
Ten of the Most Delicious Fruit Wines That
Can Be Prepared At Home

Fruit wine is a delicious and refreshing way to enjoy the flavors of your
favorite fruits. It's also a great way to use up fruit that you would otherwise
throw away. Best of all, fruit wine is easy to make at home.
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If you're new to winemaking, don't worry. We'll walk you through the
process step-by-step. And if you're an experienced winemaker, you'll find
some new and exciting recipes to try.

Strawberry Wine

Strawberry wine is a classic for a reason. It's sweet, fruity, and refreshing.
And it's easy to make, too.

Ingredients
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5 pounds strawberries, hulled and crushed

3 pounds sugar

1 gallon water

1 packet yeast

Instructions

1. Combine the strawberries, sugar, and water in a large pot. 2. Bring to a
boil over medium heat, stirring constantly. 3. Reduce heat to low and
simmer for 10 minutes. 4. Remove from heat and cool to room
temperature. 5. Add the yeast to the strawberry mixture and stir well. 6.
Pour the mixture into a clean glass jar or fermentation bucket. 7. Seal the
jar or bucket and ferment for 4-6 weeks in a cool, dark place. 8. Once the
wine has finished fermenting, bottle it and age for at least 6 months.

Blueberry Wine

Blueberry wine is another delicious and easy-to-make fruit wine. It has a
deep blue color and a sweet, fruity flavor.

Ingredients

5 pounds blueberries, crushed

3 pounds sugar

1 gallon water

1 packet yeast

Instructions



1. Combine the blueberries, sugar, and water in a large pot. 2. Bring to a
boil over medium heat, stirring constantly. 3. Reduce heat to low and
simmer for 10 minutes. 4. Remove from heat and cool to room
temperature. 5. Add the yeast to the blueberry mixture and stir well. 6. Pour
the mixture into a clean glass jar or fermentation bucket. 7. Seal the jar or
bucket and ferment for 4-6 weeks in a cool, dark place. 8. Once the wine
has finished fermenting, bottle it and age for at least 6 months.

Peach Wine

Peach wine is a sweet and juicy wine that's perfect for summer. It's easy to
make, too.

Ingredients

5 pounds peaches, peeled and pitted

3 pounds sugar

1 gallon water

1 packet yeast

Instructions

1. Combine the peaches, sugar, and water in a large pot. 2. Bring to a boil
over medium heat, stirring constantly. 3. Reduce heat to low and simmer
for 10 minutes. 4. Remove from heat and cool to room temperature. 5. Add
the yeast to the peach mixture and stir well. 6. Pour the mixture into a clean
glass jar or fermentation bucket. 7. Seal the jar or bucket and ferment for 4-
6 weeks in a cool, dark place. 8. Once the wine has finished fermenting,
bottle it and age for at least 6 months.



Apple Wine

Apple wine is a classic fall wine. It's crisp, refreshing, and perfect for
Thanksgiving dinner.

Ingredients

5 pounds apples, peeled and cored

3 pounds sugar

1 gallon water

1 packet yeast

Instructions

1. Combine the apples, sugar, and water in a large pot. 2. Bring to a boil
over medium heat, stirring constantly
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