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I.  INTRODUCTION
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Nothing prevents someone from making the best wines in the world and still be kosher.

Winemaking has become a serious hobby in many homes throughout the world. There is a long tradition of making kosher wine at home, stretching back many generations. Since wine plays such an important role in Jewish rituals, no Jewish community can exist without it. One of the most Jewish symbols is a man holding a cup of wine and making Kiddush. Wine is the only drink that requires a specific blessing for it (boreh pri hagafen, who created the fruit of the vine).

The function of wine in Jewish tradition inspires and comforts us. Wine lends significance and dignity to a function. Through blessing the wine, it elevates simple occasions to a higher spiritual plane.

The blessing over the cup of wine on Friday nights (Kiddush) is the symbol of ushering in the holy Sabbath after candle lighting. Wine is also the central ingredient of the Havdalah service that separates the Shabbat and holidays from the rest of the mundane week.

When a large enough quorum of men has eaten together, a cup of wine and its attendant blessing conclude the grace after meals. The required drinking of the four cups of wine at the Pesach Seder serves as the central point to that holy occasion. These examples demonstrate the important aspect of wine in Jewish ritual life. 

It is no coincidence, that one of the seven species of the Land of Israel is the grape. In fact, the Torah does not refer directly to grapes (anavim) but calls it wine (gefen). Archeologists have found tens of ancient winemaking vats (gat) throughout the land of Israel. It is a feature of every ancient Jewish settlement, testifying to the important of winemaking to our religion.

	[image: ]
	 	[image: ]


[image: ]

Secrets of Home Winemaking
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The secrets of home winemaking are divided into two categories. The first, and more important of the two, concerns the physical properties of the wine. One needs to produce technically sound wine. I define technically sound wine as wine that is clear, with a good color, and no off-tastes or odors. The second secret is blending of varieties. This is all a matter of palate. In the same manner you can alter wine color by adding a small amount of wine from a teinturiers variety—varieties with very intense red color—you can make your wine more complex by blending different varieties together.

This book is unique for two reasons: First, the approach to home wine making in this book is to help wine makers produce technologically sound wines. You can make good wine or bad wine from good grapes. Most of the problems are how to adjust the process to produce a clear wine, free of off-tastes and smells. Second, it provides a step-by-step method of how to produce different types of wine at home. 

Winemaking has become a serious hobby in many homes throughout the world, but there are many misconceptions about it for those who want to take up the hobby.

	Homemade wines are of a low quality.





This is not true. As with any hobby, the more you practice, the better you become at accomplishing good results. Don’t expect great results the first time. However, by following the steps in this book, you can make a decent wine the first time.




	Wine is time consuming. 





Isn’t that the reason we want hobbies, to take up our time? Only the beginning is time consuming, harvesting, cleaning, crushing, and initiating the fermentation. Today, many kits are available that reduce the time needed for the hobby.




	Home Wine Making is Expensive.





This was true in the past if you wanted to make any amount of wine beyond 35 liters. Good equipment cost, but unlike other hobbies that the materials are disposable, wine equipment can be used for decades.




	Homemade wine spoils easily.





One of the objectives of this book is to prevent homemade wine from spoiling. It is a complaint that is mainly caused by sloppy procedures. It is important to take the time for proper sanitation, especially for your storage vessels. If you maintain good procedures, the quality of your wine should be maintained for years.



Wine can be simple or complex and as one's skills at winemaking improve, making a good wine becomes an art form. The winemaker's canvas is his bottle and his subject is color, aroma, and taste. One of the most important parts of making a good complex wine is producing a technically sound wine. Technically sound wine will have good clear color, no strange foreign odors, and no off-tastes. There are numerous books published about wine, each one informative on one or more of the many diverse aspects surrounding wine and the processes making it. The intention of this booklet is to provide the general Jewish public with an introduction into the world of wine and the specific practical information to make and enjoy homemade grape and fruit wines that will be technically sound.

There is a great number of books available on home winemaking. Most of them are full of beautiful pictures, sketches, and receipts on how to make wine. This book’s intention is to not just to teach the how, but the why. This book intends to provide the public with the information to distinguish between poor and superior wines by their specific attributes (flavor, aroma, color, bouquet and taste).

There many types and styles of wine. Wine experts will inform us that this wine is better than that one or the aroma and taste of wine X produced by Company A is superior to wine Y produced by Company B. This booklet will teach one how to sift through the information that is objective and that which is subjective. One critical fact one should always remember, taste as opposed to all the other attributes of wine is one hundred percent subjective. Each individual has his or her likes and dislikes. When it comes to taste do not depend on anyone else. Your tongue is the best judge of the matter. No matter how many experts tell you the wine is bad or not technically sound, if you like it then it’s good for you.

Wine can be divided into many categories. Below is a simple system easy to follow. For our purposes, grape wines can be divided into three general groups, natural, and dessert and appetizer wines. Below is a table categorizing the different wine types. 

Wine Classification

	
Natural Wines


	Dessert & Appetizers


	
9-14% Alcohol


	
15-21% Alcohol



	
Still Wines (No excess CO2)


	
A-Sweet Wines



	
1-Dry Table Wines







	
1-White Muscatel

White Port










	
No Noticeable Sweetness


	
2-Red Muscatel & Red Port



	
a-White


	

	
b-Rosé


	

	
c-Red


	

	
In general, these wines are consumed with food.


	







	
B-Slightly Sweet Table Wines


	
B-Sherries (White sweet or dry wines that have been purposely oxidized)



	






	
1-Baked



	






	
2-Aged



	






	
3-Flor



	
C-Sweet Table Wines


	
C-Flavored Specialty Wines



	
1-White


	
1-Vermouth



	
2-Red


	







	
3-‘Old Wines’ With Added Caramel











	







	
D-Slightly Gassy 

Wines


	







	
1-White


	







	
2-Red


	







	
E-Sparkling Wines (With large amounts of Co2)


	







	
1-Champagne (Natural & Bulk)


	







	
a-White


	







	
b-Pink


	







	
2-Artificially Introduced CO2


	







	
3-Red Sparkling Burgundy


	








Natural wines are wines whose alcohol content is made one hundred percent by natural fermentation of grape sugar into alcohol by yeast. These wines alcohol and sugar content depend on how complete the fermentation took place. Wines of this type are consumed at meals or light foods such as like dry white wines with apples and cheese. In Israel, most sweet wine is produced specifically for religious consumption, i.e., for Kiddush and Havdalah. There are also old wines. These are just sweet wines with caramel added to them to give them a slight musty taste and flavor, not at all imitating a truly aged wine.

Appetizer wines are drunk before meals as a prelude to the food. These wines have a slight amount of sweetness. They are wines drunk in the company of other people in small amounts while talking before a meal. Dessert wines are also of high alcohol content (15-2l %). They are consumed after meals or with your dessert. They are consumed in small quantities.

Sparkling wines are wines which give off a continual flow of bubbles (CO2 gas) for an extended period (hours) after opening. Since natural champagnes are expensive, they are today associated with joyous occasions. True sparkling wines are produced by a secondary yeast fermentation in a closed container i.e., bottle or large vessel. Thus, the CO2 gas produced by the fermentation is trapped inside the wine and released upon exposure to air.

	[image: ]
	 	[image: ]


[image: ]

II. BIOLOGY OF GRAPES AND WINE.
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The biology of wine making involves:

1) Grapes, 

2) Yeast; wild and domestic and

3) Bacteria.

In the past, most kosher wines were made from the European species Vitis vinifera. There are over 5000 different cultivated varieties grown around the world. The variety of grape used for wine making will determine the color, aroma, acid content and flavor of the wine produced. 
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Grapes
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Grapes are long lived woody bushes, some over a l00 years old. Their growing season is from spring to fall producing the fruit in clumps called clusters or bunches. The quality of grapes of any the variety depends on it genetic makeup, on environmental conditions in which it grew, on accumulative heat, wind, water supply, disease and insects, and the care the plants receive from the viticulturist. Most wine varieties produce higher quality grapes if grown under cool growing conditions in temperate latitudes or high altitudes. Warm to hot climates normally cause the grapes to be high in sugar and low in total acid, thus producing wines of 10-14% alcohol, but flat in taste. 0ne must, therefore, not always buy grapes by their varietal name. It is necessary pay attention to the origin of the grapes and always to test the grapes for acid and sugar content even of it is by taste, before buying.
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Yeast.
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Wild yeast is found naturally on grapes. The 'bloom’ or light white coating on grapes is a mixture of different wild yeast and bacteria. They are very sensitive to SO2 (sulfide) and normally produce wines of 4-6% alcohol (unless natural conditions are altered). Natural fermentation can produce special flavors or off tastes and spoilage because of the bacteria associated with them. To produce a cleaner, more uniform flavor, it is preferable to use a pure culture of domesticated yeast.

Wine yeast or domesticated yeast (Saccharomyces cerevisiae,) is also found on grapes but in much fewer numbers. Wine yeast are facultative anaerobes (no alcohol is produced if one hundred percent aerobic). They are more tolerant to alcohol and SO2 than the wild varieties. Many strains have been selected over the years for different fermentation rates, but the flavor differences are small. Other yeast species such as S. fermentii or S. bayanus are important in flor sherry and other specialty wines.

Like all living things, yeast require basic elements for growth:

1) Readily metabolized source of carbohydrate (i.e., sucrose, glucose, fructose, but not starch),

2) Minerals-nitrogen source, phosphorus, and potassium,

3) Trace elements and

4) Vitamins. 

Grape juice provides all the factors yeast need to grow, divide and convert sugar to alcohol. Many other fruit juices do not contain all these essential factors and, therefore, are more difficult to ferment.

Unlike many other microorganisms, wine yeast thrives in acid solutions, like grape juice (pH 3.2-4.5). This was important in the past because no human pathogens can grow in wine, even if they were deliberately put in. Therefore, mixing wine with the polluted water was a way of producing safe drinking the water. 
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