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Wine Making Class Agreement
I, _________________________________________________________,
as an active member of the Sun City West Zymurgy Club, agree to take a
wine making class, for a donation of $30.00.

This entitles me to one personalized hands on classroom course, use of the
clubs brewing equipment and tools to make one batch, (typically 30
bottles) and to store one carboy or 24 - 750ml bottles (in the 13"x 19"
cubicles) of home brew, in the clubs refrigerated cooler for up to one year.
With the understanding that if I wish to keep my wine in a carboy longer
than 60 days, I must provide my own carboy.

The initial beginner’s class will use wine "kits" that contain nearly all
necessary ingredients to make a batch of wine, in whatever flavor the
student chooses. And it will take approximately 8 hours of the students
time over the course of between 5 and 10 weeks, depending on whether
the batch is white or red wine. The student understands that it is their
responsibility once the class is started, to attend and complete, all
subsequent steps/classes that will be offered. And failure to attend a class
and complete a step at the proper time may result in the loss of the entire
batch they started.

Each student will be required to purchase a wine kit of their choosing,
procure at least 30 - 750 ml bottles and corks for those bottles. All other
tools and equipment will be supplied by SCW Zymurgy Club at no cost to
an active member (a savings of over $100.00).

The first step in making wine from a kit will take about 2 hours to
complete.
After 7 days, the second step will take about 2 hours to complete.
14 days after the second step, it will take about 2 hours to complete the
third step.
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And the last step of bottling the clarified wine takes about 2 hours, and is
done 2 to 7 weeks after the third step.
NOTE: White wine can be consumed immediately, as it doesn't get better
with age, and must be refrigerated if kept longer than a few months. While
red wines will benefit from being aged for months or years.

I, as a student, understand the terms and conditions of taking a wine class.
And understand that if I cancel my membership, I will be required to
remove all stored wine that I have made. And jf I do not remove what
home brew I have left behind, it becomes the property of the Zymurgy
Club, to dispose of.

__________________________ __________________

(member name) (date)

__________________________

(rec card #)

__________________________ ___________________

(contact number) (E-Mail)


