Makes 21 litres in 5 days - no sugar required!
Ger 21 liter pa 5 dagar - socker behdovs inte!
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- Superfast fermentation and quality

antina wine kits are made from grape
‘ juice, just like commercial wines. The

wine yeast is especially developed to
retain all the qualities of the grape, whilst

fermenting many times as fast as a standard
wine yeast.

We use high quality grape juices from the
north western regions of Italy. The result is a
high quality Italian style wine, ready to drink
in only five days.

Necessary Equipment
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- An extendable syphon for racking off
and bottling.

A fermenter, 25-33 litres. A clear
plastic bucket with a large opening is
best.

Optional Equipment
It is very important to sterilize bottles and all

fermentation equipment. Use a specialized
homebrew cleaner / sterilizer.

An extra 33 litre bucket for racking offis
very helpful. The hydrometer is the most
important tool for monitoring the fermenta-
tion progress and for deciding exactly when
your fermentation is over.

Bottle your wine with quality corks and use
a twin lever corker for best result.
Alternatively, serve your wine from a bag-
in-box, available from your retailer.

START

1. Empty the grape juice into fermenter.

2. Top up with lukewarm water (20-30C)
to a total of 21 litres.

3. Add Sachet no.1 (Wine Yeast/Nutrient)
and mix well.

4. Fit the airlock, half filled with water.

5. Place your fermenter somewhere safe in
case ofa leak, or ifit froths over. Best
temperature is slightly above normal
room temperature. You should notice
that fermentation has started (bubbles in
airlock, froth on surface) within one day

in normal cases.

Ifyou can see froth on the surface but
no bubbles in your airlock, it means there
is a leak somewhere. It will work
anyway, but it will be more difficult to
see when fermentation is over so you
should replace the leaking item as soon
as possible.

TIP: Make a note of the batch number
found on the box. This is a great help if
there is a problem later.
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- Superfast fermentation and quality

FERMENTATION - 4 DAYS 10.Finally add Sachet no.4 (Finings B) and

After approximately 4 days at room shake or stir carefully for 15 seconds but

temperature, or just above, fermentation no longer. Then leave to clear at table
height so you can rack off next day.
more foam on surface and almost no WARNING: Do not try to "shake out"
bubbles in the airlock. CO2 and do not rack offat this stage, or

your wine may take a long time to clear

should be over. Best indication of this is no

(full explanation on our website,

STABILIZER, FININGS - 1 DAY hambletonbard.com).

6. First make sure your wine is not too
sweet. Best is to use a hydrometer which  RACKING OFF, BOTTLING
should show 1000 or below. If you

don't have a hydrometer, simply taste the

11 .Rack off your wine into another vessel

wine and make sure it is dry. NOTE! If and this time make sure to discard ALL
your wine is too sweet DO NOT add sediment. After racking off, shake or stir

stabilizer yet, wait a day or two and test
again.

to remove all remaining CO2.

12.DONE! Now use your syphon to bottle
7. Rack offyour wine into another vessel your wine into well cleaned wine bottles
- and seal with good quality cork, best

(331 homebrew bucket is best) using an h ’ oSt
with a twin lever corker. Your wine is

extendable syphon and make sure most
sediment is discarded. ready but will improve further if stored
for a few weeks.
8. Add Sachet no.2 (Stabilizer). Then

shake or stir until there is no more CO2

gas. Repeat 2-3 times with a few

minutes in between. You must get rid of

all CO2, or your wine may not clear

propetly.

9. Add Sachet no.3 (Finings A). Mix well,
then leave for 3 hours or more.
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- Supersnabb jiasning och kvalitet

antina vinsatser tillverkas av druvsaft,
‘ precis som professionella viner.

Vinjisten ér en specialutvecklad typ
som klarar att behilla druvans alla nyanser
och 4nd4 jisa manga ginger fortare dn vanlig
vinjist.
Vi anvinder druvor av hog kvalitet fran de
nordvistra regionerna i Italien. Resultatet dr
ett italienskt vin av hog kvalitet, firdigt pd
bara fem dagar.

Nodvindig utrustning

- Ett jaskir, 25-33 liter. En jishink med
stor Oppning dr bist.

- En hévert f6r omtappning och
buteljering.

Bra att ha

Det dr mycket viktigt att sterilisera ordentligt.
Anvind rengérings/steriliseringsmedel
f6r hembryggning for bista resultat.

En extra 33 liters jashink ir till stor nytta
vid omtappning. En hydrometer dr bista
mitinstrumentet att ha, anviand den for att se
nir jasningen ar 6ver, berikna alkohol mm.

Butleljera vinet med kork av bra kvalitet,
anvind en korkapparat av hiavarmstyp for
att undvika att skada korkarna.

Alternativt, servera vinet pA bag-in-box som
finns att kopa i din specialbutik.

START

1. Tém druvsaften i jiskirlet.

2. Fyll upp med ljummet vatten (20-30C)
till 21 liter totalt.

3. Tillsitt Pase 1 (Vinjist/niring) och
blanda vil.

~

. Montera jisréret med lite vatten i.

5. Placera jiskirlet sikert med hinsyn il
eventuella lickor. Bista temperatur dr
nigot 6ver normal rumstemperatur.
Jdsningen startar normalt inom en dag
(bubblor i jasréret, skum pé ytan).

Om du kan se skum pa ytan men inga
bubblor i jasroret har du troligen en licka
négonstans. Det fungerar i alla fall men
det blir svarare att se nir jasningen dr
firdig sa du bor byta ut delar av
utrustningen snarast.

TIPS: Anteckna batchnumret frin
kartongen ifall du far problem senare.
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- Supersnabb jiasning och kvalitet

JASNING - 4 DAGAR

Efter ca 4 dagar (i rumstemperatur) bor

jasningen vara 6ver. Enklast ser du det pa att

skummet pd ytan dr nistan borta och det
bubblar bara lite dd och da i jsroret.

JASSTOPP, KLARNING - 1 DAG

6.

Kontrollera forst att vinet inte dr for sott.
Enklast med en hydrometer som dé visar
noll eller minusvirden. Om du inte har
en hydrometer, smaka pé vinet och kolla
att det inte lingre ir sétt. OBS! Om vinet
ir det minsta for sott, ligg INTE i
jasstoppet utan vinta 1-2 dagar och testa
igen.

. Tappa om vinet till ett annat kirl (hink,

dunk), bist med en bra hivert. Far du
med lite bottensats gor det inget men
limna kvar det mesta.

. Tillsitt pase 2 (jasstopp). Skaka sedan ur

all kolsyra noggrannt, upprepa 2-3 ginger
med ndgra minuter emellan. Du méste fa
bort all kolsyra annars klarnar vinet inte
perfekt.

. Tillsitt pase 3 (klarning A). Blanda vil,

14t sedan std i 3 timmar, eller 6ver natten.

10.Slutligen, tillsitt pase 4 (klarning B) och

skaka forsiktigt i 15 sekunder men inte
mer. Lat sedan st i bordshojd f6r
omtappning nista dag.

VARNING: Férsok inte skaka ur
kolsyra hir eller tappa om vinet. Om du
261 detta forsimrar du klarningen (full

forklaring pa det: www.vinland.se).

TAPPA OM, BUTELJERA

11.Tappa om vinet till ett annat kil och se

till den hir gingen att all bottensats blir
kvar. Efter omtappning, skaka noga ur all
kolsyra, flera ganger.

12.KLART! Anvind nu din hivert for att

buteljera vinet i vil rengjorda flaskor,
forsegla med riktig vinkork, girna med en
bra korkapparat typ hivarm for att inte
skada korken.

Vinet kan drickas direkt men blir innu
bittre med nagra veckors lagring.


http://www.vinland.se)







