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5 CIDER & PERRY 7

ROMANS “DISCOVERED” FERMENTED CIDER IN THE BRITISH ISLES ~53 BCE. UK REMAINS
THE LARGEST CIDER MARKET.

PILGRIMS BROUGHT APPLES TO AMERICA WHERE IT WAS A POPULAR DATLY STAPLE UNTIL THE
TEMPERANCE MOVEMENT & PROHIBITION THAT RESULTED. BEER RESURGED IN PART DUE T0
INCREASED IMMIGRANTION FROM IRELAND, GERMANY; CIDER 1§ JUST RESURGING NOW .




TRADITIONAL CIDER

@ C1A: New World Cider
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Generally made with culinary apples with
wild/crab apples for acidity/tannin
balance. Sweetness must be specified (5
levels: from dry to sweet), as must
carbonation (3 levels: still, petillant,
sparkling).

English Cider

Made with cider apples that are more
bitter, traditionally aged in wood
barrels, but no overt wood character.
Dry to medium-sweetness.

French Cider

Made with bitter cider apples. Sweeter
and with more subtle malo-lactic
fermentation (MLF, smoky/spicy)
character than its English counterpart.
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TRADITIONAL PERRY

@ cip:
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New World Perry

Made from culinary/table pears (IE
Bartlett). Not overly fruity, generally
lower in tannins (perceptible as
astringency).

Traditional Perry

Made using pears grown for cider-making.

Noticeable tannins. Higher amounts of
sorbitol (non-fermentable) may give
perception that the perry is sweeter
than its actual residual sugars 1imply,
however perception of sorbitol as
‘sweet’ is highly variable.
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SPECIALTY CIDER

@ c2c: Applewine

O

Additional sugars are used to achieve
higher alcohol levels.

() €2D: Ice Cider

Made either by pressing frozen fruit, or
by freezing the pressed juice and
skimming the ice. The additional alcohol
is never derived from additives

Cider with Other Fruit

An apple cider made using additional
fruits or juices. Neither fruit should
dominate.

Cider with Herbs/Spices

An apple cider made using any additional
herbs or spices, including hops. Neither
the apples nor the botanicals should
dominate.
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Tannins

SPECIALTY CIDER/PERRY

@ C2A: New England Cider
o Made with traditional New England apple
varieties. Additives (sugar, honey..)
raise alcohol levels and add flavor.
Sometimes barrel-aged.
@ C2F: Specialty Cider/Perry
o A catch-all category for any cider or Low Med High
perry made using additional ingredients
that do not fit in another category. The
cider or perry character should always
be present. In the case where beer or
. . Still Petillant Sparkling
mead ingredients are used, balance (Low) (Moderate) (High)
should always be towards the
cider/perry.

Sweetness

Dry Medium Sweet

Mouthfeel

Carbonation

ABV

N
N
(0]
fe)
N
o
—
N
—
N



RECTPE DATABASE EXAMPLES

e Cider with Herbs & Spices



OCALLY AVATLABLE EXAMPLES

Thornbury
Village:
Cranberry
Apple Cider

Brickworks
Hex Press: Ida Spy Cider House:
Wild Botanical

Revel Cider: Pera Revel Cider: Soif
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