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Rose wines:
Japanese knotweed spears Fallopia japonica
make a Rhubarb-like pinot that is especially
good carbonated and chilled
Also: rosehips, Flowering Currant flowers and
Black Elder (the flowers are pink). Willowherb
flowers also impart a nice rosé colour but
need to be mixed with something else for
flavour.
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White wines:
Dandelion Taraxacum officinale: use the
open flowers to make an excellent white wine.
The flower heads must be fully open and
removed from the stalk. Don’t soak the
flowers for more than three days or you'll
spoil the flavour
Elderflower Sambucus nigra: the flowers
make excellent champagne-style wines and a
good mead

Meadowsweet Filipendula ulmaria the
flowers make a good white wine and a good

“Drinks can be simple -
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mead. Don’t soak them for too long or a note
of wet bandages creeps into the flavour

Also: flowers of Cowslip, Primrose,
Honeysuckle, Coltsfoot, Gorse, Goldenrod,
Linden and Pineappleweed. Crab Apple and
Quince also make lovely white wines, For the
fruits, chop them up and measure 4.5 litres of
water, You need to allow more volume than
the flowers as there will be more air gaps
between chunks
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Extracted from
Free Food: Wild
Plants and How to
Eat Them by Mo
Wilde (Simon &
Schuster), with
illustrations by
Talya Baldwin.

a sprig of wild mint,

or a handful of Cleavers steeped in cold
water overnight, can replace the next day’s
drinking water. Or you can put a great deal
of effort into fermenting country wines or
infusing exotic vermouths”

Lizzie Farmer,
director/
owner of
Tellus Mater

greatbritishfoodawards.com
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How to make a basic

flower wine

Por a classic [lower wine in a standard

demijohn you'll need: \ )
4.5 litres of flowers \
4.6 litres of water

L4 kilograms of sugar rind and juice of two
lemons and one orange ~
A pack of wine yeast,

Yeast nutrient

450 grams of raising

1. Put the flower heads in a large stainless-
steel saucepan, boil the water and pour it on
to the flowers. Cover with the lid. Stir every
day for three days, keeping it covered in
between.

2. After three days, bring to the boil, adding
the sugar and citrus rinds, and simmer for an
hour. Remove from the heat and add the
citrus juices. When the temperature has
dropped to 20-21degrees C, add the yeast
and the yeast nutrient. Cover and leave for a
further three days.

3. Strain into a demijohn, add the raisins and
a fermenting lock (a bubbler) to seal the
demijohn. Leave until the wine clears then
siphon it into a clean jar, cork and leave for &
months. Siphon it off into bottles and keep it
for a further 6 months to mature to its best.
4. This recipe can be used for all the flower
wines. For a sweeter dessert wine, increase
the sugar to 1.5 kilograms (stopping
fermentation to leave sweetness or you'll end
up with a stronger alcohol %); for a dry wine
reduce to 1.2 kilograms.




