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Introduction
Simple distillation refers to a method of separating mixtures based on the differences in their volatilities in a boiling mixture. Consequently, the components in the simple mixture are vaporized by the application of heat and then immediately cooled by the action of cold water in the condenser. Moreover, this method is used to separate mixtures with different boiling points and differs by approximately 25 degrees Celsius (Eggenkamp & Louvat, 2018). On the other hand, fractional distillation refers to a technique for separation of miscible liquids. Consequently, is a process of separating the components of a mixture by repeated distillations and condensations. This paper gives results from fractional distillation experiment of alcohol and wine that was carried out.
1. The percentage volume of wine is 100% 

2. Proof= 2* volume percentage
Therefore =2*20=40%

3. Density= mass
               Volume
Therefore, 0.910= 63 %

4. The oil-products formed the alcohol
5. Possible causes of loss are the temperature and pressure
6. a. False, ethanol and other and other alcohols are more volatile than water because they are less Polar. Consequently, ethanol is much less sticky and more readily enters the gas state hence making it volatile than water.
b. False, because if a liquid boils at a constant temperature, leads to a conclusion that the liquid contains impurities.
c. False, distilling flask is used to separate mixtures of two liquids with different boiling points and the distillate is not placed in it.
d. This is false because they have different boiling points
e. Simple distillation requires separating liquids boiling below 150 degree Celsius at one atmosphere from non-volatile impurities and the other liquid boils at least 25 degree Celsius higher than the first. Pentane and heptane cannot dissolve using a simple distillation. Moreover, they have a temperature difference.
In summary, wine is made when natural or added yeast ferments a fruit, typically a fruit. Consequently, wine is a complex mixture of organic compounds but the most abundant are water, ethanol, and sugar. According to Zhou et al, (2018), wine contains between 7-15% alcohols. Also, distillation separates molecules based on significant differences in their boiling points.
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