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Description

Instructions for making wine from currants, sugar, and spirits on page 10. Image courtesy of Mount Allison
University Archives.

Transcription

To Make green Current wine



... let your currents be clean from the
stems, to every Pound of fruit ad one
guart of water, bruise your currents well,
and put them with the water in atub

to stand for 3 days stiring them 3

times aday, strain of the fruit and

to every Gallon of thisjuicead 3 1/2 1b
of sugar, and to every 5 Gallons

ad . quart spirits___

To Make Green Current Wine recipe from Early Modern Maritime Recipes: https.//emmr.lib.unb.ca/reci pes/260



https://emmr.lib.unb.ca/recipes/260

