|




| ©

START

1. Choose your recipe.

2. Wash and cut fruit finely (5mm), mash 9.
betries, soft fruits. Do not crush stones.

3. Add 10 litres ofboiling water to your
plastic bucket. Add sugar (see recipe) and

shake until no CO2 gas left in liquid.
Repeat 2-3 times, a few minutes in
between. All CO2 need removing.

Add sachet no. 3 (Finings A). Mix well,
then leave for one day.

stir, add fruit/berries and stir again until Afterl day: Finings B

all sugar is dissolved. Finally (important,

(enzyme). Stir and leave for 3 hours.
4. Top up with cold water to 23 litres total.

. Check liquid temperature, when max
30C, add sachet no. 1 (yeast/nutrient)
and sachet no. 1c (citric acid). Add
sachet no. 1d (bentonite).

6. Seal fermenter with lid and airlock half
filled with watet.

must be after fruit) add sachet no. le 10.Next day, add sachet no. 4 (Finings B),

rotate or stir carefully for 15 seconds but
no longer. Then leave to clear at table
height for easy racking off.

WARNING: Do not try to "shake out"
CO2 and do not rack offat this stage, or
your wine may take a long time to clear
(full explanation on our website,

www_.hambletonbard.com).

% Racking offand bottling

After two weeks in room temperature of
slightly above, fermentation is over. Check
that there is no more foam on surface and

wait another few days before proceeding.

Stabiliser, finings A

7. First make sure your wine is not too
sweet. Best is to use a hydrometer which
should show 1000 or below. If you
don't have a hydrometer, taste the wine
and make sure it is dry. If your wine is
too sweet DO NOT add stabiliser yet,
wait 1-2 days and test again.

8. After fermentation, strain off fruit (use a
Better Brew Fruit Strainer or similar), then
add sachet no. 2 (stabiliser). Stir or

Fermentation 2weeks 11 .Rack offyour wine into another vessel,

making sure all sediment is left behind.
After racking off, shake or stir thoroughly
to remove all remaining CO2.

almost no bubbles in the airlock. Ifin doubt, ~12.Sweeten wine to your own taste, then

bottle it using good quality cork and a
good twin lever corker and you are done!
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Apple

13 kgs of apples

500 g of roschips (crushed)
5 kgs of sugar

Pear
13 kgs of pears
6 kgs of sugar

Strawberry
8 kgs of strawberries
6 kgs of sugar

Raspberry
10 kgs of raspberries (wild berries are best)
6 kgs of sugar

Blackberry
10 kgs ofblackberries (vety ripe)
6 kgs of sugar

Cherry
8 kgs of cherries
6 kgs of sugar

Blueberry/Cranberry
6 kgs of blueberries

4 kgs of cranberries

6 kgs of sugar

Elderflower

2-3 litres of elderflowers (no stalks)
1 kg of raisins

Juice from 4 lemons

6 kgs of sugar

Elderberry
6 kgs of elderberries
Juice from 3 lemons
6 kgs of sugar

Gooseberry
7 kgs of gooseberries
6 kgs of sugar

Currant

3 kgs of red currants
3 kgs of blackcurrants
6 kgs of sugar

Sloe
6 kgs of sloes (use frozen, thawed sloes)
6 kgs of sugar

Plum
10 kgs of plums (mashed, no stones)
6 kgs of sugar

Grape
10 kgs of grapes (not too sweet, crushed)
4.5 kgs of sugar

Rosehips

7 kgs of rosehips (crushed)
Juice of 3[14 lemons

6 kgs of sugar

Birch sap

18 litres of birch sap (see below)
1 kg of raisins

Juice of 8 lemons

5.5 kgs of sugar

After first leaves in spring: Drill a small hole
into a silver birch, 2-3 cm deep. Insert a
tube, other end stuck into a 5L jerrycan
(sealed fit). Draw max 5 litres per tree and
seal hole well with a plug or cork afterwards.

Dandelion

10-15 litres of dandelions (yellow part of
flowers only)

Juice of 6 lemons

2 kgs ofraisins

5.5 kgs of sugar
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START

1. Vilj ditt recept.

2. Rensa frukten, skiir i smé bitar (Smm).
Mosa bir och mjuka frukter. Kross inte
storre kirnor.

3. Hill ca 10 liter kokande vatten i din
jashink. Tillsatt socker enligt receptet och
rér om. Tillsitt frukten och rér om igen
tills allt socker ar upplost. Tillsitt sedan
(viktigt, efter frukten) pase nr. le
(enzym). R6r om och lat sta 3 timmar.

4. Fyll upp med kallvatten till 23 liter totalt.

5. Kontrollera vitsketemperaturen. Nir den
ar hogst 30 grader, tillsit pase nr. 1
(Vinjist) och pase nr. 1c (Citronsyra).
Tillsitt pase nr. 1d (bentonit).

6. Forslut jishinken med lock och jistor
halvfyllt med vatten.

Jasning2-3weeks

Efter ca 2-3 veckor i rumstemperatur eller
négot hogre dr jasningen 6ver. Kontrollera att
det inte lingre ligger skum pé ytan och det
inte kommer mer dn nigon enstaka bubbla i
jasroret. Vid tvekan - vinta nigra dagar till
innan du fortsitter.

Jasstopp, klarning A

7. Kontrollera forst att vinet inte 4r for sott.
Enklast och sikrast med en hydrometer
(jasningsmitare) som ska visa +/-0 eller
under (svart skala).

Om du inte har en hydrometer kan du
smaka pa vinet, det ska inte vara sott. I
tveksamma fall, vinta nagra ytterligare
dagar innan du tillsatter jasstopp.

8. Efter jisningen, sila bort frukten med en
Better Brew Fruktsil eller annan silduk.
Tillsit sedan pase nr. 2 (jasstopp). Ror
om eller skaka tills all kolsyra ir borta,
repetera urskakningen 2-3 ginger med
négra minuter emellan. All kolsyra maste
vara helt borta annars kan du fi problem
med klarningen.

9. Tillsitt pase nr. 3 (Klarning A). Blanda
vil, lat sedan st till dagen efter.

Efter1dag: Klarning B

10.Nista dag, tillsitt pase nr. 4 (Klarning
B), direfter skaka forsiktigt, eller r6r om
i ca 15 sekunder men inte lingre. Lat
sedan sta i bordshdéjd f6r senare
omtappning.
VARNING: Forsok INTE skaka ur
kolsyra i detta lige. Om du gor det
misstaget kan klarningen ta mycket ling
tid.

Tappa omochbuteljera

11 Tappa om vinet till ett annat kitl (en
extra jashink t ex) sa att all bottensats
limnas kvar. Efter omtappningen, skaka
noggrannt ur all kolsyra.

12 Tillsiitt socker efter egen smak, direfter dr
det dags att buteljera vinet. Anvind god
kvalitet pa vinkorkarna och girna en
hivarms-korkapparat. Direfter dr allt
Klart!
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Apple

13 kg dpplen

500 g of nypon (krossade)
5 kg socker

Piron
13 kg piron
6 kg socker

Jordgubbar
8 kg jordgubbar
6 kg socker

Hallon
10 kg hallon (skogshallon ger mest smak)
6 kg socker

Bjornbir
10 kg bjornbir (6vermogna)
6 kg socker

Korsbar
8 kg korsbir
6 kg socker

Blibir/Lingon
6 kg blabar

4 kg lingon

6 kg socker

Fliderblom

2-3 liter fliderblommor (litt pressat, utan
stjalkar).

1 kg russin

Saften fran 4 citroner

6 kg socker

Fladerbir

6 kg elderbir
Saften av 3 citroner
6 kg socker

Krusbir
7 kg krusbir
6 kg socker

Vinbir

3 kg r6da vinbar
3 kg svarta vinbir
6 kg socker

Slanbir
6 kg slanbir (frostnupna, eller frys och tina)
6 kg socker

Plommon
10 kg plommon (mosade utan kirnor)
6 kg socker

Vindruvor
10 kg druvor (sytliga, mosas)
4.5 kg socker

Nypon

7 kg nypon (krossas)
Saften fran 3 citroner
6 kg socker

Bjorksav

18 liter bjorksav (se nedan)
1 kg russin

Saften fran 8 citroner

5.5 kg socker

Efter 16vsprickningen: Borra ett litet hél, ca 2-
3 cm djupt i en bjorkstam. Stoppa in en
slang vars andra dnde gir till en 5L dunk.
Tita runt 6ppningen i dunken. Ta max 5L
frin varje trid, tita ordentligt med triplugg
eller kork efterat. Tank pa att allemansritten
inte giller bjorksav.

Maskrosor

10-15 liter maskrosblommor (gula delen)
Saften fran 6 citroner

2 kg russin

5.5 kg socker
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BETTER BREW

Hedgerow Wine Kit - Jissats for Tridgarden

INGREDIENTS:

Chesterfield S41 9RQ
United Kingdom







