
Make   sure   you   know   what   Wine 
Cap   looks   like! 

It is unlikely that other mushrooms will grow in a 
properly inoculated Wine Cap bed but it is a 
possibility. Make sure that you are able to properly 
identify it before ever consuming a harvested 
mushroom! Cap size can be from 2-10 inches (Huge! 
thats why it is sometimes called the Garden Giant!) it 
is reddish-brown with a white stalk. There will never 
be a distinct bulb or sack at the bottom. The gills of 
the mushroom will be covered with a yellowish 
membrane when young which will break away and 
leave a ringlike membrane on the stalk. Always take 
a spore print of the mushroom (like a mushroom 
fingerprint, place a mushroom cap gill side down on 
white paper and leave for several hours)


The spore print should ALWAYS be dark purple to 
charcoal black in color. 


WINE   CAP  
(Stropharia   rugosa-annulata) 

Why   Should   I   grow   Wine   Caps? 

Wine Cap mushrooms are delicious and easily 
grown on outdoor wood chip beds making them 
ideal for home gardeners or farmers who want to 
maximize their output. They are also great for 
edible landscaping and wood chip paths 
throughout your beds.


Wine Cap is being researched for its use in making 
nutrients more bio-available to edible plant species 
too! So it makes a valuable addition to your home 
garden. 

What   are   the   ideal   conditions   for   Wine   Cap 
cultivation? 

Wine Cap can be inoculated from spring through 
the summer, though same year fruitings will most 
likely occur if you inoculate earlier in the year than 
later. Make sure the Wine Cap beds are in at least 
partial shade where they can receive regular 
moisture in the form of rainfall or watering. Wine 
Cap will produce for many years, but will be most 
productive when inoculated with fresh spawn each 
season.


Can   I   rejuvenate   my   Wine   Cap   bed? 

Wine Cap beds are easily rejuvenated by adding 
subsequent layers of wood chips or sawdust to 
the bed in the late fall or early spring. We 
recommend adding a layer 2 inches deep. Water 
the bed weekly (if rainfall does not happen on a 
weekly basis) once daytime temperatures reach 60 
degrees.


Wine  Cap 
Cultivation 

on   Wood-Chip   Beds 
using   Sawdust 

Spawn  

#Spreadthespore 

how are you using north spore spawn? 
show us by tagging @northsporemushrooms on instagram!



Straw   Cultivation 
Wine Cap can also grow on straw, though it is less 
ideal and the beds will not last as long as when they 
are composed of wood chips or sawdust. 


Take a bale of straw and soak it outdoors for 3-5 
days until it is fully hydrated and starting to smell 
slightly fermented.


It is easiest to use a metal drum or trashcan to soak 
the straw bale. It will probably need to be weighed 
down with a cinderblock or large stone. 


It is best to inoculate the straw as soon as it is 
finished soaking.


From here you should follow the same instructions 
as you would with the sawdust or wood chip beds. 
Simply make a layer of straw, sprinkle spawn over it, 
and cover with another layer of straw. Instead of 
mulching, it is best at this point to cover the straw 
bed with a tarp. Make sure you do this someplace 
that doesn’t receive direct sunlight as the tarp will 
heat the straw bed to the point of thermal die-off if it 
receives too much light.


Keep the bed covered until the beginning of August 
or, if started in August, until it has been incubating 
for at least a month!


Fruitings tend to occur in the spring and fall months. 
The straw method will only last a couple years but 
you may use pieces of the inoculated straw to 
inoculate other beds made in the same manner with 
fresh substrate. 


As always, make sure you can properly identify your 
Wine Cap before consuming!


HOW   TO   STORE   YOUR   SPAWN! 
Keep your sawdust spawn refrigerated until use.

Only open your spawn bag when you are ready 
to use it! Opening it prematurely will increase the 
risk of it molding. 

You can break apart the spawn just before using 
it if it is too heavily colonized to easily use your 
inoculation tool!

It is not ideal to use spawn for more than one 
inoculation day. 

Directions   for   Inoculation 
Make   Your   Bed! 

Start by finding a proper source of wood chips or 
sawdust. Unlike other species of mushroom, Wine 
Cap prefers soft hardwoods (soft maple, poplar, box 
elder, magnolia) over hardwoods such as oak and 
maple, though they too will produce mushrooms. All 
coniferous tree species should be avoided, but 
small amounts are fine to add to your beds. Mixed 
wood chip beds should work fine as long as they 
are predominately non-coniferous. 


Inoculate! 

Spread a 2-3 inch layer of your substrate someplace 
that doesn’t receive abundant sun. 


Open your Wine Cap spawn bag and spread 
approximately 1/4 cup of spawn for each square 
foot of the bed you are inoculating. 


Use a rake to further mix the spawn and substrate 
together before adding additional sawdust or wood 
chips bringing the bed to around 3-5 inches in total 
depth. 


Water! 

At this point the bed needs to stay moist. You may 
water the bed or use a garden sprinkler if rainfall is 
scarce. You must not let the bed dry out! Mulching 
with straw works well at keeping moisture levels 
where they should be if watering on a weekly basis 
isn’t possible. There is a balance to be struck. The 
bed should remain moist, but not soaking wet.


