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9 Wine and Beer Making Supplies i
for Home Brewers and Vintners
General Instructions for wine presses ¢
Item #5512, #5513, #5514 & #5515 )\)

V

! Unlike tabletop & fruit presses that use a moving screw & plate, t A%presses
use a stationary threaded shaft with a ratcheting head to do the sing with

a greater amount of torque & capacity. Select a press that imeet your

| pressing requirements. Generally, 2 cases of grapes will yield /6 gallons of

| wine. Each case of grapes weighs approximately 36 po ds. The #30 press
will readily accommodate two cases of grapes at one p%ssing.

O
i

Ratchet wine presses may include:

<
#A pressed steel base with threaded shaft & drain pan. &‘&
#Split wood basket with metal bands, hinges & pins.

sWood pressing plate & wood blocking. ‘%
sRatcheting head with metal knives or keys. \{&*
SETUP & OPERATION \}@‘

1. Before use, disassemble the basket by Q'\)ing the pins; clean & sanitize along with any
other components which will come int ntact with the grapes or juice, including wood
press plates & wood blocks. /\%

2. Lubricate all moving parts & hi s with petroleum jelly or a food grade lubricant.
3. Assemble the basket onto Q@ etal base & secure with hinge pins.

4. Place a clean sanitized(Container under the spout to catch the juice.

N
’\%
N
1. You may ch@ge to line the basket with a nylon bag to contain large particles or pulp as a
result of,» pressing.

Wood blocking

2. Fill &B@basket with grapes to within one inch of the top.

3. Place the pressing plate on the top of the grapes, followed by wood blocks placed at right
*Q ngles to the plate halves.
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4. Thread the ratcheting head onto the threaded shaft, set the ratchet keys to allow clockwise
operation as shown, & lower onto the wood blocks.

Ratchet key (clockwise) O/
1. Apply pressure on the head & begin pressing by turning 2-3 turns in a clockwise@l;)ection.

2. Pause until the juice no longer runs, then continue pressing in 2-3 turn inte@s. Stop
when the head reaches the top of the basket.

Ratchet key (counterclockwise) \6

1. Reverse the ratcheting head as shown & raise to add more Wood@ocks at right angles to
the previous ones. @Q

2. Lower the head to the blocks & repeat the pressing opera}%&i until all of the grapes have
been reduced to 1/3 of the original volume or the ratchet turns with excessive resistance.

To prevent damage to the press do not use levering ices longer than supplied with the
unit.
"
3. Raise the ratcheting head & remove the wood ks & pressing plate from the basket.

4. Remove the hinge pins, open the cage & @%ve the pomace.

5. If you wish to do a second pressing, p@%’e the pomace in a sanitized large container & break
up with a ladle or large spoon & place back into the cage. Repeat the pressing cycle until all
juice has been satisfactorily rem . This step is sometimes called the second run or
pressing. The second pressin Should be avoided if you are making wine for quality over
quantity. The second pressi s of lesser quality, since some oxidization occurs &
excessive tannins & hars@ess from the skins & pulp will be pressed into the wine.

Large ratchet head X\@

The larger presses #40 &#45 are supplied with a two slot ratcheting head which will operate fast
(key in inner slot) or Klgﬁl (key in outer slot). More pressing torque is available at the slow setting.
To keep the pre proper operating condition & provide long reliable service, perform the
following proc@u e after completing pressing for the season:

#Clean all @'nponents with water & allow to dry thoroughly.
#Re-lubrieate all moving components of the ratchet head & basket hinges.
-Tightgn any loose bolts. Service & replace any damaged or worn parts.
. r & store the press in a dry environment.

»Retain these instructions for future reference.

Quality Wine and Ale Supply ~ www.HomeBrewlt.com

“Elkhart County’s First and Finest Winemaking and Homebrew Specialty Store”
Store: 108 S. Elkhart Ave., Elkhart, IN 46516 ~ Mail: 530 E. Lexington Ave., Suite 115, Elkhart, IN 46516 USA
Website: www.HomeBrewlt.com ~ 24/7 Email: info@HomeBrewlt.com ~ 24/7 Phone/Fax/Voice: +1 (574) 295-9975
Prices and policies are subject to change without notice. All rights reserved © Quality Wine and Ale Supply LLC
The contents of this document is the property of the copyrighted owners and is provided ‘as is” without guarantee of accuracy.




