Date Wine – Historically Inspired

This date wine was made in 2019 and is redacted from Pliny’s Natural History.

Recipe:
[DATE AND FIG WINES] – c. 77 A. D.

	1 peck soft dates
	2 ¼ gallons water



…the wine made from date-palms, which is used by the Parthians and Indians and by the whole of the East, a peck of the rather soft dates called in Greek ‘common dates’ being soaked in two and a quarter gallons of water and then pressed.

	1 peck figs
	2 ¼ gallons water or must



Also fig syrup is made from figs by a similar process, other names for it being pharnuprium and trochis; or if it is not wanted to be sweet, instead of water is added the same quantity of grape-skin juice…
(From Natural History, by Pliny, c. 77 A. D., Book XIV, section XIX, pp. 255-257.)

1 peck is noted as being 8.8098L. 1 UK gallon is noted as 4.546L. This leads to a ratio of dates:water of 1.16. I used a reduced volume recipe of 2kg of dried dates in 8 cups of water to extract the syrup. An additional 5 cups of water was added to reduce the starting SG to 1200. This value was picked as it resulted in a starting SG as noted for wine on my hydrometer. This is a date syrup to water ratio of 1.6, higher than that specified in the original but I had no real idea of how concentrated the original is. Hence the ratio of dates to water was picked such that this SG value was achieved. 

I was unsure what “rather soft dates” meant but due to both availability and based on the description of extracting a syrup I went with commercially available dried dates.

To extract the syrup, I used Tory Avey’s2 “date honey” or “silan” recipe (https://toriavey.com/toris-kitchen/date-honey-syrup-silan/) but did not reduce it to a thick syrup as I intended to dilute it for fermentation anyway. The solids were filtered out using muslin.

Rather than rely on wild yeast, I added the wine yeast CL23. This is a neutral yeast with a high alcohol tolerance up to 18% with a relatively wide and warm temperature preference of 14 - 32°C. 

I did not note the final SG but based on taste testing I suspect the alcoholic percentage is as the upper end of what this yeast can achieve, possibly around 10% v/v.

The wine has come out the colour of dried dates – a deep, opaque chocolate brown. In flavour it reminds me of a porter, not over sweet with a full bodied flavour.
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