
1300 pounds of rhubarb arrived at the winery last week from Dutton Berry farm in
Newfane, VT. It took us the better part of a day to process this amount of rhubarb, and
we ended up with about 120 gallons of juice, which will be used to make our Simply
Rhubarb and Rhubarb Blush wines.
We extract the rhubarb juice using an apple press, designed for making apple cider. The
rhubarb must be run through the press twice to harvest all of the juice. The juice is a
beautiful pale pink color, and as it is pressed the entire work area fills with the sweet and
tangy smell of rhubarb. We then begin fermenting the juice, and the remaining pulp is
composted.
Now with the rhubarb juice fermenting, we will be moving on to pressing strawberries in
the next few weeks.
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Meanwhile, the weather has never been more perfect for sitting on the deck after a long
day of work, and enjoying a refreshing summer cocktail. Introducing Rhubarb Frosé! This
wine and strawberry frozen drink will surely be the key to a relaxing summer evening.

Rhubarb Blush Frosé Recipe

http://www.putneywine.com/wines/simply_rhubarb.asp
http://www.putneywine.com/wines/rhubarb_blush.asp


You will need:
1 bottle Putney Rhubarb Blush wine
2 cups strawberries
2 ice cube trays
Blender
Wine glasses
Mint leaves

Fill both ice cube trays with
Rhubarb Blush wine and freeze
until solid. Simultaneously, cut the
tops off of strawberries, slice them
in half and freeze.
When both the wine and berries

are frozen, place them in the blender blend on high. You may need to leave the frozen
berries and wine out at room temperature for a few minutes before doing this for the
blender to work.
Serve in wine glasses with mint to garnish.

Upcoming Events

Tastings:

Saturdays & Sundays 11am-5pm- Vermont Farmstead
Cheese Company Market, Windsor VT

Saturdays & Sundays11am-5pm- Cabot Store, Quechee,
VT

Saturdays 9am-2pm- Brattleboro Area Farmers Market,
Brattleboro, VT

Daily 11am-5pm- Putney Mountain Winery, Putney VT
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