HOMESTEAD WIFE LIFE
HWL Kitchen Ledger Collection

A Luxury Vinegar Series II Bonus

Ruby Port Vinegar

For those who stayed to the end.

A deep, fruity, fortified wine vinegar, and the one that tastes a little luxurious.
The reward for finishing the lesson.

A Homestead Wife Life teaching ledger
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You Stayed to the End

If you are reading this, you made it through all four vinegars and came looking for more. That is exactly
the kind of cook this one is for.

I held the Port back on purpose. The four in the main lesson teach you everything you actually need: the two
stages, the mother, the waiting, the side by side tasting. Once you have those, you do not need me standing
over your shoulder. So think of this as your reward for finishing, a fifth vinegar to start on your own.

Ruby Port makes a deep, fruity vinegar with more body than anything in the main four. It follows the
alcohol vinegar method you already know from the vermouth and the sherry, so you are not learning a new
process. You are just pointing it at something richer.

Why this one is the reward

Port is the vinegar I reach for when I want something to feel a little special. It is too good to bury in the middle
of a lesson, and too easy to make to leave out entirely. The end is exactly where it belongs.

What you will need The method, in one breath

A clean wide mouth quart jar Dilute the port with water, add a mother, cover with
Breathable cloth and a band cloth, and set it in a warm shaded spot for about 10
Filtered or dechlorinated water to 12 weeks. No daily stirring. That is the whole
Raw vinegar with the mother, or a healthy thing, and the next page has the detail.

mother

A ruby port you would enjoy drinking
A warm shaded spot, about 70 to 75 degrees F

WHAT THIS PAGE IS REALLY ABOUT

You earned this one. Same skills, a richer starting point. Now go make something you will be proud to put
on the shelf.
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Ruby Port Vinegar

The most indulgent of the bunch, and a natural next step once the four core vinegars make sense. Rich,
dark, and fruit forward.

Flavor profile
Full and round, with dark berry and dried fruit notes and a touch of sweetness sitting under the acidity. It
has more body than the vermouth or sherry vinegars and a long, warm finish.

Ingredients (one quart jar)

2 cups ruby port
1 cup filtered water
1/2 cup raw, unpasteurized vinegar, or 1 mother

Method

Make it exactly like the sweet vermouth and sherry vinegars. Dilute the port with the water, add your
vinegar or mother, cover with breathable cloth, and set it in a warm shaded spot around 70 to 75 degrees F.
Do not stir daily. Alcohol vinegars are left undisturbed so the mother can form.

Kitchen note: choosing a port

Use a ruby port you would enjoy drinking. Ruby is younger and fruitier than tawny and gives the brightest
result. As with the sherry, skip anything labeled cooking wine, which is salted and will muddy the flavor.

Timeline

Weeks 1 to 2: the mother begins to form
Weeks 2 to 6: active vinegar stage

Weeks 6 to 10: the flavor deepens

Weeks 10 to 12: it matures and smooths out

Yield and uses

» Yield: about 212 to 3 cups from a quart batch. A half gallon makes about 5 to 6 cups, a gallon about 10 to
12.

» Beautiful with beets, pork, lamb, duck, and mushroom dishes.

« Try it in a berry vinaigrette, where the fruit in the port meets the fruit in the bowl.

+ A spoonful finishes a pan sauce and makes it taste like you fussed when you did not.

WHAT THIS PAGE IS REALLY ABOUT
This is the vinegar that proves you learned the lesson. Same method as the others, a richer starting point,
and a result that tastes like you knew what you were doing, because by now you do.
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Keeping It Going

One quart jar can become an endless supply. Treat the mother well and a single batch turns into years
of port vinegar.

Feed it and it lasts
When you bottle a batch, leave the mother and about 1 cup of finished vinegar behind in the jar. Feed it with
1 cup port and Y2 cup water, the same 2 to 1 ratio you started with. It will be working again within days.

Kitchen note: age a second bottle

If you love how the first batch turns out, start a second jar and let it run long, around six months. A well aged
port vinegar develops a depth that is genuinely special, the kind of thing you pour into a nice bottle, give away,
and have people remember.

The short version

Ruby Port Remember

2 cups ruby port . .
Cover with cloth, never a sealed lid.

1 cup water
1 cﬁp raw vinegar Keep it warm and shaded, 70 to 75 degrees F.
D . Do not stir. Alcohol vinegars are left alone.

o0 not stir

Smell and taste before you bottle. Strain when the

About 10 to 12 weeks
flavor is bright.

WHAT THIS PAGE IS REALLY ABOUT
That is the whole lesson in one jar: set it up well, leave it alone, and trust your own judgment about when it
is ready. You have it now.

And keep going.
v
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