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MWG WINEMAKER BOOTCAMP

The only hands-on winemaking bootcamp in the
area. No need to spend thousands. Musto Wine
Grape Company is pleased to announce the start
of a five week class for beginner winemakers in
the art and science of making wines. This
course offers each student the opportunity of
experiencing hands-on winemaking and
producing their own five gallons of wine by the
end of the semester. In addition to actually
making wines, the course will cover the science
behind modern wine making and fermentation
techniques including additives commonly used
by commercial wineries throughout the wine
making world. Classes will be about 3 hours
each Saturday, starting at 9:00 am, in the offices
and winemaking showrooms of Musto
Winegrape Co, 101 Reserve Road, Hartford, CT,
06114.

SCHEDULE

Week

1 Introduction to camp, equipment, supplies,
sanitizing

2 Measuring and adjusting sugar, PH, acid

3 Red wine making - step by step

4 White wine making - step by step

5 Yeast (selection & rehydration) & Malo (co-
inoculation, sequential, post inoculation,
measuring)

INSTRUCTOR: FRANK RENALDI

Frank Renaldi has been making wine
for over 10 years and has served as a
consultant to wineries. Frank
possesses a wide breadth of
experience in winemaking from Kits, to
juice, fruits, grapes and even fortified
wines. He devotes a lot of time
toward honing and expanding his
winemaking skills and knowledge by
attending conferences and seminars.
He is also member of the American
Wine Society.

TUITION FEES

Cost of Class

We are currently accepting
enrollment for this 5 week course with
lecture and hands-on labs. The cost
$150/student plus the cost of grapes
for the 5 gallon batch.

Cost of Grapes for Class Wine

For an extra $150.00 you can bring
home 5 gallons of the wine being
created in class and finish out the
process at home.

CONTACT

Contact Christina at cmusto@juicegrape.com to
sign up for the next class!

Link to Class:
http://www juicegrape.com/EDUIBL-10-WEEK-
WINEMAKING-BOOTCAMP/




