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C.J.J. Berry : 130 New Winemaking Recipes: Make Delicious Wine at Home Using Fruits, Grains, and Herbs 
before purchasing it in order to gage whether or not it would be worth my time, and all praised 130 New Winemaking 
Recipes: Make Delicious Wine at Home Using Fruits, Grains, and Herbs: 

1 of 1 people found the following review helpful. Taking wine making to the next level.By Helen QuinnLots of 

http://f3db.com/pub/links.php?id=1565236009


interesting new recipes - will be very useful. This is a good follow up book to Mr. Berry's original.0 of 1 people found 
the following review helpful. Three StarsBy Susan Solmanfull of useful information2 of 2 people found the following 
review helpful. Fun wine book...like getting secret family recipes from an uncleBy AMMGiven that making your own 
wine is kind of a down-home skill, the tone of this book is perfect. Berry takes on an older relative giving you the low-
down on secret family recipes tone to his writing, and it works beautifully.The wine recipes are primarily organized 
alphabetically, although a few that are similar (elderberry wines, for instance) are clumped together that way. It sounds 
odd, but it makes sense when reading through the book. The book ends with some holiday punch recipes (including 
wassail) and, oddly, some beer brewing ones.The recipes themselves are easy to understand, but I would suggest in the 
future that Berry either numbers the steps, bullet points, or splits up into a few paragraphs. They are basically one huge 
paragraph, which can be less easy to use. Another suggestion I would make is that the wines for the most part don't say 
if they are red or white, and I'm sure that is something the reader would like to know before getting going in the 
making.Overall, this is a nice collection of wine making recipes. It feels as if your uncle handed you a book of secret 
family recipes, just the alcohol variety. A working knowledge of winemaking is assumed, so this is recommended to 
those who already have a wine making setup and want to try out some new, unique recipes.

Filled with 130 recipes utilizing traditional country ingredients, this book is a must-have for anyone who has 
discovered the rewards of at-home winemaking.

With Berry's easy instructions, making wine from a great variety ofherbs and fruits becomes as easy as it really is. He 
explains how to make dandelion, ginger, lavender, and clary sage wines, but then turns to the less common with 
chamomile and rosemary, and even kohlrabi! Even more unusual are wines taken from the pages of history and 
modernized, such as goat's beard (Tragopogon pratensis) and elecampane (Inula helenium). Different methods of 
preparing rosehip and elderberry wines are given. Reading this book, you will have to endure corny wine comics, but 
worth it. C.J.J. Berry was a leading winemaker who co-founded the first Winemakers' Circle, the National Association, 
and Amateur Winemaker.This book starts out with a beautiful colorful cover. We begin with a welcome to wine 
making, how it is increasing in popularity, that it is easier than most think, and a list of items you will need. We 
proceed with "What Wine Is" with a thorough description. The author then gives us a great "do's and don'ts" list. Then 
my favorite part...the recipes! Here are some of them: Apple Wine, sounds yummy! Barley and other grain 
wines...great for the farmers. Blackberry wine, sounds wonderful! More fruit wines too. Wines made from flowers 
and/or herbs. Coffee wine for coffee lovers. The author also includes some Christmas drink recipes and some Beer and 
Stout recipes. There is a wonderful index in the back of the book which lists all the different recipes to help find them 
easily, along with the how to's and where to find them. Another thing I love about this book is the wine related 
cartoons interspersed throughout the book.From the Back CoverEasy Winemaking in the Kitchen with Backyard 
Ingredients. turn what's growing in the garden into delicious concoctions for country wines using traditional 
ingredients like elderberries, rose hips, and fruits and vegetables. From celebrated brewing and winemaking expert 
C.J.J. Berry, this classic bestseller, 130 New Winemaking Recipes, is back in print, offering the at-home vintner easy-
to-follow recipes using unique ingredients to achieve special flavors, like figs, rice, and bananas. There are even easy 
recipes utilizing fruit juice concentrates. Whatever the preference, there's usre to be a recipe that will capture the 
interest of any backyard farmer- and prompt a festive wine tasting among friends.About the AuthorC. J. J. Berry is one 
of Britain's leading winemakers. Co-founder of the first Winemakers' Circle, founding Chairman of the National 
Association and former Editor-Publisher of the monthly magazine, the Amateur Winemaker, he has written several 
other books on winemaking and home brewing; upon which he is an acknowledged expert, has frequently appeared on 
television, and is always in demand as a lecturer and wine judge. NOTE: author deceased 


