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WINE YEAST STARTER KIT INSTRUCTIONS  

THE YEAST STARTER KIT CONTAINS: 
-- 1000 OR 2000 ML FLASK

-- FOAM STOPPER

-- 500 ML GRAPE JUICE CONCENTRATE

-- 2 OZ YEAST NUTRIENT

MAKING A WINE YEAST STARTER 
-- The following instructions are for making a 700 mL starter in a 1000 mL flask using 

a Wyeast Activator pack. If you are propagating a vial of White Labs pitchable 
liquid yeast or a pack of dry yeast, you can skip the incubation phase in step #1. 

1. BREAK THE INNER POUCH TO ACTIVATE THE YEAST; ideally, 
the yeast would be allowed to incubate for 6 to 8 hours, but it can be 
pitched immediately.

2. BRING 600ML OF WATER TO A BOIL, in a covered pan to sterilize, 
and allow to cool to room temperature, still covered.

3. WHILE THE WATER COOLS, SANITIZE THE FLASK, STOPPER, 
AIRLOCK, YEAST PACK, AND A PAIR OF SCISSORS.

4. POUR 600 ML OF STERILE WATER INTO THE SANITIZED 
FLASK. Add grape concentrate to bring the volume to 700 mL.

5. MEASURE .5 TEASPOON OF YEAST NUTRIENT AND ADD TO 
THE MUST IN THE FLASK. Gently swirl the flask to dissolve the nutrient 
and aerate the must.

6. USING THE SANITIZED SCISSORS, CUT OFF A CORNER OF 
THE YEAST PACK AND POUR THE YEAST INTO THE FLASK. 

7. SEAL THE FLASK WITH THE FOAM STOPPER .

8. ALLOW THE YEAST STARTER TO FERMENT FOR 1 TO 2 DAYS 
AT ROOM TEMPERATURE. During yeast starter fermentation the 
amount of foam on the surface will be small or nonexistent. The best indica-
tion of yeast activity is a layer of white sediment on the bottom of the flask.

9. TO PITCH THE STARTER INTO THE MAIN BATCH, SWIRL THE 
FLASK TO PICK UP THE SEDIMENT AT THE BOTTOM, AND 
POUR IT INTO THE FERMENTER – this is the best method to use if 
the starter is still actively fermenting. Alternately, you may wish to decant 
the spent juice from the flask and add only the thick yeast slurry at the 
bottom. To decant the spent must – chill the flask for several hours to cause 
the yeast cells to settle out of suspension. Remove the stopper and airlock 
and carefully pour out and discard the liquid portion, leaving as much thick 
slurry as possible in the flask. Before pitching, add 100-200 ml of boiled and 
cooled water  to the flask and swirl vigorously to dislodge the slurry.

2000 ML STARTERS 
Follow the above procedure, but use the following quantities:

-- 1200 ML OF BOILED, COOLED WATER

-- 200 ML GRAPE CONCENTRATE


