
Blackberry Cabernet Wine

Ingredients

(makes 6 gallons)

20 lbs Blackberries

4 lbs Cabernet Grapes

5 Gallons Water (Clean Filtered, Distilled or Bottled)

13 lbs Sugar

2 Cups Dried Elderberries (optional)

2 Tbsp Yeast Nutrient

6 tablets Campden Tablet

2 Tbsp Acid Blend

1 Tbsp Pectic Enzyme

1 Packet Champagne Yeast or Lalvin EC-1118 or

Simple Syrup*

1+ Cup Water

1+ Cup Sugar

*Simple Syrup is used for back-sweetening and/or increasing alcohol percentage. 

Make as much as you want, following the rule of 1 part water to 1 part sugar. 

Combine water and sugar in saucepan or pot and bring to a boil to fully dissolve 
sugar. Remove from heat and allow to cool to room temperature. 

Can be sealed in canning jars and kept in a cool, dark place, or non-hermetically 
sealed container in the fridge (I prefer the canning jar mode so I can make a big 
batch at one time and save for future use).



Directions:

1. Wash the blackberries (or thaw them out if you bought frozen ones) and cabernet grapes, place in your 
primary fermentor (sanitized 8-gallon bucket).

2. Boil about a quart of water and add the dried elderberries to the boiling water.  Simmer over a low heat 
with the cover on for a half hour. (this step is optional)

3. In a separate pot, boil some water to dissolve the sugar into – stir until sugar is dissolved then set aside.

4. Pour the boiled elderberries (with the water used to boil the elderberries) over the blackberries and 
cabernet grapes in your primary fermentor. Gently mash the combined fruit (you don’t want to crush 
them vigorously, as you don’t want to impart bitterness from the seeds into your wine). You can use a 
sanitized potato masher, which is something I do (I also had a wooden butter churn stick that worked 
great). 

5. Pour the sugar water on top of the mashed fruit in the primary fermentor. Stir well to incorporate the 
sugar water thoroughly. Add the remainder of the water and stir thoroughly.

6. Gently stir in the acid blend, yeast nutrient, and crushed Campden tablets. Cover your fermentor (if it has 
a lid, use it, but don’t ‘click’ it in place, just set it on top of the bucket – this is the only time you want air 
to help get things moving. If your fermentor doesn’t have a lid, cover with a sanitized kitchen towel). 
Leave it alone for 12 hours.

7. After 12 hours has passed, add the pectic enzyme and stir well. Cover and wait another 12 hours.

8. Now that 24 hours (give or take) have passed, it’s time to add the yeast – sprinkle it across the top of the 
mixture and re-cover your fermentor.

9. Wait two days, then stir with a sanitized spoon twice a day. You should see signs of fermentation (usually 
foaming).

10. After about a week, check the specific gravity. It should be at or under 1.02 or in that general 
neighborhood. When you are comfortable with the SG reading, it’s time to take out the fruit and leave all 
the juices behind.

11. Scoop out the fruit and strain it through a mesh strainer, cheesecloth, or nylon bag. I have an old 
fashioned conical strainer I use for making jam and jellies – that comes in very handy right about now.
Be sure to be gentle in this process, too – you still don’t want the bitterness of the seeds to invade your 
wine.

12. After you’ve gotten as much juice as possible from what is now the pulp of the fruit, it’s time to rack it 
into a clean, sanitized carboy. Secure the carboy with a bung and airlock, and keep in a dark location. 
Sometimes I’ll put my carboy into a box tall enough to just have the airlock sticking out to make sure no 
light compromises my wine during its secondary fermentation.

13. Now the hard part – leave it alone for about a month before racking again. Keep checking to make sure 
there’s still water in the airlock – you want to top the airlock off if there’s evaporation to make sure no air 
gets into your fermenting wine. If you want to add oak chips or cubes, now is the time to do that as well. 

14. After you’ve left it alone for a month, it’s time to take a specific gravity reading. At this time, it should be 
around .990 or in that neighborhood. Rack into another clean and sanitized carboy, leaving as much of 
the sediment behind as possible. 



15. If you don’t have an extra carboy, you can rack it off the sediment into your clean and sanitized primary 
fermentor bucket, then clean and sanitize the carboy you just emptied, and rack the wine back into the 
now clean and sanitized carboy. Trust me, you’ll do that one time and decide you need to get another 
carboy.

16. Depending on what alcohol content you’re going for, and what sweetness level you want, you might want 
to add some simple syrup at this point to restart fermentation to increase the alcohol content and/or 
sweeten it a bit. I usually add a couple of cups of simple syrup at this time, as I do like a sweeter wine vs. 
dry wine. (Simple Syrup is 1 part water + 1 part sugar)

17. Let sit for another month and take another specific gravity reading before racking again. This is where 
patience is a virtue, as sometimes I’ll rack three or four times before I’m happy with the minimum of 
sediment left behind and decide to add the rest of the Campden tablets to make sure fermentation is 
stopped. Add 1 (crushed) Campden tablet for each gallon of wine.  

18. Degass your wine – the easiest way is to get a stir attachment for your drill, since you want to stir 
vigorously for a few minutes – like 3 to 5 minutes, or until it stops bubbling. Once it stops bubbling, you 
know your wine isn’t harboring any gas.

19. Next, add any fining agents you want to use to help clear it out really well. I use Isinglass (for white wines), 
Super-Kleer fining kit, or Sparkalloid powder. Sparkalloid is my favorite, as it always gives me really good 
results. Replace the airlock and let sit for another two weeks.

20. After 2 weeks has passed, rack it into a clean and sanitized carboy, leaving any sediment behind. This 
time you want to make sure you have something to top up your carboy, as you don’t want any ‘headspace’
below the neck of the carboy, since now you’re going to leave this alone in a dark place for at least three 
months, it’s even better if you leave it alone for six months.

21. After the 3-6 months have passed, it’s time to either bottle or filter, or both. I like to filter my wine to 
make sure that no residual sediment settles out after it’s bottled. It’s totally optional – sometimes I’ll rack 
it off the sediment at the 3-month mark, then again at the 6-month mark, and keep racking it off the 
sediment until there’s very little or no sediment left. 

22. After racking or filtering, now is the time to determine if it’s sweet enough – if you like it the way it is, 
time to bottle it. If you want it a little sweeter, it’s time to back sweeten it. This is when you add simple 
syrup to the wine for sweetness, but you want to be sure to also add potassium sorbate to make sure you 
don’t restart fermentation by adding the simple syrup.

Note: For variations, you can add a couple of ripe bananas to the primary to add body (no flavor is added). If 
you are unable to locate elderberries, you can leave those out – they are high in tannin, so less is more in this 
case.    


