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Hey Mo! What'cha doing?  

Oh, you know, just  

scrubbing my feet.  

What? 

Ew! 

Why?!  

Pesach  is coming. 

People drink 4 cups of 

wine at the Seder . So I 

thought I would help 

to prepare some.  

You know how to 

make wine? I'm 

impressed!  

Come with 

me, I'll show 

you how too!  



  



  

There are 5 basic 

steps to making 

wine.  

I know! #1  - Go to 

the store, #2 - buy 

your wine, #3 - drive 

home, #4 - pour a 

glass and, #5 - drink!  

If only it  wer e that 

easy . But it's more like 

this: #1 - Pick grapes , 

#2 - crush grapes , #3 

- ferment grapes , #4 - 

age the wine  and, #5 

- bottle it.  

I should probably be 

taking notes...  



  



  
So, as I said, the first step is 

picking the grapes.  

That's why we came to 

this vineyard!  

Right. But people can't  

just go to any vineyard 

whenever they want and 

just start picking grapes. 

Grapes are very 

Yeah, you wouldn't want 

to hurt their feelings..  

Not sensitive like that! It  has to be 

the right season with the right 

climate. The grapes have to be 

perfectly ripened. You can't pick 

them too soon, and you can't let 

them over -ripen on the vine either.  



  

Forget taking notes...I 

need an instruction 

manual!  



  

So, people really pick 

grapes one by one?  

People use shears, or large 

scissors to cut the grapes off 

with the step, which is then 

removed later.  

So then where is 

everybody?  

It's better to pick the grapes off at night, 

when the sun isn't hot and the grapes' 

sugar levels are better.  

I wanna help! Then I can stay 

up past my bedtime!  

Also, more and more, machines are being 

used to harvest the grapes. Whether 

machine or by hand, the grapes are put into 

large bins and the driven off to the winery.  



  



  
Ready for step #2?! Here we go! 

After the grapes are picked, they 

are crushed.  

Just before the grapes are 

crushed, a machine takes 

them off the stems and then 

they are sorted.  

Green to the left and red to 

the right?  

No. Any rotten grapes, 

shriveled grapes, and leaves 

are removed.  

Good thing! I wouldn't want 

to drink rotten grapes wine!  



  

Mo, what did the 

grape say when it 

was crushed?  

Nothing, it just 

wined!  

Practice being a wine 

maker! Can you find any 

rotten or squished grapes 

that need to be  removed?  



  

Once the grapes are sorted, 

they are put into a machine 

to be crushed.  

Wait! These grapes still 

have their skin on!  

That's what gives the wine 

the red colour. Red wine 

grapes are crushed with  

their skin on.  

You mean to say that if their 

skin was removed, that's 

how you get white wine?  

Yup! White grapes make 

wine and skinned red 

grapes make white wine 

too!  



  


