines?  Who in there right mind 

would want to make fruit wines?



New York is Fantastically Fruity!

ÂReadily available-some year round

ÂCost to produce is relatively low for some

ÂSomething Different

ÂUp for a challenge?

ÂUniqueness is a bubble of CO2 away



Style is everything

ÂGrape Base w/ fruit extract

ÂGrape base w/ juice or concentrate

ÂJuice

ÂWhole Fruit



Variety is the spice of life

ÂApples- Macs, Delicious, Spies 

ÂFruit selection is key



The Decisions Continue

ÂFruit Selection

ÂFermentation style

-Whole Fruit- cold soak-maybe even Carbonic Maceration

-Juice





Is that thing a log chipper?





Additions during Crush

ÂOur Friend Pectic Enzyme

ÂSulfites??

ÂGranular Sunshine

ÂòJesus Unitsó

ÂAcid Reducers

ÂNutrients



Yeast Selection

ÂPremier Cuvee

ÂCote Des Blanc

ÂK1-V1116

ÂDV10



Punch Down 

ÂExtent of Maceration

ÂHow often?



Other Factors

ÂTemperature of fermentation

ÂStopping fermentation vs. dry

ÂFining?




