
 

 
 

 

This can of florescence is a delicious, exuberant bundle of joy. The base wine is 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. To that we add our 
own elderflower/lemon-infused brandy, some sugar and some bubbles. It’s a low-fi, pure, 
minimally processed handmade cocktail in a can.

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

hand-harvested August 2025 
• foot-crush, short maceration,              

aging in stainless steel tanks 
• high-proof brandy infused with 

elderflower and lemon, some sugar 
• blended, force-carbonated                         

and canned June 2026 

• alcohol 10% by volume 
• 250mL can

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.

I N F O @ R A S W I N E S . C O M 		 @ R A S _ W I N E S 	 	 R A S W I N E S . C O M

f l o r e s c e n c e
A  R E F R E S H I N G  M A I N E  W I L D  B LU E B E R RY  S P R I T Z Y  C O C K TA I L

b r i g h t ,  f l o r a l ,  c r u s h a b l e


