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Fermenting Your Fruit
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If you are already an experienced wine 
maker/fermentationist please feel free to 

share your experiences during this talk. Or 
if you have other related experience then 

also feel free to add to the discussion. 
However please keep it brief and to the 

point. I consider myself a life long learner 
and am always open to new ideas.I won’t 

be offended honestly! We are all in this 
together.



The art of fermentation has been rediscovered and made popular 
recently through the work of Sandor Katz and micro-brewers like Stone 
Brewing, Pizza Port and Lost Abbey. White Laboratories, Dogfish Head 
and the Mad Fermentationist website started the interest in using exotic 

yeasts and ingredients.
Sandor Katz's book “The Art Of Fermentation” is the definitive work on 

the topic.
 



How did I get interested in fermentation?
●As a beekeeper I had lots of honey
●As a fruit grower I had lots of fruit
●I like wine, kombucha, vinegar etc.

A co-worker who is now the owner of Rough Draft Brewery suggested 
that I make mead with all my honey because it was easier to make than 

wine or beer. He was right!
My unofficial entities for my wines/meads are Mariposa Meadery and 

Rancho Descanso Winery.
I have entered fruit wines in the San Diego County Fair for the last 3 

years. I have won 1 silver medal and numerous bronze medals. I placed 
1st in the dry stone fruit wine division for my plum wine which won the 

silver.
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Common Steps
And Ingredients



Common Steps - Containers

⬜ Fermentation is kind of like 
model railroading in that 
you have a scale to work 
with. Typical container sizes 
are 1,3,5,6,7 gallons. I 
recommend starting with 1 
gallon scale and working 
your way up to larger 
amounts.

⬜ 2 gallon food grade 
containers can be purchased 
at Winco or Smart & Final. 1 
gallon apple juice/cider jugs 
can be recycled for use. Note: 
food grade is important you 
dont want nasty chemicals 
like bpa in your final 
product.



Common Steps – Sanitation

⬜ Cleaning and sanitizing 
everything that touches the 
fermentation process is the 
most important task you can 
do.

⬜ I recommend using Star San 
for sanitizing. It's easy and 
safe to use. Doesn't stain like 
the Iodophor I started out 
with(iodine based). For 
cleaning bottles, equipment 
etc I recommend using 
oxy-clean and TSP.



    Star San is an acid-based no-rinse sanitizer that is effective and easy 
to use. Made from food-grade phosphoric acid, safe for people and 
the environment. Star San is self-foaming, which helps it to 
penetrate cracks and crevices. Odorless and flavorless, no need to 
worry about tainting your beer or wine

.

Sanitation



   Mead, Wine, Hard Cider – Yeast aka Saccharomyces cerevisiae
   Vinegar – Mother Of Vinegar aka Acetobacter aceti
   Kombucha, Jun  – Symbiotic culture of bacteria and yeast aka SCOBY
   Yeast can come in dry and liquid forms. In Europe most winemakers 

do not add yeast. They let the natural yeast on the fruit do the work. 
Louis Pasteur changed all of that. Common brands of yeast are 
Lalvin, Red Star, Lallemand, Wyeast and White Labs. All are 
excellent. Use before expiration date and use yeast starters such as 
go-ferm and yeast nutrients such as fermaid-k.

Cultures



Common Terms

    Primary fermentation is a stage of fermentation in the beverage 
making process. At the beginning of this stage, yeast - either 
naturally occurring or added by the beverage maker - converts the 
sugars in the beverage to alcohol. Applies to mead, wine, hard cider, 
kombucha and jun.

 



Common Terms

    Primary fermentation is done in a fermentation bucket. Use a larger 
bucket than the amount of wine you are making. Example use a 5 
gallon fermentation bucket for 3 gallons of liquid. This will prevent 
foam overs and give you head space to stir etc. Choose a bucket 
with graduated levels marked on the side for easy measuring. Make 
sure your bucket can be sealed tightly and has a lid for an air lock.



Common Terms

    Secondary fermentation is a stage of fermentation in the beverage 
making process. Usually lasting up to 2 weeks, the beverage maker 
can choose whether the fermentation is completed in barrels, oak or 
bottles, depending on the style of beverage to be made. Applies to 
mead, wine, hard cider, kombucha and jun.



Common Terms

   Secondary fermentation is done in a carboy or jug usually after 
racking the beverage. Racking is the process of siphoning off the 
clear liquid from the sediment at the bottom of the fermentation 
bucket. This sediment contains dead yeast cells or lees. It can also 
contain particles from the ingredients you have added. Some people 
prefer glass containers for secondary fermentation. Others prefer 
plastic. I like plastic because it is lighter weight. Look for a non BPA 
plastic. Better Bottle is a well known brand.



Miscellaneous

Air Lock

Racking Cane



Miscellaneous

Stoppers/Bungs

Bung has a hole a stopper does 
not

Clamps are useful too.Tubing
Choose size that will fit racking 

cane. Must be food grade.



Miscellaneous

     Corks – Cannot be reused. 
Natural or synthetic. Use lever 
or floor corker. Floor corker is 
best. If you are going to age 
your wine get the longest cork 
possible.

    Bottles: Many different styles. 
You can use recycled bottles! 
Maker sure you clean and 
sanitize them thoroughly.



Miscellaneous

Hydrometer       A hydrometer or areometer is 
an instrument that measures 
the specific gravity (relative 
density) of liquids—the ratio 
of the density of the liquid to 
the density of water. A 
hydrometer is usually made of 
glass, and consists of a 
cylindrical stem and a bulb 
weighted with mercury or lead 
shot to make it float upright. 



Miscellaneous

Hydrometer     For the most part you will be 
following a recipe. However if 
you want to experiment or 
make a sweeter or drier 
beverage then you need to 
measure starting specific 
gravity. You should also 
measure specific gravity if you 
want to know ending 
percentage of alcohol.
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Making Mead



Mead

The history of mead may go back more than 8,000 years. The oldest known 
meads were created on the Island of Crete. Wine had not yet been created. 
Mead was the drink of the Age of Gold.

 
A person who makes mead is called a mazer.
In Norse mythology, mead was the favorite drink of the Norse gods and 

heroes, e.g. in Valhalla, and the mead of the giant (Jotun) Suttung, made 
from the blood of Kvasir, was the source of wisdom and poetry. The nectar 
and ambrosia of the Greek gods are often thought of as draughts of 
fermented honey.

The word "honeymoon" in English is supposedly traceable to the practice of a 
bride's father dowering her with enough mead for a month-long celebration 
in honor of the marriage.



Mead

Basic recipe for 1 gallon mead:
5 lbs of honey roughly ½ gallon. Best value is buying from Costco. If 

you can find local honey at a good price then go for it.
1 ½ gallons of non-chlorinated water. You can age water over night or 

boil it to remove chlorine.
1 gram yeast
1.25 gram go-ferm
½ teaspoon of pectic enzyme(clears haze) 
½ teaspoon of yeast nutrient



Mead

1 potassium metabisulfite tablet crushed. Aka campden tablet.
Sterlize everything with star san
Add all ingredients except for yeast to 2 gallon fermentation bucket. 

Stir thoroughly.
Wait 24 hours. Add 1.25 grams of go-ferm to ¾ oz of 110 degree water. 

Stir. When water cools to 105 degrees add 1 gram of yeast. Wait 15 
minutes add equal amount of must from fermentation bucket wait 
15 minutes and then pitch into fermentation bucket. Put lid on with 
airlock filled with sanitizing water. You could also fill airlock with 
vodka or everclear.



Mead

24 hours later add ½ teaspoon of yeast nutrient stir. 48 hours later add 
½ teaspoon of yeast nutrient. Prior to racking add another ½ 
teaspoon of yeast nutrient. Honey is deficient in nitrogen so needs 
staggered nutrient addition. Approximately 1 week later rack mead 
into a sanitized 1 gallon glass jug or carboy. Close with bung and air 
lock. Continue to rack a few times over the next few weeks until 
mead is clear and there is no more sediment on the bottom of the 
container.



Mead

   When mead has cleared bottle, cork and label it.
   Mead is called a Melomel when fruit is added to it. Fruit can be 

added during primary or secondary or you can also split it into 
both. I split the additions to get the best of both. Use a paint strainer 
to contain the fruit pulp otherwise it's hard to get everything to 
clear. Time is your friend with clearing as chemical clearing agents 
are hard to use and can affect the taste of the mead. Best all around 
yeast to use for mead is D-47. Wyeast liquid hard cider/mead yeast 
is also very good. Some other flavor additions to mead include 
spices(Metheglin) and peppers(Capsumel). Mead gets better with 
age.



Mead

1 gallon of mead comes out to about 5 bottles.
You can also add oak during secondary fermentation. Oak comes in 

many forms ie cubes, chips, strips, shavings. You can get French, 
American and Hungarian oak with various toasting levels. Oak 
adds body and vanilla flavors etc to meads and wine. 
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Making Hard Cider



Hard Cider

Basic recipe for 1 gallon hard cider:
1 gallon of Martinellis or Sprouts cider. Save the jug for secondary!
1 can of frozen apple juice concentrate
Add granulated white sugar to taste. Use Hydrometer here to 

determine dry or sweeter.
1 ½ gallons of non-chlorinated water. You can age water over night or 

boil it to remove chlorine.
1 gram yeast
1.25 gram go-ferm
½ teaspoon of pectic enzyme(clears haze) 
½ teaspoon of yeast nutrient



Hard Cider

1 potassium metabisulfite tablet crushed. Aka campden tablet.
Sterilize everything with star san
Add all ingredients except for yeast to 2 gallon fermentation bucket. 

Stir thoroughly.
Wait 24 hours. Add 1.25 grams of go-ferm to ¾ oz of 110 degree water. 

Stir. When water cools to 105 degrees add 1 gram of yeast. Wait 15 
minutes add equal amount of must from fermentation bucket wait 
15 minutes and then pitch into fermentation bucket. Put lid on with 
airlock filled with sanitizing water. You could also fill airlock with 
vodka or everclear.



Hard Cider

       Approximately 1 week later rack cider into a sanitized 1 gallon glass jug or 
carboy. Close with bung and air lock. Continue to rack a few times over the 
next few weeks until cider is clear and there is no more sediment on the 
bottom of the container. When cider has cleared bottle, cork and label it.

     You can also use pear juice to make perry. Other ciders can be made from 
cherry or berry juice. You can also combine different flavors or add spices 
such as cinnamon or allspice. Experiment!

     Best all around yeast to use for cider is Wyeast liquid hard cider/mead 
yeast. Belgian Ale yeasts are also very good. There are also English Cider 
yeasts you can try. You can also try adding oak. Cider has been a 
disappointment to me. I keep looking forward to making a good one but for 
the most part they have come out pretty dry and lacking good apple flavor. 
I need to try adding more sugar. If you make a good cider keep good notes 
and let me know what you did differently.
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Making Fruit Wine





Fruit Wine

Basic recipe for 1 gallon fruit wine:
3-4 lbs of good flavored ripe fruit. You won't make a good wine with 

bland tasteless fruit.
Add granulated white sugar to taste. Use Hydrometer here to 

determine dry or sweeter. If you don't have a Hydrometer then add 
roughly 1 1/4 pounds of sugar per pound of fruit.

1 ½ gallons of non-chlorinated water. You can age water over night or 
boil it to remove chlorine.

1 gram yeast
1.25 gram go-ferm
½ teaspoon of pectic enzyme(clears haze) 
½ teaspoon of yeast nutrient



Fruit Wine

1 potassium metabisulfite tablet crushed. Aka campden tablet.
Sterilize everything with star san
Add all ingredients except for yeast to 2 gallon fermentation bucket. 

Stir thoroughly.
Wait 24 hours. Add 1.25 grams of go-ferm to ¾ oz of 110 degree water. 

Stir. When water cools to 105 degrees add 1 gram of yeast. Wait 15 
minutes add equal amount of must from fermentation bucket wait 
15 minutes and then pitch into fermentation bucket. Put lid on with 
airlock filled with sanitizing water. You could also fill airlock with 
vodka or everclear.



Fruit Wine

    Approximately 1 week later rack wine into a sanitized 1 gallon glass jug or carboy. Close with 
bung and air lock. Continue to rack a few times over the next few weeks until wine is clear and 
there is no more sediment on the bottom of the container. When wine has cleared bottle, cork and 
label it.

       You can use all different kinds of fruit. I have made fruit wine from mangos, apricots, plums, 
Davidson plum, prickly pear, blueberries, rhubarb, figs, persimmons, and bananas. I have heard 
some interesting things about adding banana peels to banana wine. You will have to research that 
one yourself.  As with cider you can also combine different flavors or add spices such as 
cinnamon or allspice. Experiment!

       Use a type of yeast best suited to the type of fruit you use. Wyeast has a great yeast/fruit pairing 
chart. D254 is a good one for dark red fruit. BA11 is good for tropical fruits. Narbonne and Cote 
Du Blanc are all around good ones to use.  You can experiment with using whole fruits or fruit 
juices to make your wine. Add fruit in Primary or Secondary fermentation. Or you can split it as 
well. You can also try adding oak. Do not add pits or stones as they can contain cyanide. If you 
plan on entering fruit wines at the San Diego County Fair it is my impression that the judges like 
sweeter multi-blend fruit wines. They don't seem to like the dry fruit wines I make as much but I 
like dry wines better anyways!
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Making Vinegar



Vinegar

   Vinegar is very easy to make. You need to start with wine, mead or 
cider because the Mother Of Vinegar converts alcohol to acetic acid. 
You can buy Mother Of Vinegar or purchase vinegar with a mother 
in it. If you see a cloudy mass or a white disk floating in the vinegar 
then it's likely to have a mother that you can use. Strain out mother 
and add to alcoholic beverage. I use the dregs left after I rack. I filter 
the dregs as much as possible put it into a sterilized mason jar that I 
fill half full. I put the mother with a little vinegar into it. I then top 
with a paper towel and rubber band so it can breathe. In about 2-3 
months time I have good tasting vinegar. If using wine dilute 2 parts 
wine to 1 part water as the alcohol level in wine is too strong to 
make vinegar with. Pair the correct type of mother with the 
beverage ie use red wine vinegar mother with red wine etc.
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Making Kombucha/Jun



Kombucha/Jun
Growing the Mother

        First, select an excellent bottle of plain or gingered kombucha. It should have as many yeasty filaments floating in 
it as possible, and it must be raw. Heat kills kombucha. You can drink some of the kombucha if you like -- just 
leave all the sediment & stringy bits in the bottle, and at least half a cup of liquid. Next, ready the kombucha food. 

        In a small saucepan, heat 1 cup water to boiling. Add two tablespoons white sugar, and return the liquid to a boil 
until the sugar is dissolved. Turn off the heat and add one bag of organic black tea (or a tablespoon of looseleaf) 
and let the mixture cool at room temperature until it no longer feels the slightest bit warm to the touch. Remove 
the tea bag or strain the tea. Pour all the contents of the kombucha bottle into the sugar-tea -- the the sediment, the 
half-cup of kombucha liquid, and the stringy things (these will turn into the kombucha mother!), and put it all in a 
glass quart or pint jar. Cover the jar with a cloth and a tight rubberband to keep bugs out, and place it in a warm, 
dark, safe spot. Note that the kombucha liquid is necessary to keep the mixture sufficiently acidic. If the liquid is 
not acidic, mold will grow.

 



Kombucha/Jun
Growing the Mother

        Keep an eye on the kombucha. In a few days or a week, it should star to grow a thin film over the surface. The film 
will thicken and become the kombucha mother. If any mold appears, discard everything and start over -- but that 
shouldn't even be a possibility if you have enough acid in the liquid.

       When the film is about an eighth of an inch thick, you'll need to give it another little boost of food. It's not yet 
strong enough to culture a lot of kombucha for you to drink -- right now it's just growing. 

        This time, make a quart of tea. Heat four cups water to the boil, add 1/3 cup sugar, and steep with 2 tea bags or 2    
tablespoons black tea. When the liquid cools completely, remove the tea leaves, put the baby kombucha and all 
the liquid and sediment in a large glass jar or bowl with the tea. Cover it tightly and watch it carefully. The 
kombucha mother should thicken significantly over the space of two weeks. When the mother is between 1/4 and 
1/2" thick, you can use it to make yourself a batch of kombucha.



Kombucha/Jun

Making Kombucha

     Heat 13 cups of water to the boil. Add 1 cup sugar, return to the boil 
until dissolved, turn off the heat, and add 2 tea bags (or 2 
tablespoons looseleaf) black tea. Let cool completely to room 
temperature. Remove the tea bags or leaves, and put it in a 
one-gallon glass jar. Pour in a cup or two of finished kombucha 
liquid from the last batch (to keep everything acidic) and place the 
kombucha mother on top. It's okay if it sinks. Cover it securely with 
cloth and a rubberband, and place it in a warm, dark cupboard for a 
week or ten days. A new kombucha baby will grow on the surface 
of the liquid. When the kombucha baby is about 1/8" to 1/4" thick, 
taste the kombucha. If it doesn't taste too sweet, you can harvest the 
liquid (saving some for the next batch) and repeat the process.

And you can give the baby kombucha to a friend



Kombucha/Jun

Making Jun

        Heat thirteen cups of water to the boil. Add 1 cup  honey, return to the boil until dissolved, turn off the heat, and 
add 2 tea bags (or 2 tablespoons looseleaf)  green tea. Let cool completely to room temperature. Remove the tea 
bags or leaves, and put it in a one-gallon glass jar. Pour in a cup or two of finished jun liquid from the last batch 
(to keep everything acidic) and place the jun mother on top. It's okay if it sinks. Cover it securely with cloth and a 
rubberband, and place it in a warm, dark cupboard for a week or ten days. A new jun baby will grow on the 
surface of the liquid. When the jun baby is about 1/8" to 1/4" thick, taste the jun. If it doesn't taste too sweet, you 
can harvest the liquid (saving some for the next batch) and repeat the process.

        And you can also add jun to mead in a secondary fermentation to produce a sour mead!



Kombucha/Jun

     After you make kombucha or jun you can ferment it in bottles a 
second time. This is the time to add fruit juice or other flavorings. 
You should bottle your kombucha/jun in swing top bottles to 
prevent bottle explosions. After about 7 days you will get a more 
carbonated drink. Remember not to shake up the bottles as they are 
under pressure and can still explode.



Recommended Reading
Sandor Katz The Art Of Fermentation also see his website 
wildfermentation.com

Mary Karlin Mastering Fermentation

Ken Schramm The Compleat Meadmaker

Steve Hughes The Homebuilt Winery

UC Davis Making Table Wine at Home You can also download a copy at 
http://wineserver.ucdavis.edu/industry/homewinemaking.html

Lum Eisenman The Home Winemakers Manual Available online at 
http://www.valleyvintner.com/NewWeb/HomeWineMakersManual.pdf

The Mad Fermentationist themadfermentationist.com

Meadist meadist.com

Storm The Castle Mead Making www.stormthecastle.com

http://wineserver.ucdavis.edu/industry/homewinemaking.html
http://www.valleyvintner.com/NewWeb/HomeWineMakersManual.pdf


Recommended Sources

Curds & Wine 7194 Clairemont Mesa Blvd, San Diego, CA 92111 
(858) 384-6566

More Wine morewinemaking.com

Specialty Bottles specialtybottle.com

Williams Brewing williamsbrewing.com

White Labs www.whitelabs.com 

Wyeast Labs www.wyeastlab.com Yeast chart at 
https://morewinemaking.com/public/pdf/wyeastpair.pdf

Wine Makers Depot Yeast Chart Excellent! 
https://www.winemakersdepot.com/Yeast-Wine-Reference-Charts-W173.
aspx

http://www.whitelabs.com/
http://www.wyeastlab.com/


Credits
Winery Manager Scruffy



Questions


