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Technical information and instructions of use   

 
To ensure that a grape wine does not taste unpleas-
antly sour and achieves the alcohol content necessary 
for adequate shelf life, the sweet grape juice should 
contain 6–9 g of acidity per liter and have a must weight 
of at least 85° Oechsle.  
It is therefore advisable to measure these two values 
because the concentrations of the main components—
sugar and acidity—vary greatly depend on the grape 
variety and weather conditions and cannot be pre-
dicted. Only by knowing the acidity and must weight it 
is possible to make adjustments such as deacidification 
or sweetening (adding sugar). 
Furthermore, using healthy, ripe grapes is essential for 
producing delicious, aromatic, and easy-to-drink wine. 
Between production of red and white wine there is a 
significant technological difference. The coloring agent 
of red grapes is within grape skin for most grape varie-
ties. If a red mash was pressed after a short settling 
period, just as a white mash is, the resulting juice would 
be colorless. To extract the actual red wine color, the 
mash must undergo either heating or maceration. 
 
Rapid test for determination of must weight and 
acid content in sweet must: 
 

• Oechsle-TA-Test (Total Acidity) 
The must weight is the measure for the sugar content 
of grape juice. Since only the sugar ferments into alco-
hol, one can estimate the expected alcohol content of 
the wine based on the must weight: 
 
Must weight [°Oe] / 8 = alcohol content [%vol.] 
 
The Oechsle-TA-Test enables a rapid and reliable de-
termination of must weight and of juices. 
Because the test is so easy to perform, it provides suf-   

 ficiently accurate results even for users without special-
ized analytical skills or knowledge. 
 
Treatment substances and additives: 
 

• PECTIN-EX 100 
PECTIN-EX 100 is a dry and durable enzyme prepara-
tion which reduces pectin and therefore perfectly suita-
ble for liquefaction of fruit and grape mashes. When 
used properly, it makes pressing easier, speeds up the 
juice flow, and ensures maximum juice yield. In addi-
tion, it supports the clearing of juices, meaning wines.  
 

• KALFIT, „sulphur“ 
As soon as the grape must leaves the press, it is ex-
posed to unwanted oxidation—such as browning and 
changes in aroma—as well as bacterial spoilage due to 
exposure to oxygen in the air. KALFIT protects against 
this when added first to the must and later to the wine. 
 

• Yeast nutrient salt 
From time to time, lack of yeast nutrients and the sub-
sequently caused stuck in fermentation or sensory wine 
defects can be effectively avoided by adding yeast nu-
trient salt (ammonium sulphate). 
 

• Dried pure yeast VIN 13 (for white wine) or NT 50 
(for red wine) 

If you want to produce flawless, fully fermented wine, it 
is preferable to use dried pure yeast rather than relying 
on spontaneous fermentation. These yeasts are opti-
mally adapted to the conditions in grape juice. They tol-
erate high sugar and alcohol concentrations, ferment 
even at low temperatures, and are not sensitive to mild 
sulphurisation. 
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Working steps for making grape wine at home: 
 
 

• Remove stems (destemmer) from grapes and shred by mill or stamper (mash). 
 

• Add enzymes to mash of white grapes for pectin reduction (PEKTIN-EX 100, dosage: 5 g/hl), sulphurize 
(KALFIT, dosage 5-10 g/hl), let stand covered for several hours, then press off the juice. 

 

• Bring mash of red grapes to maceration (see below) or to mash heating: heat to 85°C, let cool down, add 
enzymes at approx.50°C, after cooling down to room temperature press juice and sulphurize. 

 
Continuation: fermentation of juice from white mashes and heated red mashes: 

• Clear the pressed juice by sieving or racking off after sedimentation phase. 
 

• Measure acid content and must weight over Oechsle-Acid-Test. 
 

• Deacidification: Deacidify juices which have over 9 g acid per liter by adding wine deacidification chalk onto this 
value (0.7 g wine deacidification chalk per liter decreases the acid content about 1g/l). 

 

• Improvement: Increase value of juices having less than 85°Oe must weight (“dry improvement“) onto this value  
(2.5 g sugar per liter increases the must weight about 1°Oe). 

 

• Fill juice into fermentation container and by adding dried pure yeast (VIIN 13 or NT 50, dosage: 10-15 g/hl; stirr 
yeast into 10-fold amount of water of 35°C temperature ; after 10 minutes add same amount of juice; after further 
20 minutes carefully add yeast nutrient salt to this grape juice (dosage: 30 g/hl) under stirring), let the mixture 
stand to fermentation process. 

 

• The container should only be filled only 90% and closed with a plug (DUPLEX beverage protector, U-pipe); 
keep storage at inner temperature of between 10 and 20°C. 

 
Maceration of red grapes: 

• Enzymate mash of red grapes, and/or deacidificate, sulphurize with KALFIT (10-15 g/hl), add nutrient salt 
and after adding dried pure yeast NT 50 let stand to fermentation for around 1-2 weeks, the fermentation con-
tainer should only be filled to 50%. To strengthen the color extraction, the cap is punched down once per day. 

 

• Press off partly fermented mash, and/or improve fermenting juice, let stand in container to further fermentation 
process. 

 
Continuation: processing of white and red young wines: 

• The absence of carbon dioxide building, the clearing and must weight around 0°Oe shows the end of the fermen-
tation. 

 

• Approx. 2 weeks later, rack off yeast deposits from young wine, by sulphurizing with KALFIT, 2-5 g/hl. 
 

• Let wine stand in container, filled to the bung, to post-fermentation and self-clearance. 
 

• After 6-8 weeks rack off wine the second time, if necessary do fining and/or filtration: 
 

• Fining: If the wine shall be glossy clear, potentially it must be treated with cold soluble Gelatine, dosage: 6-12 
g/hl, and silica sol (SILOXOL, dosage: 30-60 ml/hl), let lees set down, filter wine over Poly-Fix hopper by using 
folded filter No. 2 or 1. 

 

• Filling/bottling of ready wine: If wine is stored in bigger containers and taken off from time to time, the risk of 
ascence or development of mycoderma at wine surface is given because of the related timewise aeration. At 
wine storages in Bag-in-Box packages or glass bottles such occurrence can be excluded. At Bag-in-Box pack-
ages, the wine is filled in plastic bags, closed with tap valve and stored in carton box. If the wine shall be stored 
longer in this package type it is recommendable to do another sulphurisation during filling.  

 
 
 


