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The Farm



The Farm

30 acres



The Farm

1st 13 varieties (SARE)

2018 (October)



The Farm

2 acres (NIFA)
4 focus, + 8 additional

2022 (December 10th)



The Farm

Minimal till and 
minimal equipment
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The Farm



The Farm

- 6,000 linear feet of row / 1,200 plants / 2 acres
- 12 varieties + 20 - 24 seedlings from each variety



Cultivation in Florida



Cultivation in Florida

www.HyldemoerFarms.com

òResearch and Publicationsó

Elderberry and Elderflower (Sambucus spp.): 

A Cultivation Guide for Florida

https://edis.ifas.ufl.edu/pdf\ HS\ HS139000.pdf



Cultivation in Florida



Economics

www.HyldemoerFarms.com

òResearch and Publicationsó

Elderberry and Elderflower (Sambucus spp.): 

Markets, Establishment Costs, and Potential Returns

https://edis.ifas.ufl.edu/pdf/FE/FE109300.pdf



Economics

- 3 acres, 
- organic, 
- minimum of equipment,
- no previously established 

operational capacity.



Cultivation in Florida

Genus: Sambucus

within family: Viburnaceaeor Adoxaceae

formerly Caprifoliaceae (honeysuckle)



Cultivation in Florida

S. canadensis, S. simpsonii, S. nigra,é others?



Cultivation in Florida

Propagation



Furrow / media method



Cultivation in Florida

Harvest (and postharvest)
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Harvest (and postharvest)



Cultivation in Florida

Harvest (and postharvest) 



Cultivation in Florida

Harvest (and postharvest) 



Importation



Importation

+95% of the elderberry consumed in the US is imported



Importation

+95% of the elderberry consumed in the US is imported

Approximately 11% of samples failed to be identified as pure elderberry in 
recent investigations ~ American Botanical Council 2021



Importation

+95% of the elderberry consumed in the US is imported

Approximately 11% of samples failed to be identified as pure elderberry in 
recent investigations~ American Botanical Council 2021

ONLY 32% of samples were authenticated as pure elderberry in a more 
recent investigation! ~ https://www.sciencedirect.com/science/article/abs/pii/S0889157522002022July, 2022

https://www.sciencedirect.com/science/article/abs/pii/S0889157522002022


Importation

Austria, Germany, Hungary and Bulgariaé
(90% or more of Hungaryõs elderberry goes to the 
production of red food colorants used in the EU)

Denmark, Turkey, Romania, UK (elderflower)



Importation

Extracts.  Whatõs the difference?



Importation



Importation
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The History of Elder and Wine

Arsenic and Old Lace, 1944 starring Cary Grant



The History of Elder and Wine

Elderberry Wine from Elton Johnõs 1973 album 
Don't Shoot Me I'm Only the Piano Player



The History of Elder and Wine

3000 B.C.E ð30 B.C.E: Egypt: Recipes for elderberry-based 
preparations appear in records of Ancient Egypt. Egyptians 
included medicinal herbs in wines up to 5,000 years ago.

2000 B.C.E: Stone Age: Seeds from elderberry found in Neolithic 
dwellings in Switzerland suggest that the plant was in cultivation.



The History of Elder and Wine

400 B.C.E: Hippocrates ðGreece: The òfather of medicineó, 
Hippocrates (460 B.C.E ð375 B.C.E.) referred to elder as the 
òmedicine chestó of all herbs because of its endless benefits and the 
usability of all aspects of the plant.

370 B.C.E ð285 B.C.E: Greco-Roman Period: Theophrastus (300õs 
B.C.E) described elder in Historia Plantarum.

77 C.E: Italy: Pliny the Elder, the medicinal qualities of elder were 
widely known and written on.



The History of Elder and Wine

1600õs C.E: Britain: Over the centuries, elderberry has been used to 
treat colds, flu, fever, burns, cuts, and more than 70 other maladies, 
from toothache to the plague.

John Evelyn, a British researcher, declared, òIf the medicinal 
properties of its leaves, bark, and berries were fully known, I cannot 
tell what our country man could ail for which he might not fetch a 
remedy from it, either for sickness or wounds.ó



The History of Elder and Wine

òScandalsó involving commercial wineries discovered to have 
adulterated their grape wines by adding elderberry to improve their 
color and flavor have occurred throughout the ages and into modern 
times.

Example: Judiciously flavored with vinegar and sugar and small 
quantities of port wine, Elder is often the basis of spurious ôclaretsõ 
and ôBordeaux.õ ôMen of nice palates,õ says Berkeley (Querist, 1735), 
ôhave been imposed on by Elder Wine for French Claret.õ



The History of Elder and Wine

òScandalséó 

Cheap port is often faked to resemble tawny port by the addition of 
elderberry juice, which forms one of the least injurious ingredients of 
factitious port wines. Doctoring port wine with Elderberry juice seems 
to have assumed such dimensions that in 1747 this practice was 
forbidden in Portugal, and even the cultivation of the Elder was 
forbidden. 



The History of Elder and Wine

In 1899 an American sailor informed a physician of Prague that 
getting drunk on genuine, old, dark-red port was a sure remedy for 
rheumatic pains. This started a long series of investigations ending in 
the discovery that while genuine port wine has practically no anti-
neuralgic properties, the cheap stuff faked to resemble tawny port by 
the addition of elderberry juice may relieve the pain of sciatica and 
other forms of neuralgia. Cases of the cure have been tested by leading 
doctors in Prague and elsewhere abroad, the dose recommended being 
30 grams of Elderberry juice mixed with 10 grams of port wine.



The History of Elder and Wine

London: In the Gregorian Period (1714-1837) in the winter, elder wine 
heated in copper vessels was sold for a penny per wine glass from 
portable wood stands that contained glassware.

This is likely one origin of the pairing of cinnamon and cloves in 
elderberry beverage recipes.



The History of Elder and Wine



Nutraceutical Quality



SARE Grant Analysis 2019-2021

www.HyldemoerFarms.com

òResearch and Publicationsó

Elderberry and Elderflower (Sambucus spp.): 

Nutraceutical quality analysis of several 

genotypes of Sambucus spp. grown in Florida

https://hyldemoerfarms.com/sare-nqa-2022



SARE Grant Analysis 2019-2021

About 60 elderberry genotypes were evaluated for productivity.

22 genotypes were eventually selected for postharvest quality analyses.
2019 - 9 genotypes
2020 - 8 genotypes
2021 - 22 genotypes

Immediately after harvest, berries were vacuum-sealed and frozen at 
-20 °C until transported to the University of Florida Postharvest Lab 
then kept frozen (-30 °C) for later analysis.



SARE Grant Analysis 2019-2021

- Soluble solids content (SSC)
- Total titratable acidity (TTA) & pH
- Total anthocyanin content
- Total antioxidant capacity (FRAP)



SARE Grant Analysis 2019-2021
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SARE Grant Analysis 2019-2021

0

5

10

15

20

25

30

35

(µ
m

o
l T

E
 /
g

)

Antioxidant Capacity (FRAP)



SARE Grant Analysis 2019-2021
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Ongoing Analysis 2022-2023¤

- S. nigra is known to contain 4 major anthocyanins.

- S. canadensis is known to contain between 5 and 7

additional anthocyanins.

- S. canadensis contains òacylatedó anthocyanins 
not found in S. nigra.

- Long term color stability and aging potential are 
important in maximizing the wineõs value.
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Ongoing Analysis 2022-2023¤


