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juicy fruit fermentation

During alcoholic fermentation, yeast
feeds on sugar. The amount of sugar
remaining (AKA residual sugar)
depends on the winemaking process,
including sugar added.
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An average wine bottle contains 750 ml.
That's 0 - 165 grams of sugar.

An average glass is 150 ml/ 5 oz, which
translates to anything from 0 to 33
grams of sugar. 1 gram of sugar
contains 4 calories.
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