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Fair Share Farm ProductsFair Share Farm Ferments 



• Winery permitting

• Vinegar research and on-line course

• Juicing and winemaking

• Vinegar production evaluation (4 methods)

• Evaluate health chemistry

• Evaluate culinary benefits, public demand

• Evaluate restaurant production of vinegar

Fair Share Farm ProductsSARE Project Work Plan



Fair Share Farm ProductsMO ATC Bureau Winery Licensing



• Point 1

• Point 2

Fair Share Farm ProductsUS Treasury Tax and Trade Bureau Permit



TTB Permit and MO ATC License



Malle-Schmickl Vinegar Course



Laboratory Analyses Equipment



Juicing



Winemaking



Wine from Pomace
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Method 1: Malle-Schmickl Vinegar Generator



Generator with Heat Mat and Blanket



Generator Sample Batch
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Method 2: Aerator



Aerator Batch
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Method 3: Orleans Bucket



Mother of Vinegar Forming



Orleans Bucket Sample Batch
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Method 4: Orleans Barrel



Orleans Barrel Interior



Orleans Barrel Mother Formation



Orleans Barrel Sample Batch
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Raw American Elderberry Vinegar



Health Components Analyses



Healthful Components Analysis
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Healthful Components Analysis Conclusion

The analysis of the elderberry products highlights the 

unique chemical profiles of the health-promoting 

compounds in elderberry vinegar and wine compared 

to juice. The higher concentrations of specific 

compounds in vinegar suggest that it may offer 

benefits different from those of juice and wine. The 

PCA and heatmap analyses confirm the significant 

impact of fermentation on the metabolic profiles, further 

supporting the potential of elderberry vinegar and 

wine as multifunctional ingredients in various 

industries.



Public Demand Evaluation---Survey



Public Demand Evaluation---Sensory



Public Demand Evaluation---Uses



▪ Further product development could create a product that serves as a 

comparable substitute, providing the same usability with additional 

value-added qualities to command a higher price point. 

▪ Production methods could be adjusted to enhance sensory attributes 

described favorably (such as color, and aromas).

▪ Marketing messages can highlight unique selling points such as health 

benefits and unique flavor profiles, perhaps including recipes for 

suggested health tonics. 

▪ The target audience should include local sourcing, health-conscious 

consumers and gourmet cooking enthusiasts.

▪ There could be potential partnerships with local chefs and health 

focused-local-sourcing grocery stores. 

▪ Further research could involve follow-up studies to test refined product 

variations and conducted in targeted market venues for deeper insights. 

Conclusions



Pear Tart with Elderberry Gastric



Restaurant Production Potential Potential



• Logistics and cost precluded the licensing of a 

restaurant as a winery for this project.

• Production of elderberry vinegar in a restaurant 

setting requires a serious commitment by the owner 

and staff. Production of a quality product requires 

regular testing and monitoring, as well as the 

appropriate space for fermenting the wine and 

vinegar.

• When I first met Chef Kendall he presented to me his 

musings on the idea of a fermentation lounge. If such a 

lounge were to exist, then perhaps the attention 

required to make raw vinegar would be possible on a 

restaurant scale

Fair Share Farm ProductsRestaurant Production Potential



SARE Final Report
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Importance of Testing



Importance of Testing



Acidity Testing Evaluation



Wine from Juice



Gunk from Skins



“Cave” Storage



Generator with 13 Gallon Reservoir



Emptying and Refilling Orleans Barrel



Orleans Barrel Mother after Re-fill
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