











Reproduction 14th C. glass fermentation jar filled with organic

damask rose petals from Egypt after soaking

Distilled water was added
NO sugar and NO yeast was added

The wine red rose extract is now called
"Rose Liquor"
non-alcoholic







Reproduction 14th C. glass alembic (still head)

and curcurbit (boiling flask)







Reproduction 14th C. clay cooking pot being filled with fiber to

hold the glass curcurbit, preventing breakage during distillation

In period, wool, sticks, hay and/or cloth was used.
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Reproduction 14th C. curcurbit containing the "Rose Liquor"

which has been decanted off the fermentation jar

Alembic sitting at side, not luted




