
Thanks for purchasing our William’s Home Winery. Please read the 
following to make sure you have all needed items (the three boxes 
may arrive a few days apart), and for tips on making your first batch.

C97
Packing List (2-3 boxes)

(2 boxes without optional corker, 3 with)
Box 1

1 E07 Siphonless Fermenter with lid
 William’s California Wine Kit (of your choice, optional)
1 R61 #10 Stopper for Five Gallon Carboy 
1 E01 Airlock for Five Gallon Carboy 
1 T07 Hydrometer
1 E98 Wine Bottle Filler 

     1” J15 Tubing for filling bottles (1 inch long) 
1 T06 Plastic Hydrometer Jar 
1 E46 Wine Stirring Spoon
1 E26 Brewer’s Edge® Cleaner 

     
Box 2 (Will arrive separately)

     1 Q37 Five Gallon Carboy with Spigot and Installation Tool

Box 3 (Optional, will arrive separately)
     1 C96 Optional Bench Corker + J55 100 Corks

Bottles are not included, you can salvage and clean old 
wine bottles (24 needed) to cork, or use beer bottles with 
caps (48 twelve oz. bottles needed).

                            Component Assembly

SIPHONLESS FERMENTER - To start, first check to see 
if you have all the above parts, (boxes are shipped separately, 
so you may have to wait a few days to receive the other boxes) 
and then assemble your Siphonless Fermenter, following the 
included instructions. 

WILLIAM’S HOME WINERY

Making Wine
Follow the instructions in the William’s California Wine Kit box, 
keeping the following tips in mind. 

SANITATION   It is very important to clean your fermenter, Car-
boy, and all items that come in contact with your wine, particularly 
in the must period when the juice has not yet started to ferment. 
Open the enclosed Brewer’s Edge Cleanser and make up a solution, 
following the instructions on the jar. Use this solution to rinse your 
equipment before contact with wine, being sure to rinse with water 
after using the diluted cleanser.

HYDROMETER USE  The enclosed hydrometer  and 
testing jar is used primarily to check when your wine 
is ready to bottle. To take a reading, fill the testing jar 
with wine and let it float, spinning the stem with your 
fingers to dislodge any bubbles that may be present. 
The correct reading is the graduation on the hydrom-
eter stem that is level with the surface of the wine, not 
the lower reading obtained where the wine bends up 
to embrace the slender glass stem.

BOTTLING  After you have checked your gravity and 
sanitized your clean wine bottles, it is time to bottle. 

Fill each bottle to an inch of its neck (insert the Bottle 
Filler with its coupling into the bottom of the valve 
before starting, see photo at right).

If you have the optional corker, with your bottles full, 
insert a cork into the top 
jaws of the corker. Now put 
a full wine bottle onto the 
spring loaded adjustable 
round platform below and 
pull the handle down to 
cork.
If you do not have the 
corker, bottle your wine 
in clean beer bottles, 
using a capper to cap.

AGING If corked store 
your wine on its side in a 

cool dark place, ideally at 55° to 60° F.  If in beer 
bottles, it is okay to store the bottles upright.  Aging 
times vary widely depending on the type of wine 
and your personal preference. In general, whites 
can be ready in as little as 3 months, while light reds 
might take 6 months, and heavy reds a year or more. A red that is 
immature will taste very fruity, more like grape juice than wine.  A 
white that is too young may taste yeasty and have a bit of harshness. 
The best strategy is just to age your wine for a while and then try 
a bottle to see if it is acceptable to you.
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OPTIONAL FLOOR CORKER 
- With a large screwdriver, unscrew 
the large screw under the base of the 
capper. 

Now attached the included red leg 
piece using the screw and the washer 
that you just removed from the base.

Shown with Optional 
Corker & Corks


