
“KIT” WINE MAKING 

3’ X 3’ IN 3

By William J Forsch



•3 feet X

3 feet of 

space

•3 hours of

your time 
to make 

•30 bottles

HERE’S THE CONTEXT!

(You Probably only need 2 X 2, but I thought 3X3 sounded better!)



WINE KITS

• Wine Concentrates
started in California in the
70’s

• Canadian Sin Tax
spawned the “Kit”
industry & Kit shops

• “Self” made beers and
wines for personal
consumption avoid Sin
taxes!
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A typical “Kit” Shop in Canada might have 

hundreds of carboys aging for customers!
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WHAT ARE THE KITS?

• “Processed” juice & 
juice concentrates –
stable & need no 
refrigeration 

• Each Kit Contains: 
Juice, all additives 
needed for your “kit”, & 
complete detailed 
directions

• Kit Sizes volume will 

range from 8 liters to all 

juice, (23 liters)

• But,

• Each Kit Makes 30 

bottles per kit, 

• 30 bottles = 6 gallons 

of wine.  (750ml)



• Inexpensive to start – About  - $150.00
in equipment needed, (all re-usable)

• Inexpensive cost / bottle - Kits cost $75
to $225 each, (& makes 30 bottles of
wine)

• Flexibility - Can be made year round!

KIT WINE MAKING 



Typical Kit Contents
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We Don’t 

like Hand 

Corkers 

or Bottle 

Fillers!

About $150! 
$100

$5

$7

$10

$8

$1

$2

$20

$25

$0.15 each

$5

Floor Corker

$65

Equipment Components

On line 

package price 

is usually 

less another 

$25 in total! 
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Old Standards!
• Still the best
• Least expensive

• Easy and Functional

• Will last for years and years!

Carboys:       $25

Glass  or

Plastic

7.9 Gallon Plastic 

Fermenter w/lid:  

$20
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Let’s Get Started!



Kit Wine Making Can Be Broken Down into 3 Major Steps

Preparation 

& Fermentation

Stabilizing 

& Clearing

Finishing 

& Bottling
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The First & Most Important  Step – Preparation

 Sanitize Everything that comes in Contact

with your wine:

• Hoses, carboys, fermenters, hydrometers, stir

sticks, lids, airlocks, and HANDS!  Everything!

 Directions:  Follow to a tee all directions!

• Don’t take shortcuts, Read and reread!



TYPICAL DETAILED INSTRUCTIONS

10 minutes
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• Take copious notes to record all your activity!



• OK, We’re Sanitized

Completely

• We’ve read & reread our

directions

First step:

• 1 gallon of warm water

• Our Package of Bentonite

• Stir until mixed thoroughly

2 Minutes
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Second step:

• Open juice bag

• Pour contents into our  fermenter

• Rinse bag with warm water

• Fill fermenter to exactly 6 gallons!

4 minutes
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Measure the 

Specific Gravity 

= Potential 

Alcohol Level!



2 minutes
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In this 

case, the 

Potential 

ABV 

could be 

14.4%
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We sprinkle our 

Yeast on the Must 

– at this Point –

The must becomes 

WINE!
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The first 6 days –

We flip the muslin bag and stir each day!

(we sanitize each time!)

Total time 12 minutes all 6 days
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Fermentation Step:

First 6 days, place lid on the top

Fill  airlock ½ full of SO2

Install bung and airlock

Flip your grape pack daily, w/ sanitized spoon



Day 7 

We Squeeze out the Grape pack & discard

5 minutes
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Re-measure specific gravity 

Re-check kit directions

If at SG recommended, we proceed

2 minutes
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Rack to Carboy

Leave Sediment 

Behind

10 minutes
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Your wine will 

initially be 

cloudy!

We will place on 

our table & wait 10 

days –for our wine 

to finish fermenting
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We will Re-Rack either to our 

Primary Fermenter or another 

carboy Preparing for Step # 2

25 Minutes
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Step # 2 – Stabilization & Clearing Steps –

• Add SO2 package mix thoroughly, to protect our wine

• De-gas Thoroughly – to remove CO2 

• Clarify with package 1 – positive

• Clarify with package 2 – negative

• Add Oak, (if included)

• Top up if necessary & Install air lock

30 minutes



CLARITY – YOUR WINE WILL CLEAR!

Immediate 2 days

10 days

NO, the wine didn’t mysteriously turn to white wine!

I’m only showing an example!
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Re-cycling Used Bottles:

Removing Labels – Hot Water & Elbow Grease
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Sanitizing Inside and Out
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Two Useful Additional Tools

Each Less than $20!  

Lasts Years!
Bottle 

Spritzer

Draining 

Tree



Bottles Sanitized Inside & Out Drying!
5 minutes
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OPTIONAL FILTERING - HOME WINE MAKER FILTER
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Corkers
Hand Corker Below NOT Recommended!

Floor Corkers to the right – Portuguese on the left and Italian on the 

Right.  Both HIGHLY Recommended!

No, No, No!!!



The Cork is 

Compressed & inserted 

into the bottle Neck
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Printable Blank Labels are Available in Many Colors and Materials

Big Money Saving Tip:  On-LineLabels.com

Great Selection, Service, and Prices on Blank Labels!

White in 

Flat, or 

Gloss

Various 

Colors & 

Mattes

Gloss & 

Shiny 

Sheens

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCOLGzpf6iscCFcQPkgodaL0I3A&url=https://www.pinterest.com/lbass/labels/&ei=hVe-VaLwCcSfyATo-qLgDQ&psig=AFQjCNFLDXVAEEeiHCxtDBOSRzG-6myhig&ust=1438623938851822
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCOLGzpf6iscCFcQPkgodaL0I3A&url=https://www.pinterest.com/lbass/labels/&ei=hVe-VaLwCcSfyATo-qLgDQ&psig=AFQjCNFLDXVAEEeiHCxtDBOSRzG-6myhig&ust=1438623938851822
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http://www.onlinelabels.com/Templates/OL3077-template-maestro-label-designer.htm&ei=Qle-VdOuC872yQSwn6XgAw&psig=AFQjCNFLDXVAEEeiHCxtDBOSRzG-6myhig&ust=1438623938851822
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http://www.onlinelabels.com/Templates/OL3077-template-maestro-label-designer.htm&ei=Qle-VdOuC872yQSwn6XgAw&psig=AFQjCNFLDXVAEEeiHCxtDBOSRzG-6myhig&ust=1438623938851822


3’ X 5’ TABLE – NOTICE 8 KITS 

My Wine 

Making 

Room for 5 

years!



3 X 3 IN ABOUT 3
Sanitize & Read the Directions          20

Mix Must, Check Sugar, Add Yeast, & Flip It 45

Stabilize & Clearing & Degassing     35

Bottling – Filling, Corking, Labelling, & Capsuling 70

Enjoying the glass that didn’t fit in the last bottle 10

Total Time, (if you’re good!) 180 minutes



KIT WINES – EASY, FUN, & VERY GOOD



QUESTIONS ?

WHAT WERE THE 2 THINGS TO BE 95% SUCCESSFUL?




