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Elderf lower Champagne – PJ taste Recipe 

Elder f lower Champagne makes a  great  in t roduct ion to  o ther  
fermentat ion pro jects  as i t  is  re la t ive ly  s imple  and you can go f rom 
p ick ing to  dr ink ing in  a  week!   There are  a  wide var ie ty  o f  rec ipes 
and techn iques ava i lab le  on the in te rnet  but  through t r ia l  and 
error  I  have d is t i l led  one which I  fee l  works re l iab ly  wel l .  

E lder  or  e lderber ry  (Sambucus n igra)  is  a  dec iduous shrub which 
occurs th roughout  the Northern Hemisphere.  For  the forager  i t  
y ie lds a  number o f  opportun i t ies inc lud ing the f lowers in  May/June,  
the berr ies in  Ju ly /August  and on o lder  and dead bushes you can 
o f ten f ind the Je l ly  Ear  fungus.   Th is  is  o ther  wise known as Jews 
Ear f rom i ts  botan ica l  name Aur icu la r ia  aur icu la - judae,  a  re ference 
to  a  fo lk lore  be l ie f  that  i t  was on an e lder  upon which Judas Iscar io t  
hung h imsel f .   I  have used these in  a  de l ic ious Chinese s ty le  Hot  
and Sour.  
 
Some say that  the e lder  var ie ty  common in  the UK can have 
a  unfor tunate  scent  o f  "Cats  Wee" .   Even i f  th is  is  the  case in  the 
f resh b looms i t  ce r ta in ly  d isappears  when used.   However,  you can 
grow European var ie t ies such as 'Cae Rhos L l igwy '  which as wel l  as 
apparent ly  not  suf fer ing f rom th is  a roma mala ise actua l ly  has a  
longer f lower ing season.   Even through my in fant  p lant  was on ly  
p lanted in  February and is  s t i l l  on ly  1  foot  ta l l  i t  has f lowered th is  
year ,  the b lossom f i rs t  appear ing before  the s tandard var ie ty  which 
s tands a  few feet  f rom i t .  
 

Recipe For Elderflower Champagne 

I  wi l l  s ta r t  by annoying the pur is ts  in  that  I  put  bo i l ing  water  onto  
the f lowers a t  the r isk  o f  los ing some f ragrance.   The reason is  to  
k i l l  any undesi rab le  moulds and var iab le  natura l  yeasts .   I  know i t  
is  poss ib le  to  be more gent le  and use co lder  water  to  a l low natura l  
yeasts  to  s tar t  the  convers ion o f  the  sugar to  a lcohol  and CO2.  
However,  the type and s t rength  o f  loca l  yeasts  va ry and you r isk  a  
"s tuck"  fermentat ion or  worse spo i lage by mould .  
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1.   In  a  p last ic  bucke t  pour  2  l i t res o f  bo i l ing  water  onto  the 
f lo re ts  f rom 12 e lder f lower heads.  
 

2 .  St i r  in  700g o f  sugar  to  d isso lve.  
 

3 .  Add zest  and ju ice  o f  four  lemons and 3  l i t res  o f  co ld  water  
 

4 .  St i r  in  a  packet  o f  champagne yeast  
 

5 .  Cover  and leave to  ferment  in  a  warmish p lace for  5  days or  
so -  you should  see fermentat ion act iv i ty  

 

 
 

6.  S t ra in  o f f  th rough  a sca lded tea towel  in to  another  c lean 
vesse l  and then bot t le .  I t  is  good to  use p last ic  bot t les wi th  
screw tops  as fur ther  fermentat ion may produce considerab le  
co2 which w i l l  expand the bot t les,  potent ia l  caus ing harm i f  
us ing g lass! .   Put t ing in to  the f r idge wi l l  s low th is  secondary 
fermentat ion down and you can check progress by carefu l ly  
par t ia l ly  opening the caps and see ing how much gas is  
ev ident .  
 

7. You can dr ink v i r tua l ly  s t ra ight  away and i t  is  cer ta in ly  best  
consumed wi th in  a  few weeks.  


