First Steps In Winemaking
Thank you very much for reading First Steps In Winemaking. As you may know,
people have search numerous times for their favorite readings like this First
Steps In Winemaking, but end up in infectious downloads.
Rather than reading a good book with a cup of tea in the afternoon, instead they
juggled with some malicious virus inside their desktop computer.
First Steps In Winemaking is available in our digital library an online access to it
is set as public so you can download it instantly.
Our digital library hosts in multiple locations, allowing you to get the most less
latency time to download any of our books like this one.
Merely said, the First Steps In Winemaking is universally compatible with any
devices to read

Home Winemaking Jack Keller 2021-05-25 Simple Instructions and Superb
Recipes from a Winemaking Legend With local breweries and wineries popping
up everywhere, learning how to make wine is on everyone’s “to do” list. Utilize
the guidance of home-winemaking legend Jack Keller. In the 1990s, Jack started
one of the first (if not the first) wine blogs on the internet. His expertise is shared
with you in Home Winemaking. It takes a fun, practical, step-by-step approach to
making your own wine. The book begins with an introduction to winemaking,
including basic principles, equipment needed, and exactly what to do. After the
fundamentals are covered, you’re introduced to a variety of tested, proven,
delicious recipes. More than just grape wines, you’ll learn how to make wine out
of everything from juices and concentrates to foraged ingredients such as
berries and roots. There are even recipes that utilize dandelions and other
unexpected ingredients. With 65 recipe options, you can expand your
winemaking season indefinitely! Jack’s simple approach to the subject is perfect
for beginners, but winemakers of every skill level will appreciate the recipes and
information. So get this essential winemaking book, and get started. You’ll be
sipping to your success in no time.
First Steps in Winemaking Cyril J. J. Berry 1978
Winemaking Stanley F. Anderson 1989 Tells how to make berry, hard fruit, soft
fruit, tropical fruit, dried fruit, grape concentrate, and fresh grape wines and
explains the criteria for evaluating and investing in wines
From Vines to Wines, 5th Edition Jeff Cox 2015-03-18 From planting vines to
savoring the finished product, Jeff Cox covers every aspect of growing flawless

grapes and making extraordinary wine. Fully illustrated instructions show you
how to choose and prepare a vineyard site; build trellising systems; select, plant,
prune, and harvest the right grapes for your climate; press, ferment, and bottle
wine; and judge wine for clarity, color, aroma, and taste. With information on
making sparkling wines, ice wines, port-style wines, and more, this
comprehensive guide is an essential resource for every winemaker.
Home Brewed Beers and Stouts C. J. Berry 1995 A revised and updated edition
on homebrewing that includes the latest equipment and recipes. The book
contains 67 recipes. It features information on how to brew palatable beers and
stouts with authentic flavour and strength, from the palest lager to the blackest
extra stout.
Red Wine Technology Antonio Morata 2018-10-29 Red Wine Technology is a
solutions-based approach on the challenges associated with red wine
production. It focuses on the technology and biotechnology of red wines, and is
ideal for anyone who needs a quick reference on novel ways to increase and
improve overall red wine production and innovation. The book provides
emerging trends in modern enology, including molecular tools for wine quality
and analysis. It includes sections on new ways of maceration extraction,
alternative microorganisms for alcoholic fermentation, and malolactic
fermentation. Recent studies and technological advancements to improve grape
maturity and production are also presented, along with tactics to control PH
level. This book is an essential resource for wine producers, researchers,
practitioners, technologists and students. Winner of the OIV Award 2019
(Category: Enology), International Organization of Vine and Wine Provides
innovative technologies to improve maceration and color/tannin extraction, which
influences color stability due to the formation of pyranoanthocyanins and
polymeric pigments Contains deep evaluations of barrel ageing as well as new
alternatives such as microoxigenation, chips, and biological ageing on lees
Explores emerging biotechnologies for red wine fermentation including the use
of non-Saccharomyces yeasts and yeast-bacteria coinoculations, which have
effects in wine aroma and sensory quality, and also control spoilage
microorganisms
First Steps in Winemaking Cyril J. J. Berry 1966
Joy of Home Wine Making Terry A. Garey 2012-07-24 Port and sherries, whites,
reds, roses and melomels—make your own wine without owning a vineyard! If
you can follow a simple recipe, you can create delectable table wines in your
own home. It's fun, it's easy-and the results will delightfully complement your
favorite meals and provide unparalleled pleasure by the glass when friends
come calling. You don't have tore-create Bordeaux in your basement to be a
successful home vintner-you can make raisin wine and drink it like sherry, or use
it to accent your Chinese cooking. Raspberry or apricot wine lend themselves to
delicious desserts. And if you are interested in more exotic concoctions, rhubarb
champagne is the ultimate treat. The Joy of Home Winemaking is your

comprehensive guide to: the most up-to-date techniques and equipment readily
available and affordable ingredients and materials aging, bottling, racking,
blending, and experimenting dozens of original recipes for great-tasting fruit
wines, spice wines, herb wines, sparkling wines, sherries, liqueurs even
homemade soda pop! a sparkling brief history of winemaking helpful illustrations
and glossary an extensive mail-order resource section Whether you prefer your
wine dry of slightly sweet, The Joy of Home Winemaking has all the information
you need to go from casual connoisseur to expert home vintner in no time.
A Complete Guide to Quality in Small-Scale Wine Making John Anthony
Considine 2013-11-21 As the wine industry has experienced a period of rapid
global expansion, there is a renewed emphasis on quality and consistency even
within the small winery industry. Written for the small production program, A
Complete Guide to Quality in Small-Scale Wine Making is for the novice to
intermediate level winemaker seeking foundational information in chemistry and
sensory science as they relate to wine quality at a technical level. Drawing from
personal experience as well as scientific literature, this book introduces the core
concepts of winemaking before delving into methods and analysis to provide
practical insights into creating and maintaining quality in the wine product.
Understand the chemistry and sensory science at the foundation of quality wines
Explore real-world examples of key analysis and application of concepts Practice
methods and exercises for hands-on experience
Seasons of a Finger Lakes Winery John C. Hartsock 2011-04-15 "June is a time
when the vineyardist thins and trains shoots, which seem to grow inches a day.
During thinning and training one learns intimately about the personality of the
grapevine. It is a strange creature, and one can see why in ancient Greece and
Rome it represented the cycles of life. The bark on the main trunk tends to be
cracked and crumpled, hanging in threads in some places, and reminiscent of a
withered old man. It’s not pretty to look at. But the vine comes to life in the
smooth brown canes that were young growth the year before, and then in the
tender, rubbery green shoots of the current season." In 1998, Gary and
Rosemary Barletta purchased seven acres of land on the eastern shore of
Cayuga Lake. Descending to the west from the state route that runs along on the
ridge overlooking the lake, the land was fertile, rich with shalestone and
limestone bedrock, and exposed to moderating air currents from the lake. It was
the perfect place to establish a vineyard, and the Barlettas immediately began to
plant their vines and build the winery about which they had dreamed for years.
The Barlettas’ story, as John C. Hartsock tells it, is a window onto the world of
contemporary craft winemaking, from the harsh realities of business plans,
vineyard pests, and brutal weather to the excitement of producing the first
vintage, greeting enthusiastic visitors on a vineyard tour, and winning a gold
medal from the American Wine Society for a Cabernet Franc. Above all,
Seasons of a Finger Lakes Winery describes the connection forged among the
vintner, the vine, and terroir. This ancient bond, when tended across the cycle of

seasons, results in excellent wines and the satisfaction, on the part of the
winemaker and the wine enthusiast, of tasting a perfect harvest in a single glass.
Today, Long Point Winery sits on seventy-two acres (eight of which are under
cultivation with vinifera grapes) and produces sixteen varieties of wine, a number
of which are estate wines made from grapes grown on their property. With
interest in winemaking continuing to grow, the Barlettas’ experience of making
award-winning wines offers both practical advice for anyone running (or thinking
of running) their own winery, whether in the Finger Lakes or elsewhere, as well
as insights into the challenges and joys of pursuing a dream.
First Steps in Winemaking Cyril J. J. Berry 1970
First Steps in Winemaking Cyril John James Berry 1987
First Steps in Winemaking Cyril J. J. Berry 1994-09-01 With more than two
million copies sold, this comprehensive guide is the ideal introduction to the
fascinating craft of winemaking.
First Steps in Winemaking C. J. J. Berry 1998-01-03 With more than two million
copies sold, this comprehensive guide is the ideal introduction to the fascinating
craft of winemaking.
Crushing T. D. Jakes 2019-04-16 Follow God's process for growth and find hope
in life's darkest moments with Bishop T.D. Jakes's uplifting stories and advice
from his own faith journey. In this insightful book, #1 New York Times bestselling
author T.D. Jakes wrestles with age-old questions: Why do the righteous suffer?
Where is God in all the injustice? Bishop Jakes tells crushing personal stories
from his own journey -- the painful experience of learning his young teenage
daughter was pregnant, the agony of watching his mother succumb to
Alzheimer's, and the shock and helplessness he felt when his son had a heart
attack. Bishop Jakes wants to show you how God uses difficult, crushing
experiences to prepare you for unexpected blessings. If you are faithful through
suffering, you will be surprised by God's joy, comforted by His peace, and
fulfilled with His purpose. Crushing will inspire you to have hope, even in your
most difficult moments. If you trust in God and lean on Him during setbacks, He
will lead you through.
Wine Making 101 Joseph Neil 2014-05-14 Do you consider yourself a wine
connoisseur?Do you wish you could make delicious wine in the comfort of your
own home? Have you ever been intrigued by the history of wine or the process
of wine making?If you answered yes to any of the above then Wine Making 101
is a must read.Here's what Wine Making 101 contains: A look into the history of
wine and winemaking The different types of winesAn explanation of the fruits
used for making wine Equipment required for making your own wineBasic
procedures How to make red wineHow to make white wine Much, much more!
Concepts in Wine Chemistry Yair Margalit, Ph.D. 2014-06-02 More than 150
years after Louis Pasteur attributed fermentation to a living organism, the field of
wine microbiology and chemistry is vibrant with discovery. The last decade alone
has seen great strides in our understanding of the biochemistry involved in

vinification. In this new edition of his classic text, Yair Margalit gives the
complete and current picture of the basic and advanced science behind these
processes, making the updated Concepts in Wine Chemistry the broadest and
most meticulous book on the topic in print. Organized to track the sequence of
the winemaking process, chapters cover must and wine composition,
fermentation, phenolic compounds, wine oxidation, oak products, sulfur dioxide,
cellar processes, and wine defects. Margalit ends with chapters detailing the
regulations and legal requirements in the production of wine, and the history of
wine chemistry and winemaking practices of old.
The Complete Guide to Making Your Own Wine at Home: Everything You Need
to Know Explained Simply 2nd Edition John N. Peragine 2015-07-22
Wild Wines Dawn Marie 2006-12 "Wild Wines" was written to revive age-old
winemaking techniques so that readers can create delicious organic wines at
home. Every aspect of winemaking is explained in detail, and is followed by
more than 75 wild wine recipes that use fruits, flowers, roots, or leaves.
130 New Winemaking Recipes Cyril J. J. Berry 1967-06 A companion volume to
First Steps in Winemaking, this work contains over 130 tried and reliable
winemaking recipes.
Wine Chemistry and Biochemistry M. Victoria Moreno-Arribas 2008-11-06 The
aim of this book is to describe chemical and biochemical aspects of winemaking
that are currently being researched. The authors have selected the very best
experts for each of the areas. The first part of the book summarizes the most
important aspects of winemaking technology and microbiology. The second most
extensive part deals with the different groups of compounds, how these are
modified during the various steps of the production process, and how they affect
the wine quality, sensorial aspects, and physiological activity, etc. The third
section describes undesirable alterations of wines, including those affecting
quality and food safety. Finally, the treatment of data will be considered, an
aspect which has not yet been tackled in any other book on enology. In this
chapter, the authors not only explain the tools available for analytical data
processing, but also indicate the most appropriate treatment to apply, depending
on the information required, illustrating with examples throughout the chapter
from enological literature.
The Winemaker's Wife Kristin Harmel 2020-03-17 The author of the “engrossing”
(People) international bestseller The Room on Rue Amélie returns with a moving
story set amid the champagne vineyards of France during the darkest days of
World War II, perfect for fans of Heather Morris’s The Tattooist of Auschwitz.
Champagne, 1940: Inès has just married Michel, the owner of storied
champagne house Maison Chauveau, when the Germans invade. As the danger
mounts, Michel turns his back on his marriage to begin hiding munitions for the
Résistance. Inès fears they’ll be exposed, but for Céline, the French-Jewish wife
of Chauveau’s chef de cave, the risk is even greater—rumors abound of Jews
being shipped east to an unspeakable fate. When Céline recklessly follows her

heart in one desperate bid for happiness, and Inès makes a dangerous mistake
with a Nazi collaborator, they risk the lives of those they love—and the vineyard
that ties them together. New York, 2019: Recently divorced, Liv Kent is at rock
bottom when her feisty, eccentric French grandmother shows up unannounced,
insisting on a trip to France. But the older woman has an ulterior motive—and a
tragic, decades-old story to share. When past and present finally collide, Liv
finds herself on a road to salvation that leads right to the caves of the Maison
Chauveau.
130 New Winemaking Recipes C. J. J. Berry 2011 Filled with 130 recipes
utilizing traditional country ingredients, this book is a must-have for anyone who
has discovered the rewards of at-home winemaking. Inside you will find wine
recipes that feature ingredients such as rose hips, elderberries, and crab apples,
all staples of country winemaking. You will also find recipes that use new and
unique ingredients such as rice, bananas, and figs, along with concentrates and
fruit juices. Over 500,000 readers have already purchased this book for their
kitchen. Don't miss your chance to take home these rich and delicious recipes.
The Wine Bible Karen MacNeil 2015-10-13 Announcing the completely revised
and updated edition of The Wine Bible, the perennial bestselling wine book
praised as “The most informative and entertaining book I’ve ever seen on the
subject” (Danny Meyer), “A guide that has all the answers” (Bobby Flay),
“Astounding” (Thomas Keller), and “A magnificent masterpiece of wine writing”
(Kevin Zraly). Like a lively course from an expert teacher, The Wine Bible
grounds the reader deeply in the fundamentals while layering on informative
asides, tips, amusing anecdotes, definitions, glossaries, photos (all new for this
edition), maps, labels, and recommended bottles. Karen MacNeil’s information
comes directly through primary research; for this second edition she has tasted
more than 10,000 wines and visited dozens of wine regions around the world.
New to the book are wines of China, Japan, Mexico, and Slovenia. And through
it all the reader becomes ever more informed—and, because of the author’s
unique voice, always entertained: “In great years Pétrus is ravishing, elegant,
and rich—Ingrid Bergman in red satin.” Or, describing a Riesling: “A laser beam.
A sheet of ice. A great crackling bolt of lightning.”
Make Mead Like a Viking Jereme Zimmerman 2015-10-15 A complete guide to
using the best ingredients and minimal equipment to create fun and flavorful
brews Ancient societies brewed flavorful and healing meads, ales, and wines for
millennia using only intuition, storytelling, and knowledge passed down through
generations—no fancy, expensive equipment or degrees in chemistry needed. In
Make Mead Like a Viking, homesteader, fermentation enthusiast, and selfdescribed “Appalachian Yeti Viking” Jereme Zimmerman summons the
bryggjemann of the ancient Norse to demonstrate how homebrewing
mead—arguably the world’s oldest fermented alcoholic beverage—can be not
only uncomplicated but fun. Armed with wild-yeast-bearing totem sticks, readers
will learn techniques for brewing sweet, semi-sweet, and dry meads, melomels

(fruit meads), metheglins (spiced meads), Ethiopian t’ej, flower and herbal
meads, braggots, honey beers, country wines, and even Viking grog, opening
the Mead Hall doors to further experimentation in fermentation and flavor. In
addition, aspiring Vikings will explore: • The importance of local and
unpasteurized honey for both flavor and health benefits; • Why modern
homebrewing practices, materials, and chemicals work but aren’t necessary; •
How to grow and harvest herbs and collect wild botanicals for use in healing,
nutritious, and magical meads, beers, and wines; • Hops’ recent monopoly as a
primary brewing ingredient and how to use botanicals other than hops for
flavoring and preserving mead, ancient ales, and gruits; • The rituals, mysticism,
and communion with nature that were integral components of ancient brewing
and can be for modern homebrewers, as well; • Recommendations for starting a
mead circle to share your wild meads with other brewers as part of the growing
mead-movement subculture; and more! Whether you’ve been intimidated by
modern homebrewing’s cost or seeming complexity in the past—and its focus on
the use of unnatural chemicals—or are boldly looking to expand your current
brewing and fermentation practices, Zimmerman’s welcoming style and spirit will
usher you into exciting new territory. Grounded in history and mythology,
but—like Odin’s ever-seeking eye—focusing continually on the future of selfsufficient food culture, Make Mead Like a Viking is a practical and entertaining
guide for the ages.
Welcome to Wine Madelyne Meyer 2020-11-24 “Wine 101” delivered,
miraculously, in a distinctive new “bottle”—all the basics of choosing, serving,
appreciating, and where and how it’s made, in a welcomingly browsable (and
totally gift-y) format, with illustrations at once charming and informative—perfect
for both newcomers and know-it-all wine nerds
The Homebuilt Winery Steve Hughes 2012-07-04 Build your own winery! Learn
how to set up a home winery and construct all the basic equipment for just a
fraction of what commercially manufactured products would cost. Leading you
through the entire winemaking process, Steve Hughes includes building plans
and step-by-step instructions for making more than 30 essential winemaking
tools. From fashioning presses and pumps to the best way to fill and cork
bottles, The Homebuilt Winery covers everything you need to know to affordably
enjoy delicious, high-quality homemade wine.
The Encyclopedia of Home Winemaking André Vanasse 2005-01-01 The home
wine market has grown by leaps and bounds in the last decade. The clear and
well-ordered explanations in The Encyclopedia of Home Winemaking make it
easy reading for the home winemaker and an essential reference guide that will
be used for years.
The Compleat Meadmaker Ken Schramm 2003-06-09 As one of the most
ancient of human beverages, mead arose in part because it was easy to make.
Today’s hobbyists rediscover the simplicity of making mead while reveling in the
range of flavors that can result. In The Compleat Meadmaker, veteran beverage

hobbyist and meadmaker, Ken Schramm, introduces the novice to the wonders
of mead. With easy-to-follow procedures and simple recipes, he shows how you
can quickly and painlessly make your own mead at home. In later chapters he
introduces flavorful variations on the basic theme that lead to meads flavored
with spice, fruits, grapes and even malt.
Wine Folly Madeline Puckette 2015-09-22 The best introductory book on wine to
come along in years” (The Washington Post) from the creators of the awardwinning Wine Folly website Red or white? Cabernet or merlot? Light or bold?
What to pair with food? Drinking great wine isn’t hard, but finding great wine
does require a deeper understanding of the fundamentals. Wine Folly: The
Essential Guide to Wine will help you make sense of it all in a unique infographic
wine book. Designed by the creators of the Wine Folly website, which has won
Wine Blogger of the Year from the International Wine & Spirits Competition, this
book combines sleek, modern information design with data visualization and
gives readers pragmatic answers to all their wine questions, including: • Detailed
taste profiles of popular and under-the-radar wines. • A guide to pairing food and
wine. • A wine-region section with detailed maps. • Practical tips and tricks for
serving wine. • Methods for tasting wine and identifying flavors. Packed with
information and encouragement, Wine Folly: The Essential Guide to Wine will
empower your decision-making with practical knowledge and give you
confidence at the table.
A Quest for Quality Wine, Every Time. Joyce Steakley 2020-07-31 Wine has
been around for thousands of years, grape growing and wine production is
worldwide, and recipes are prolific. However, this approach to winemaking root
cause analysis is original and cannot be found in any other winemaking
publications. The book start with the basics, with the authors' own basic
winemaking steps. This provides a winemaking process and common language.
With this understanding and departure point, they describe Root Cause Analysis
(RCA) methods as applied to winemaking. Though winemaking appears to have
simple steps, problems or flaws inevitably arise. Instant access to online
materials can provide ad-hoc answers to given conditions; however, the
applicability of these solutions to one’s own situation ad particular conditions is
not always clear. Selective changes may or may not solve the problem and in
the winemaking world, it may take years to finish the wine and understand if the
quality actually improved or not. A finished wine will have thousands of particular
current and historical conditions that played some role in its quality.The root
cause analysis (RCA) approach provides a path to sort these out and guide
winemakers to the solution. It creates a problem statement and systematically
divides the world into six discrete groups. This book tackles each and all of
these, one group at a time. The text contains examples that prioritize the
contributing factors. Observations are noted, possibilities identified, and
likelihoods assessed. Actions and tests are identified to aid in assigning risk,
corrective action, and preventive measures. Given limited time and resources,

prioritized risks and actions improve the chance of solving the problem. The
book provides problems exploring each of their respective six group
characteristics. Each RCA step is described and illustrated in detail. The process
is revealed and explained through multiple examples. Feature 1: Organized
systematic method for solving winemaking quality problems Feature 2:
Applicable to amateur or commercial winemakers or any other product or system
development activity and organization Feature 3: Unique new application to the
wine making world but similar methods historically used in complex aerospace
product development Feature 4: Teaching winemakers and producers how to
think about uncertainty and error. It’s possible that gold medal wine, or 95-point
Wine Spectator score, or 93-point Robert Parker score was deserved for that
particular wine and vintage. But it is also possible you were very lucky. It may
not be earned again in next year’s vintage. This book teaches approaches and
methods to maintain and or improve the quality, every year. Feature 5:
Application of a potentially 'dry' rigorous root cause analysis approach in a world
that enables the joy of creating and appreciating something very enjoyable. It will
help you smile, at least once a year.
Home Winemaking, Step-by-step Jon Iverson 2000 "Written expressly for
beginning and advanced amateurs, this guide explores home winemaking in
practical terms, focusing on the latest fermentation techniques of both red and
white wine grapes. Detailed information on equipment, supplies, and mistakes to
avoid will make getting started easy. Advanced winemakers will appreciate full
explanations of sophisticated topics such as malolactic fermentation, extended
maceration sparkling wines, and chemical testing. Also included in the new
edition is information on the use of oak barrels. Unlike other winemaking
manuals, this is devoted entirely to wine made with grapes instead of fruit
wines." -- Amazon.com viewed May 3, 2021.
First Steps in Winemaking Cyril J. J. Berry 1986 With more than two million
copies sold, this comprehensive guide is the ideal introduction to the fascinating
craft of winemaking.
Wine Production and Quality Keith Grainger 2016-03-07 Revised edition of:
Wine production / Keith Grainger and Hazel Tattersall. Oxford; Ames, Iowa:
Blackwell Pub., 2005.
The Art of Making Wine Stanley F. Anderson 1991-07-01 With more than
100,000 copies in print, The Art of Making Wine is by now the definitive step-bystep guide for the serious amateur or beginning winemaker. Experienced
vintners Anderson and Hull provide more than fifty recipes for making any kind of
fruit. For the adventurous winemaker, they give guidelines for endless
experimentation. Table reds, whites, and roses, sparkling wines, sherries, and
Madeiras can be made from grapes; while apples, pears, currants, blackberries,
apricots, plums, and figs—even bananas and passion fruit—make delicious fruity
wines. You can even experiment with dandelions, rose hips, honey, or herbs.
The authors provide details on: Starting your home winery without spending a

cent—using easy-to-find household items; Choosing and buying fruit, or using
specially marketed concentrates or wine bases; Making a yeast starter; do’s and
don’t’s of sugar, acid, and temperature control; measuring alcohol content;
Equipment for the more sophisticated winemaker, and all you need to know
about bottles, barrels, corks, and racks; Common problems—from mustysmelling wine to exploding bottles—and how to solve them. Whether you are a
traditionalist looking for new ideas or a beginner who has suddenly acquired a lot
of fruit and needs to use it fast, you are certain to find inspiration here.
First Steps in Winemaking Cyril J. J. Berry 1963
First Steps in Winemaking. A Complete Month-by-month Guide ... Sixteenth
Impression Cyril John James BERRY 1963
First Steps in Winemaking Cyril J. J. Berry 1982
First Steps in Winemaking C. J. J. Berry 2011 "Delve into the world of
winemaking with an essential classic. First Steps in Winemaking was the first
modern book to introduce the winemaking process to the at-home vinter and
instantly became a must-have for those just discovering the craft. Using the
methods and techniques found within the pages of this book, the reader is sure
to have success, right in their very own kitchen. They will learn everything they
need to know to make their own wine, from how to obtain the desired flavor to
maintaining the proper acid levels. Find a new favorite among the 130-plus
recipes included, and learn which wines are best for which seasons. Turning a
kitchen into an at-home vineyard is fun and rewarding!"-Home Winemaking For Dummies Tim Patterson 2010-10-25 An informative, fun
guide to making your own wine It's estimated that one million North Americans
make their own wine. Relatively inexpensive to make (a homemade bottle costs
from $2 to $4), a bottle with your own label (and grapes) is a fantasy even
someone with modest aspirations can fulfill. Author Tim Patterson, an awardwinning home winemaker, shows how it's possible for anyone to create a great
wine. In Home Winemaking For Dummies, he discusses the art of winemaking
from grape to bottle, including how to get the best grapes (and figure out how
many you need); determine what equipment is required; select the right yeast
and figure out if any other additives are needed; and store, age, and test wine.
With detailed tips on creating many varieties -- from bold reds and demure
whites to enchanting rosés and delightful sparkling wines -- this guide is your
ultimate winemaking resource.
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