Young's Defiitive Courtry Wines

Required
1 Youngsterfiser

31x4 s

4 Young's Bungand Airiock

5.Yourg'sSyphon

6.6 wine bottes uith corks o plasticstoppers

optional

7.Funnel

8 Young's winelabels and plaste shiinkatle capsules

9. Wine Corker

1D, Themameter-to vaur fermentation
11 andTriallar Wi

Instruetions
1 18Htres

2 D .
fermentation cantainer usingafunnel.

3. dd pack i

fillthe

20-258C{T7EF. Within .

Young's Heater Tray/Belt.
4.Onciavthree,

periord of 7t
temperature.
Completion of "bubbles|
ailock.

veading af 1000 or el over b consecutive days willconfir that fermentatian’s
complete

5.Atthe endof Winestabilserinoa

dloanoup,
outthe cupwithalitle wine from the fermentation container.

Dryness-Siveetness
BlackCheny- 1000101006
Peach-1004 to 1010
Stiawhsrry-1002t0 1008

White Gooseberry- 100410 1010
Elderflower - 100410 1040
Elderbany- 1000t 1006
Apricot- 1004101010
Blackbrnry- 1000t0 1006

wie by using Young'sWine Sweetener.

isagitated, the quidker thewine wil lear,

6 Transler the cantainer

dear, FtoLdays, he
st -

corks,
professianal fiish.

7. Yaur:

Ifyou
for 24 hours
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