
1 Use 500ml to a mixture of 11.5 lt. of finished wine. Please keep in mind that it also depends on individual 
taste.                           

2 Once wine and infusion are combined mix thoroughly with a spoon for 5 minutes.

FOR FURTHER INFORMATION PLEASE VISIT:
WWW.ABCCORK.COM

ABC Cork Co., 
London ON, N6N1N7
www.abccork.com

TM

NATURAL BEVERAGE

INFUSION SYRUPSNatural Beverage

infusion syrups

ABC Crafted Series Beverage Infusion captures the fresh, fruity flavors and irresistibly taste of real 
fruit for the best way to add a refreshing twist to your favorite alcoholic and non-alcoholic beverages. 
Infuse your wine, cocktails, seltzer waters, and more with simple ingredients and great taste.  

Applications: Flavoring wine, waters, lemonades, iced teas, highballs, and sangrias. Hard ciders, 
cocktails, beer, and champagnes or seltzer waters, sodas, and mineral waters are also excellent choices.

Recommend Use Levels: 
· Liquors: 2 Tablespoons per 12 fluid oz;.
· Winemaking: add 500 ml for every 11.5 L after finished wine stir for 3-5 minutes (Do not add during 
fermentation).
· Sparkling Beverages: Add to Taste 3 Tablespoons per 12 fluid oz.
· Please note individual taste may vary.                                  

· Super concentrated.
· Shelf stable*.

· Remain shelf-stable even after opening. 
· Shake well before use.

For Winemaking 
(2 bottles per 23lt.)HELPFUL TIPS

For the Craft Winemaking Industry

· Make any wine kit a fruit wine kit                
· Each 500ml bottle makes 11.5 lt.
· Remains shelf-stable after opening

· Shake well before use  
· Mix and Match flavours per batch or per bottle  
· Product of Canada  




