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                          Tbs – tablespoon     tsp = teaspoon 
 

Day Amount Ingredient Details 
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18 oz 
Red grape juice frozen 
concentrate 

Spoon into jug. I recommend using organic grape 
juice concentrate when possible. 

Add the following dry ingredients. 

1 Tbs Peppermint leaves  

1 Tbs Trikatu powder 
An Ayurvedic spice mixture, available from 
www.ayurveda.com/products 

2+ tsp 
Sandalwood powder  You may substitute rose petals or chrysanthemum 

flowers. 

2+ tsp Cinnamon powder   

2+ tsp Fennel seeds   

2+ tsp Ginger powder   

2+ tsp Cardamom powder   

1/4 Cup Raisins   

3/4 Cup Sugar 
I use raw cane sugar. You can substitute other 
sweeteners such as fructose, Sucanat, or Jaggery. 
The latter two give it a slightly maple flavor. 

Top off 
the jug 

Pure water 

Put above ingredients in jug and add lukewarm or 
room temperature water to mostly fill - Leave 5 
inches of space at top to add in subsequent sugar 
and spices and to give “perking” room.  

1/3 tsp. 
Wine Yeast mixed into 
1/2 cup warm water 

Add this at the last, after the jug is filled with room 
temp water so the cold grape concentrate doesn't 

 

To Use: 
Stir 2 teaspoons into 1/2 
cup hot water. Sip before 
meal. Promotes agni 
(digestive fire) to aid 
digestion. Draksha is too 
potent to drink as a 
recreational wine. 

Ayurveda (Science of Life) is an ancient healing system from India. 
This herbal wine has been used for centuries to assist with digestion. 
 

 Important! Read full instructions, including those below the recipe 
table, before beginning. 

 This is offered as information, not medical advice. Anyone who 
should avoid alcohol due to pregnancy, liver, or any health 
problem, should not use this. Use with discernment. Check with 
your physician if under medical care. I am not responsible for 
resulting effects or misuse.  

 Draksha is very heating, so hot natured people, be aware. 

 Ingredient amounts listed are for a 1 gallon glass jug. For one 
person, consider limiting your batch to 1-2 quarts.  

Ayurvedic Draksha 
An herbal digestive wine 
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shock the yeast when it is added. Never add yeast 
to hot water; it kills it.  If you do not have wine 
yeast you can use 2 1/4 tsp dry baking yeast, such 
as Fleischman’s or Red Star. 

 WELL SHAKE  

 Stopper the filled glass jug with cork and airlock. 

 Store in cool, quiet location. Add the following additional ingredients as indicated 

3 3/4 Cup Sugar Mix in and SHAKE WELL 

5 3/4 Cup Sugar Mix in and SHAKE WELL 

11 3/4 Cup Sugar 

Mix in and SHAKE WELL 
2+ tsp  Ginger Powder 

2+ tsp Cardamom powder 

2+ tsp Nutmeg powder 

19 1 1/4 Cup Sugar Mix in and SHAKE WELL 

27 1 1/4 Cup Sugar Mix in and SHAKE WELL 

32 1 1/4 Cup Sugar Mix in  

1/4 tsp Wine Yeast Mix in and SHAKE WELL 

40 
 Strain** through a cloth and pour into bottles. Lid, cork or cap. 

 Store in dark location, preferably in brown bottles (green are okay). 
 

Read the following information before you begin. 
 

Supplies 
 Ingredients listed above 

 1 gallon glass jug 

 Rubber cork and airlock 

 Measuring cups and spoons 

 Large glass or stainless steel mixing bowl 

 Funnel to insert into jug for filling 

 Quart or gallon plastic bucket 

 Plastic bag or brown grocery sack 
Have available when draksha is ready to strain and pour: 

 Large mesh strainer 

 Clean muslin or other cotton cloth 

 Large stainless steel, glass or ceramic bowl  
 

Guidelines 
 

Make this in a 1-gallon glass jug. I buy apple juice at the health food store and use that glass jug.  
 

Purchase an airlock top along with a rubber cork from a wine supply store. Take your jug with you 
to assure the cork is the appropriate size for that jug. These are inexpensive, easy to use, and well 
worth it. You can also order online from http://www.victorsgrapearbor.com/. 
 

Cleaning the jug and tools 
Carefully pour boiling water into jug. Place lid on and gently swish to heat all surfaces. Empty out 
the hot water, invert in dish rack and cool to room temperature. Immerse cork and airlock with 
boiling water in a bowl; let sit a few minutes and then drain.  

Cost  
In 2011, a purchased 16 oz bottle of draksha cost 
$23.00. The ingredients to make a 16 oz bottle 
with this recipe cost only $3.00. This does not 
include the cost of the bottle or labor.  

http://www.victorsgrapearbor.com/
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Filling the jug 
Use a funnel. Leave the bottle neck and about 5" section below empty so wine can brew without 
spilling out, and when you add sugar you have room to shake it in well. 
 

Fermenting Location 
Traditional in India: Brew in a dark, quiet, undisturbed location in east room receiving morning sun 
and keep room at 68-72 degree temperature. 
Realistic: Brew in a dark, quiet, undisturbed location. I have brewed in the back corner of a closet, 
in a pantry, and in living room behind a room divider. I set the jug in a bucket to catch spills if it 
bubbles over on the first few days. If it does, remove the cork and air lock, clean them out, and 
return to top of jug.  I place a brown paper sack or plastic bag over the jug to keep it dark and 
catch any bubbles that may spray out. Tuck the bottom of the covering bag down into the bucket 
so all spraying spills go into bucket, not floor. This also helps controls yeast odor in the first few 
days of the brewing. 
 

Adding additional ingredients 
For convenience, you may want to pre-package the additional ingredients in six plastic bags or jars 
so they are ready and easy to use. I suggest placing a reminder on your calendar. (I’ve missed the 
exact day a few times, so I added when I remembered and then followed the remaining schedule.)  
 

Straining 
Place a large wire strainer, lined with a piece of clean muslin (or any closely woven cotton cloth) 
over a large bowl and pour the Draksha through that. Then pour the strained liquid through a 
funnel into clean, sterilized glass bottles. 
 

Storage   
I use small (2 pint) dark glass liqueur bottles for Draksha because it is served in small portions. I 
top with corks or use bottles with a rubber top with a wire gizmo to tighten them down. Store in 
a cool, dark location. I have stored in boxes on my pantry floor or on back shelves. Also in the 
basement. Small bottles of draksha are great gifts. Purchase bottles at a wine store, or find small 
bottles at hobby stores. Be sure they are food grade. After bottling, allow the draksha wine to 
“mellow and settle” for three weeks before using it. 
 

You only use a small sip per portion so it lasts a long time. It is a good remedy if someone gets 
overly chilled, as it heats the body up quickly. It can also be used to promote sweating.  
 
 
 
 
 
 
 

 

From the Bazaar of India website: “Ayurvedic Draksha has traditionally been used to improve 
digestion and enhance energy, increasing the utilization of nutrients by the body. Draksha is an 
herbal liquid tonic. According to Ayurveda, the ingredients in Draksha assist the body in 
assimilation of various foods. Proper digestion is essential for optimal health and draksha helps 
to revitalize as well as nourish the body's digestive tracks so optimal digestion can be 
achieved.” 


