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winemaking log

Date: November 11, 2007 at 11 p.m.
Winemaker:  Bobby Skedsmo

Variety:  Liebfraumilch (grape juice concentrate) by Winexpert - Vintners Reserve bought at the Wine, Wine and More Wine in Concord
Liebfraumilch Style - VR ( 2 –F-Pack ) 
This blend epitomizes the classic white wine style that Germany is renowned for. Amazingly true to style, the agreeably sweet finish is accomplished through adding our F-pack. The exciting result is perfect with seafood or dessert.
Need 4.5 gallons of spring water

November  11 at 11:35 a.m.

 1.  Measure and draw a line in permanent marker on the fermenter at the water level of 6 gallons
 2.  Clean and sanitise primary fermenter and all tolls thoroughly

 3.  Add one-half gallon of hot water to the bottom of your sanitized primary fermenter
 4.  Stir the water vigorously and slowly sprinkle the content of bentonite onto the surface

 5.  Stir for 30 seconds to ensure even dispersal and break up any clumps
 6.  Pour the grape juice concentrate into the primary fermenter
 7.  Add one-half gallon of warm water to the bag to rinse out any remaining juice

 8.  And pour that water into the primary fermenter

 9.  Top up fermenter to the six gallon mark with cool water

10. Stir vigorously for 30 seconds

11. Draw a sample of the juice and use the hydrometer and test jar to check the 


specific gravity.  It should read between 1.070-1.085, but it was read as 1.076.
12. Ensure that the temperature of the juice is between 65-75 degree, but it was read as 69.
13. Sprinkle yeast onto the surface of the juice. I did not stir.

14. Cover the primary fermenter

15. Place near the entry of front door where the temperature would remain between 65-75 degree

November 12

1. Notice that it is being fermented 

November 13 at 10:45 a.m.

1. I did not stir

2. Temperature read as 62 degree

3. Draw a sample of the juice and use the hydrometer and test jar to check the 


specific gravity.  It was read as 1.070.

November 14 at 11:20 a.m.
I did not stir 
2. Temperature read as 75 degree

3. Draw a sample of the juice and use the hydrometer and test jar to check the 


specific gravity.  It was read as 1.050.

November 15 at 2 p.m.

1. I did not stir 

2. Draw a sample of the juice and use the hydrometer and test jar to check the 


specific gravity.  It was read as 1.030 at 73 degree.

November 16 at 4 p.m.

1. I did not stir 

2. Draw a sample of the juice and use the hydrometer and test jar to check the specific gravity.  It was read as 
1.020 at 72 degree.

November 17 at 1 p.m.

1. I did not stir 

2. Draw a sample of the juice and use the hydrometer and test jar to check the specific gravity.  It was read as 
1.010 at 74 degree.

November 18 at 12 noon.

1. I did not stir 

2. Draw a sample of the juice and use the hydrometer and test jar to check the 
specific gravity.  It was read as 
1.010 at 72 degree.

November 18 at 12:15 p.m.

1. Siphon wine into a clean, santised carboy

2. Leave most of the sediment behind
3. Attach airlock and bung to carboy
4. Plan to leave carboy in fermentation area for a further 10 days or when it reaches read at .996.
November 24 at 11:30 a.m.
1. Draw a sample of the juice and use the hydrometer and test jar to check the specific gravity.  It was read as 
.996 at 70 degree.

November 26 at 11:30 a.m.
1. Draw a sample of the juice and use the hydrometer and test jar to check the specific gravity.  It was read as 
.996 at 68 degree.

2. Transfer wine to another carboy and leave sediment behind
3. Dissolve contents of package (#2 metabisulphite) and #3 sorbate in 8 fl oz cup of cool water
4. Add to carboy and stir very vigorously for a short time to disperse the stabilizer and drive off CO2

5. Shake the F-pack bag and gently pour content into the carboy
6. Stir vigorously for a short time
7. Draw a sample of the juice and use the hydrometer and test jar to check the specific gravity.  It was read as 
.996 at 70 degree.
8. Shake content of package (#4 isinglass clarifier)
9. Pour content into carboy
10. Stir vigorously for a short time to drive off CO2 gas
11. Top up carboy to within 2 inches of the bottom of the bung which I did not
12. Reattach bung and airlock
13. Leave the wine 14 days to finish clarifying
December  10   
1. Draw a sample of the juice and use the hydrometer and test jar to check the specific gravity.  It was read as 
1.004 at 68 degree.  Tested for percentage of alcohol by volume.  It read 10.25%.
2. Checked wine for clarity by drawing a small sample into a wineglass
3. Examined it in good light.  Oh it was crystal clear but the sediment is still on the bottom of carboy.
4. So I better racked the wine into another carboy again to make sure that there will be no more sediment on the bottom. 

December  11

1.  Cleaned bottles with Five Star powder brewery wash (PBW) that will remove stubborn stains inside the bottle.   
2.  Measured one tablespoon of PBW and dissolved in warm water.  

3.  Let it soak until they are clear of stains (no scrubbing will be required).

4.  Drain solution, then rinse.

5.  Sanitize with Five Star’s Star Scan solvent (1 oz. per 5 gallons of warm water).  

6.  Let it soak, drain and do nothing about rinse.  
December  20 
1. Draw a sample of the juice and use the hydrometer and test jar to check the specific gravity.  It was read as 
1.004 at 68 degree.  Tested for percentage of alcohol by volume.  It read 9.5%.

2.  Completed bottling.  The bottle total was 28.  
3.  Sealed with a good quality cork.  Made sure to leave two finger-widths of space between the bottom of the cork 
and the level of the wine in each bottle.
4.  Left 28 bottles upright for three days. 

5.  Laid the bottles on their sides and left in a dark, cool, temperature-stable place.
2. Waited at least one month before we tasted our wine.  It would improve even more after three months.

Comments:  Bobby is not contented with his second-year wine making.  The quality and taste of wine from last year is better than this year.  He thinks that the wine had exposed to air too much during racking and the level of wine in the carboy was too low.  Next time he will pour wine from the bottle to fill up the carboy before the airlock is applied.
