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Sustainability:

» Materials: All fruit products can be
obtained locally 6 months out of the year.
Winter months grapes can be available
from organic farmers in warmer climates.
Life Cycle: Alcoholic beverage demand Is
consistent and growing as most
millennials have reached legal drinking
age

Wine Recipe & Equipment (Lab Experiment) Recommendations

3 gallons of Welch's grape juice or alternative fruit juice
with no added sugar
1 tsp. yeast nutrients
1 yeast packet (~50)
Saccharomyces bayanus
1 6 gallon PET Carboy
*No added granulated sugar due to the sweetness of juices

Continue experimenting with original fermentation feed with higher sugar
contents to enhance final taste and increase residual sugar content
Continue refining separation and filtration processes to decrease wine
cloudiness

Continue analyzing production rates and operation times to increase
efficiency and overall profit

Technical Advisor & Instructor: Dr. Martin Okos Acknowledgements: Troy Tonner, Alyssa Christoffer, & Carol Weaver /
—~—

AGRICULTURE

P U R D U J N I 'V E R S 1 1T Y

PURDUE \ ENGINEERING

. Think impact.

Purdue University is an equal opportunity/equal access institution.



