
 

 

 

This can of wild is a delicious, irresistible banger. It has the naturally fermented juice of ¾ lb of 
Maine wild blueberries, tended and hand-harvested by the Passamaquoddy Wild Blueberry Co. 
in and around Columbia Falls, Maine. Passamaquoddy have been harvesting this indigenous wild 
fruit for more than 1,000 years. We are proud to present this pure, minimally processed wine, 
scrumptious but also sort of serious.

D E TA I L S  
• Sustainably raised wild blueberries,   

hand-harvested August 2024 
• Foot-crush, maceration on skins 4 days 
• Press into stainless steel tanks,             

then 8 months aging 
• Light filtration 
• 20 g/L organic cane sugar added  
• Force-carbonated and canned March 2025 

• Alcohol 7% by volume 
• 250mL cans (24 cans per case)

A B O U T  R . A . S .  W I N E S  
We are Dan Roche, Joe Appel and Emily Smith.  

We are committed to Maine people, land and 
fruit, and that’s what produces all our wines.
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