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Instructions for making cider (fermented 
cider)

Technical information and instructions for use

To ensure that a fruit wine does not taste unpleasantly 
sour and is long-lasting, it must have around 7 to 8 g 
acidity per liter and at least 5% alcohol by volume. 
Furthermore, the use of healthy, ripe fruit is an 
important prerequisite for producing a tasty, refreshing, 
full-flavored fermented must. 
The individual steps involved in extracting the sweet 
must from the fruit and fermenting the juice into wine 
are described below. For reasons of taste, cold juice 
extraction by pressing is preferable to steam juicing for 
apples and pears.

Devices for juice extraction by squeezing:

 Fruit and berry mill
 Fruit and berry press
 Press bags
 Poly-Fix filter with Perlon sieve insert

Tool for determining the must weight and acidity of 
sweet must:

 Oechsle acidity test
The must weight is a measure of the sugar content of 
the sweet must. As only the sugar is fermented into 
alcohol, the must weight can be used to determine the 
expected alcohol content of the wine:

Must weight [°Oe] / 8 = alcohol content [%vol]

The Oechsle acidity test allows the must weight and 
acidity of the juice to be determined quickly and 
reliably. Due to its ease of use, the test also provides 
accurate results for users without special analytical 
skills and knowledge.

Treatment and additives:

 PECTIN-EX 100
PECTIN-EX 100 is a dry, long-life enzyme preparation 
that breaks down pectin and is therefore ideal for 
liquefying fruit mashes. Proper use makes pressing 
easier, speeds up the juice process and ensures 
maximum juice yields. It also promotes the clarification 
of the juice or wine.

 KALFIT, „Sulphur“
As soon as the fruit mash leaves the mill, it is subject 
to undesirable oxidation phenomena such as 
browning, changes in aroma and bacterial spoilage 
under the influence of atmospheric oxygen. KALFIT, 
which is added first to the sweet must and later to the 
wine, protects against this.

 Must lactic acid, 80%
The addition of most lactic acid serves to increase the 
acidity of musts made from fruit varieties that are low in 
acidity due to their variety or the weather.

 Yeast nutrient salt
Occasional nutrient deficiencies in the yeast, which 
can cause fermentation stagnation or sensory wine 
defects, can be effectively countered by adding yeast 
nutrient salt (ammonium sulphate).

 Dry pure yeast VIN 13
If you want to produce a flawless, fully fermented wine, 
the use of a dry yeast is preferable to spontaneous 
fermentation. These yeasts are optimally adapted to 
the environmental conditions in fruit juice. They 
tolerate high sugar and alcohol concentrations, ferment 
even at low temperatures and are insensitive to slight 
sulphurization.
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Instructions for the production of pome fruit wines:

 Sort out rotten, moldy fruit.

 Thoroughly clean flawless fruit and chop with a musher or grinder.

 Add enzyme preparation PEKTIN-EX 100: Dosage: 5g/hl mash, dissolve the required amount of enzyme in 20 
times the amount of tap water, stir the solution thoroughly into the mash.

 Leave the mash to stand for two hours at 20°C or one hour at 30°C to break down the pectin.

 Press the mash, add KALFIT to the pressed sweet must, dosage: 2-4g/hl, sulphurize.

 Strain the sweet must through a Poly-Fix filter with a Perlon sieve insert to remove coarse lees particles or 
leave to stand for several hours to allow the lees to settle, then carefully extract the clear juice.

 Measure acidity and must weight with the Oechsle acidity test.

 Add 80% must lactic acid to sweet musts with less than 8g acid per liter (1.3 ml must lactic acid per liter 
increases acidity by 1g/l).

 Add sugar to sweet musts with less than 45°Oe must weight (2.5 g sugar per liter increases the must weight by 
1°Oe).

 Pure yeast VIN 13, dosage: 10-15g/hl sweet must, stir into 10 times the amount of 35°C warm water; after 10 
minutes, add the same amount of sweet must; after a further 20 minutes, carefully stir this fermentation mixture 
into the sweet must to be fermented.

 Stir in yeast nutrient salt, dosage: 30g/hl must.

 Allow the must to ferment at 15-18°C, the fermentation tank should only be 4/5 full and fitted with a fermentation 
cap (DUPLEX beverage protector, U-tube).

 At the end of fermentation, remove the wine from the lees and sulphurize with KALFIT, dosage: 2-4g/hl.

 Leave the wine to ferment and clarify in a bung-filled container.

 Remove the wine from the lees for the second time after 6-8 weeks.

 If the wine is to be crystal clear, it may need to be fined with cold-soluble gelatine, dosage: 6-12g/hl, and silica 
sol (SILOXOL, dosage: 30-60ml/hl).

 Bottling finished wine: If wine is stored in larger containers and gradually removed from them, there is a risk of 
vinegar taint or the development of cream yeast on the surface of the wine due to the associated air ingress. 
This is ruled out when storing wine in bag-in-box packaging or glass bottles. With bag-in-box packaging, the 
wine is filled into a plastic bag, which is sealed with a removal valve and stored in a cardboard box. If the wine is 
to be stored in this packaging, further sulphurization is recommended during bottling.

Note:
The addition of some quince or speierling fruits not only rounds off the wine's flavor due to their tannin content, but 
also accelerates the wine's self-clarification.
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