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THE HUDSON
STANDARD

HANDCRAFTED LOCAL

SHRUB

xom STRAWBERRY RHUBARB 841l

Ingredients
Organic apple cider vinegar,
organic sugar, strawberries, rhubarb

The Hudson Standard’s Strawberry Rhubarb Shrub
isbased on a Colonial American tradition of blending fruit,
vinegar and sweetener to make a delicious concentrated

syrup. Our shrub makes a fantastic cocktail mixer, or
when combined with seltzer, a delicious natural soda.
Using New York State organic apple cider vinegar and local
strawberries and rhubarb, our shrub preserves some of the

valley’s best flavors.

This tart and sweet concentrate can also be added to salad

Manufactured by 5

The Hudson Standard ideas.

PO Box 873 .

Hudson NY 12534 Raise your glass!

www.thehudsonstandard.com

Refrigerate after opening

dressings and desserts. Visit our website for more recipe
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BLACKFEATHER MAPLE WINE
www.blackfeathermaplewine.com
info@blackfeathermaplewine.com

Bottled by

Green River Ambrosia L.L.C.
324 Wells Street

Greenfield, MA 01301

14% Alcohol by Volume
No Sulfites Added

GOVERNMENT WARNING:
(1) According to the Surgeon
General women should not drink
alcoholic beverages during
pregnancy because of the

risk of birth defects.

(2) Consumption of alcoholic
beverages impairs your ability
to drive acar or operate
machinery and may cause
health problems.




