
THE SATURDAY WINE MAKERS: 
 
Beginning in mid January, I, Joe Costa will be offering an opportunity to make your own wine, without 
the need to buy equipment or the worry of having a place to store your wine while it “grows”. Mary and 
I are opening our factory for the production of the wine. 
 
Through a contact I made in Canada, I am able to imported Italian juices to make wine. Each kit will 
produce between 29 to 30 bottles of 750ml wine, without adding water. The process involves between 
five and six visits, on a Saturday, to our facility in Kennesaw. The kits will cost between $95.00 to 
$110.00. These costs include juice, freight, custom charges and FDA fees. There is an additional charge 
for the bottles, corks, cork sleeves and your own personal label. Cost for these items are: 
  Bottle 750ml(new)  $.85 
  Premier Cork   $.20 
  Cork Sleeve   $.10 
  Label    $.15   
 
The plant has a temperature controlled environment for the fermentation and storage of the wine.  
Racking will be available for the storage of the wine once it has been bottled. 
 

The wine kits that are available are: Type  Minimum months     Preferred       
  until drinkable            months for  aging    

Sicilian Chardonnay  (white)      4           14  
   Full body that gives it a great balance. 

 Trebianno   (white)      5           16 
    Dry wine with a pale yellow color. 
 Verdicchio   (white)      2           12 
    Medium body with a delicate fruit bouquet. 
 Amarone   (red)      8           24 
    Intense wine, rich in alcohol with port-like accents. 
 Meriot    (red)      8           18 
     Renowned for its velvety smoothness and rich character.   
 Pinot Nero (Pinot Noir) (red)      4           16 
     Offers a mixed berry character mingling with earth notes. 
 Sangiovese   (red)      9           24 
     Intense red and rich in, this wine offers complex characteristic. 
 Negro Amaro   (red)     10           30 
     Full body with a deep red color, intensely aromatic with flavors of red fruit. 
 Bardolino   (red)       3            6 
     Fresh, ruby red, dry and fruity this is an elegant blend. 
 Corvino Rosso   (red)       6           12 
     Full body, dry structure and velvety tannins of this incredible red. 
 
This program is offered to all members of the club as well friends of members. I know there may be 
homes where one person wants red another wants white and two kits will be to much wine. I will try 
match those individuals with other households to accommodate them, if possible.  Just remember your 
total must equal a whole kit.  
 
For more information call Joe Costa at: 404.867.1137 or email at pasta23@mindspring.com    Mary 
Costa at: 404.867.1139 


