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INTRODUCTION





My name is Gabe and I am The Ciderologist. I am passionate about cider and perry and rather magnificently I have become one of those lucky people who has turned a passion into a profession.





My story starts in a bucolic corner of England, not too far from Wales, in the county of Gloucestershire. This area is unspeakably pretty and is emblematic of classic, soft, intimate English countryside. This is an interwoven fabric of rolling hills, old orchards, grazing meadows, streams, woodlands and copses.


It is this place that I refer to as The Shire. Maybe I call it this because it exudes a Hobbiton-esque beauty and rustic nature? Or maybe it’s because the people of this area are rather short and have unnaturally hairy feet? The Shire is not a defined area; it’s not rooted in modern geopolitical boundaries. It’s a landscape, a heritage, a culture; where old customs and a slower pace of life can still be found.


I was privileged, therefore, to have grown up in the village of Dymock, a settlement of pre-Roman origin, right in the heart of The Shire. Dymock is most famous for the vivid yellow carpet of wild daffodils that is rolled out by Mother Nature in the woodlands, uncultivated meadows and hedgerows surrounding the village every March. This scene is most memorably captured by the famous American poet Robert Frost – who lived in the village for a time – in his poem “The Road Not Taken”.


The village of Dymock has a long-standing heritage of orchards, cider and perry. It is the only village in the UK (or maybe the world? Come on, someone prove me wrong!) to have an eponymous cider apple, perry pear and plum variety.


My love of nature and landscape, combined with some high-level map reading and colouring-in skills, led to a geography degree at the University of Leeds. Returning back to The Shire one summer I went to see what a “proper” cider farm looked like and so I visited Broome Farm, home of the Ross-on-Wye Cider & Perry Company, and met legendary cider maker (and now dear friend), Mike Johnson. I emerged from the cellar some two hours later with one large grin, two rosy cheeks, three voluptuous cider cakes and nine bottles of perry and cider (as well as an elder brother to drive me home – drink responsibly folks!).


[image: Illustration]


The Shire: it’s a landscape, a heritage, a culture, where old customs and a slower pace of life can still be found.




[image: Illustration]


The idyllic village of Dymock, in Gloucestershire – a place of wild daffodils, timeless poets and someone who talks about cider for a living.





Some years later after graduating, working in a dead-end job and undertaking my first lap of the planet, I went back to Broome Farm, where I was promptly offered the opportunity to help Mike make cider. The role even came with accommodation. It was billed as a “timbered chalet among myriad fruit trees”. In reality it was a shed in the garden. But as a 23-year-old, who had spent the whole of the year living out of a sleeping bag that smelled like the inside of a packet of dry-roasted peanuts, The Shed was bloody perfect.


It was a privilege to work for Mike, learning by his side the skill of the process, the knowledge of the fruit and the subtlety of the blending. Of greatest significance, Mike encouraged me to make a perry from the last tree on Granny Joyce’s farm in Dymock. I know that my Grandad Bill – who died before I was born – had picked fruit from this tree, and so had generations before him.


While grubbing around on the floor, picking up these pears, I had an epiphany that would change everything. I could see so very clearly how cider and perry was at the crux of everything I was passionate about: local history, wildlife, culture, traditions and ancestry. An incredible sense of place and connection to my landscape and my forebears flowed over me. I had found my calling. I knew that cider and perry was the path for me.


A year later, Westons Cider, the UK’s fifth-biggest producer, and handily located in the nextdoor village of Much Marcle, kindly knocked on the door and offered me the opportunity to be their Assistant Cider Maker. So, I went from making cider in 200-litre (53-gallon) oak barrels to 200,000-litre (53,000-gallon) stainless steel tanks. Gulp.


However, after two years on a steep, but immensely satisfying, learning curve, I had come to realize that I gained more satisfaction from, and was probably better at, talking about cider than making it.


So when H P Bulmer Ltd, the world’s largest cider maker, based in Hereford, England, asked if I would like to be their Cider Communications Manager, I jumped at the chance. Yes, I got paid for talking about cider, and I did so, very happily, for three years.


The highlight of my tenure in this role had to be when I had the opportunity to present a bottle of cider to Queen Elizabeth II as part of her Diamond Jubilee tour in 2012. The moment passed in the blink of an eye, but I do seem to remember Liz being a little bemused/perplexed/frightened by the whole experience.


I then took a slightly different tack. Having travelled there in 2006, New Zealand held a fascination for me (amazing geography), and I had a long-standing ambition to live and work there. So I decided to apply for a visa and, bugger me, they let me in! Two years of subsequent cider making and wine making was not only a fabulous learning experience but also the facilitator to a wonderful way of life and the source of many a rip-roaring anecdote.


But, once again, like an unremitting siren, The Shire sang out to me and I returned back to its cidery bosom. When I was offered the chance to talk about cider for the biggest voice of all – the National Association of Cider Makers – it was too good an opportunity to turn down.


But in my heart I knew the path to cider nirvana. I needed to strike out on my own, and so The Ciderologist was born. It is my place, my voice, my raison d’être – a way to champion and advocate this great drink and great tradition by shouting about it from the rooftops.


People often to say to me, “What’s your hobby?” Ideally, I’d like to respond by saying that I’m the bass clarinetist in a particularly funky acid jazz ensemble, or that I’m an origami master. But that would be fantasy. The fact is, for me, cider is all-consuming. It’s my hobby, my job, my passion. And it’s great. I wouldn’t change a ruddy thing.
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The Shire in all its glory.
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What is cider? In fairly dry terms, cider can be defined as the result of the fermentation of apple juice, whereby yeast converts sugar into alcohol. Although technically accurate, this definition barely scratches the surface of what cider is all about.





Search England through, search wider. You’ll never find a drink so kind as cider.


ANON


As you will come to discover, dear reader, cider is a bit of a chameleon. To its advantage, it covers a vast spectrum, ensuring that there is invariably the ideal cider for every person, on every occasion. However, this lack of singular identity can also be a disadvantage: there is no one thing for cider to hang its hat on. For me, however, it’s quite simple. I believe that cider is the perfect confluence of art, science and nature.


ART Cider making is a creative process, and as with anything creative there is the opportunity for artistic expression, flair and originality. The majority of ciders are made with blends of different apples, and the intimate knowledge a cider maker has of the manifold varieties lets them paint a new canvas every year, thanks to the vagaries and nuances of each vintage.


SCIENCE As with any fermentation, there are scientific processes, steps and rules that need to be understood (or at least respected) in order to create a superior product. There are many Master of Brewing and Wine Science qualifications that are available globally to ensure that such rigour can be applied throughout those industries.


There is less education specifically targeted toward the cider industry, with just one or two individuals providing sound technical training. However, with cider’s global popularity on the rise, this shortage of higher-education-standard training will be remedied.


NATURE We rely on wildlife to achieve the whole process of cider making, through the work of yeast and bacteria. Of course, modern cider makers use cultured yeasts that have been carefully bred and selected over years or decades. Bold and powerful, they are the Belgian Blue cows of the microflora world.


But, for any cider maker undertaking a wild fermentation, natural yeast and bacteria play an incredibly important role. They determine a large proportion of the flavour and aromatic profile. Encouraging, and working with, helpful wildlife is crucial – treat them with respect and they will work for you.


Of course, nature is also prevalent in the orchard – it is an environment alive with wildlife. Predators abound here, whether they be invertebrates such as earwigs and ladybirds or insect-munching birds.






THE CIDER ISSUE


It isn’t always easy to get people engaged with cider. I get a somewhat quizzical look when I tell folk that I am a (self-appointed) cider expert. Fine-wine expertise is highly regarded and lauded – a noble profession. To be a beer aficionado is to be a facial hair-adorned millennial with a finger on the pulse of all that is cool, craft and contemporary. Whisk(e)y masters live in an eternal state of elegance, wearing velvet smoking jackets and lounging in wingback chairs.


Alas, such positivity is not often afforded to the humble fermented apple. It’s almost certain that if anyone were to undertake a straw poll on the street, and asked everyone the question, “WHAT DOES CIDER MEAN TO YOU?”, they would be given one of the following three responses:


1. I drank 6 pints of Super Mega Blend when I was 14 and had the worst hangover in the history of the universe.


I DON’T DRINK IT.


2. It’s what the park-bench orator is drinking at 8.35 every morning as I walk to work.


I DON’T DRINK IT.


3. Rough scrumpy! Dad drank 4 pints when we were on holiday in Devon when I was a child, and his legs didn’t work properly, so he fell in a ditch. It was hilarious. But it was rank stuff.


I DON’T DRINK IT.


The reality is that these are common preconceptions among a large proportion of the population in the UK, and possibly elsewhere in the world, and understandably so because they are all real experiences. But it doesn’t have to be this way.


Cider and perry can be the finest drinks in the land. They can have as much class and finesse as any wine, and as much attitude and boldness as craft beer. The issue is that the majority of those involved in the wider drinks industry, never mind the consumers, are unaware of this potential.


I have therefore taken it upon myself to utilize my decade-plus of knowledge, passion and loudness to let the world become aware of the opportunity that cider and perry provide. I call it Ciderology.


There’s no denying it: the terms Ciderologist and Ciderology are made up. The words are a touch silly. But there’s also method in my madness. They’re obviously connected with cider, and an “ology” is a subject of study, or a branch of knowledge. Suddenly it seems to make sense, right?


Ciderology is an ethos; a way of life, if you will. You could call me a cider Jedi. But please don’t. As The Ciderologist, I have embarked upon a journey to spread the good word of cider and perry.
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THE PRINCIPLES OF
CIDEROLOGY
ARE UPHELD BY SIX CORE VALUES


1.
HAVE A TRUE LOVE OF CIDER AND PERRY: THE PERFECT CONFLUENCE OF ART, SCIENCE AND NATURE.


2.
ESPOUSE THE UNIQUE TRADITIONS, HERITAGE, CULTURE AND IDENTITY OF CIDER IN ITS HEARTLAND REGIONS.


3.
ADVOCATE THE DEVELOPMENT OF SUSTAINABLE, AUTHENTIC CIDER INDUSTRIES IN AREAS OF NEW GROWTH.


4.
CHAMPION PRODUCERS FOR THEIR INNOVATION AND CREATION OF PRODUCTS WITH HIGH VALUE PERCEPTION (HVP).


5.
SUPPORT CIDER PRODUCERS OF ALL SCALES WHO UPHOLD THE SPIRIT OF CIDER BY MAKING A RESPONSIBLE PRODUCT AND CONTRIBUTING TO THEIR LOCAL HERITAGE, ECONOMY, ENVIRONMENT AND COMMUNITY.


6.
CELEBRATE AND SHARE THE WONDER OF CIDER WITH THE WORLD.
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GLOBAL OUTLOOK



This book, and Ciderology as a whole, have a global perspective. Before I left the UK for New Zealand I very much had a thinking that English West Country cider apples were all that could be used to make an interesting and high-value product, and that dessert apples were a bit rubbish. What a naïve twerp. That’s like saying that a Sauvignon Blanc is inferior to a Malbec because it’s not quite so big, bold or tannic. No! They’re just different. One can only make a judgment call about the cider in question upon tasting it and deciding whether the cider is a) well made and b) made in a style to one’s personal palate preference.


Thankfully, after producing and consuming cider and perry of all styles in New Zealand, and now around the world, made with a plethora of dessert apples and other fruits, I have engaged global cidervision. It’s all about context – time, place, who you’re with, whether you’re eating food, whether you are after the most fancy-pants things on the drinks list. The great thing is that cider and perry can be the right decision in all these situations.




[image: Illustration]


The West of England has a proud cider heritage, but it is only one chapter of the global cider story.
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But Ciderology is far more than simply the production of an alcoholic beverage. In certain parts of the world cider forms an integral part of the culture, heritage, lifeblood; it may even be the defining feature. It can be imbued with rich history, countless fables, Shakespearean-esque characters, fun, laughter and an inexorable connection to the land. It can also be modern, urban, contemporary, bonkers and experimental.


Ultimately, Ciderology is an excuse for me not actually to live in the real world, because, you know, talking about cider isn’t a real job, is it? Well, apparently, it can be. I like to think I’ve taken the advice of famed cider fan Confucius. He said, “Choose a job you love and you will never have to work a day in your life.” I have decided to follow this path.


Mind you, Confucius also said, “Never give a sword to a man who can’t dance”, so what did he know?





[image: Illustration]




[image: Illustration]







There is no doubt about it. Globally, cider and perry are in a more exciting place, and with greater potential for true recognition and understanding by a wide audience, than ever before. There is renewed interest in the “old world” countries of established tradition, such as France and Spain. Others, such as Luxembourg and Switzerland, where the old customs of cider making disappeared in the 20th-century drive for agricultural industrialization, are just waking up to their heritage once again.





But it is from the “new world” – areas without a pre-existing, or essentially lost, cider heritage – that this global cider renaissance is being driven. The likes of the USA, New Zealand and Australia are nations of pioneering, entrepreneurial spirit, quality apple-producers and makers of fine beverages. The stage has been set and the players are now treading the boards with aplomb.


So what sparked this spotlight on cider? To answer this, we must go back to the mother ship – the UK.


The time is the 1990s. The value perception of cider is at an all-time low. H P Bulmer Ltd's ill-fated plans for global expansion fail and it fell into administration, being bought by Scottish & Newcastle breweries in 2003. Taunton Cider has already long been bought and sold several times to large multinationals.


Cider’s much maligned status through the latter part of the 20th century signals the challenges facing cider makers at the turn of the millennium.
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The “new world” cider nations, and new thinking, are driving the global cider boom.
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The launch of this brand in 2006, and the over-ice proposition, spawned the “Magners effect” still being felt today.





The “Magners effect”: suddenly cider is the most sought-after drink on the market.


THE “MAGNERS” EFFECT


But, like the phoenix from the flames, British cider resurrects itself once again. This time, it’s thanks to an unlikely source – an Irish producer. H P Bulmer bought a 50 percent stake in William Magners of Clonmel in 1937, and finalized the purchase nine years later. However, this ownership didn’t last long and Bulmer sold the company in the 1950s, along with the rights to the Bulmer name in the Republic of Ireland.


Fast-forward 50 years, and this little Irish cider company has been acquired by C&C Group. Their main brand is known as Bulmers in the Republic of Ireland, but can’t be called this elsewhere owing to the original agreement with H P Bulmer of Hereford. So, in 2006, this brand is launched into the UK under a new guise: Magners.


The timing is perfect: it is the hottest summer on record and coincides with the football World Cup – people are looking for a thirst-quencher in the pub garden. In comes Magners with a marketing campaign of about £30 million, centred around the unisex and social nature of their drink and, most crucially, that it should be drunk over ice.


Magners quickly becomes the liquid soundtrack to the summer. Most cleverly, the “over ice” serving not only keeps the cider cool, but as it is initially available only in a pint bottle, it requires the owner of the pint to take the bottle with them to the table. The ritual of the over-ice pour and the displaying of the badge to fellow drinkers are key factors in the brand’s rapid success.


The response from competitors is immediate. A number of over-ice replicas come from other cider makers to form a new “premium category”. Far removed from the white ciders and mainstream offering, this is a trendy drink, appealing to a younger demographic that doesn’t have the emotional baggage of previous bad experiences with drinking cider.


All sizes and scale of cider maker benefit from this “Magners effect”: from big producers to independents to little farmhouse operations. Suddenly cider is the most sought-after drink on the market. Supermarkets give cider multiple bays, which is unprecedented, and pubs have two or three ciders on draught. Small producers are frequenting farmers’ markets and selling more from the farm gate. By 2009, UK volume has grown 50 percent from the 2006 figure. The cider renaissance has arrived.


GLOBAL GROWTH AND FLAVOURED CIDER


So where is cider right now? Stats from Global Data show that in the years 2011–16, global cider volumes increased by 4.8 percent. Cider is the world’s second-fastest growing drinks category, sitting behind only spirits, which are up there because of the inflationary impact of the Indian and Chinese markets’ proclivity for whisky.


This volume growth has come predominantly from the big brewers. In the global “mature” markets of Western Europe and North America, beer volumes had been in decline for some time, and big brewers eyed up the quick sales gains being achieved by cider in the UK. Since then, cider has begun to be presented not only in these markets, but in those of the “emerging” areas also – Australasia, Asia, Central and South America and Eastern Europe.


A considerable portion of this growth has been driven by a relatively new sector in the category – flavoured cider.


Adding fruits, herbs and spices to cider isn’t new. There is plenty of reference in old texts to mustard being added to dodgy cider, to ginger being added to cider to make it a bit bolder, and to soft fruits being added so that it becomes more appealing to a female palate.


But fruit cider, as a drink of note, has been an important player only in the last 20 years or so. It has come to prominence largely thanks to the entrepreneurial spirit of some Scandinavian cider makers.


The 1990s saw a development of a category of drinks called RTDs (Ready To Drink). In the UK they were known as alcopops on account of their popularity among the 18–24 demographic. Generally made with a spirit base, and with added flavours, colours and sweeteners, these drinks became incredibly popular among their target audience.


They also quite quickly caught the ire of the UK government because of their overt targeting of younger consumers. Legislation brought in in 1996 increased duty on them by 40 percent and alcopops gradually fell back into obscurity.




[image: Illustration]


In the UK, the “Magners effect” helped small producers grow, and new cider makers come to market.





SCANDINAVIAN FRUIT CIDER


A decade later, a few Scandinavian cider makers, with one eye on the vacant RTD sector and the other on the new wave of consumers post “Magners effect”, pushed hard with their brands into the UK. The combination of soft fruitiness, teeth-furringly high levels of sweetness and the new vogue for “cider” started to draw in the younger elements of the market.


Fruit cider, as a drink of note, has been an important player only in the last 20 years or so.


But here’s my issue with some of the uber-commercial fruit ciders – there is little apple juice in them, and what little there is cannot be tasted. To my mind, cider in this context is just a vehicle for alcohol and sugar and these drinks are, all but in name, the new alcopops.


It is hard to believe that they represent the best of cider, and I believe that they might even act to obscure the wide range of ciders that are available today. You could argue that they act as “gateway” ciders: consumers try a fruit-flavoured cider and then go on a voyage of exploration through the broader cider category. But all the evidence suggests that this is not the case, especially in the UK, but also in Australia and Eastern Europe, where fruit ciders occupy large volumes.


I'm a fan of cleverly crafted flavoured ciders that exude balance and creativity. When made with skill, passion and quality raw materials, flavoured cider can pique the interests of inquisitive consumers and get them engaged with the broader cider category, especially in the newer markets. Alas, I just don't think this is true of a lot of the mass-produced fruity styles. Consumers around the world are craving new, innovative and different drinks. But they deserve to have something made with quality and care, not sugar and artificial aroma.
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THE CRAFT REVOLUTION



Despite global cider volumes being on the increase, if we break down the numbers, it makes for interesting reading. In the UK, for the last five years plus, cider volumes have remained stagnant, with the huge popularity for flavoured ciders plugging the gap created by consumers turning their back on mainstream, commercial, mildly tannic ciders. In the USA, after a few short years of rapid growth, 2016 saw a total decrease in cider volumes.


You could take these figures and bemoan the end of the cider boom. But, if you dig a little deeper under the numbers, you can see a different trend emerging. In the UK, volumes of what are known as craft and heritage brands by the broader category have seen a volume increase of about 10 percent, while in the USA the value of regional brands continues to grow and thrive.




[image: Illustration]


Super-sweet, artificially enhanced ciders are, in effect, the new alcopops.





It’s all about the statistics, you see. It’s reminiscent of that great quote from Andrew Lang, Scottish folklorist and novelist, who once said, “He uses statistics as a drunken man uses a lamppost – for support rather than illumination.”


So, what’s going on? What we’re talking about here is the Craft Revolution.


Anyone who isn’t aware of what craft beer is must surely have been living under a rock for the last few years. Well, that’s a slightly disingenuous remark, given that craft beer has no clear definition from any legal or technical point of view. It’s all about attitude and personality. And hops. Lots of big, fat, intensely aromatic and bittering hops. Apart from when it’s not like that at all, as with coffee porters or New England IPAs. It’s complicated. Go check out one of the really good books on the subject.
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Cider can exude as much cool, contemporary, youthful character as any craft beer.





What is certain is that at their heart, these drinks are bold and packed full of quality materials. Most crucially, the term “craft” applies to the brewery as well as the beer – a craft brewer makes craft beer. And what makes a craft brewer? Well, again, there is no legal definition, but it generally boils down to being small(er), independent and sticking it to the man. Which is great, right up until the point at which the brewery is sold to one of the big boys, and ceases to be craft overnight. It’s a tough world.


So, who’s drinking craft beer? In the UK, the lazy (but sometimes accurate) stereotype fits into the “hipster” model: beard (check), lumberjack shirt (check), tattoos (check), skinny jeans (check). Denizens of once grotty areas of major cities all over the world, these millennials have money to burn and they choose to burn it on beer that is packed full of flavour, is presented in innovative packaging (such as 330ml/12oz cans) and has intelligent branding.


Actually, craft beer is being drunk by anybody who wants to try something different, to drink something flavoursome and to have a great experience. It’s not about how much you can drink, it’s about how much you can enjoy the drink. Some people balk at the fact that the serving size tends to be smaller for these styles of beers, but the whole point is experimentation, and when a Double IPA comes in at 9 percent ABV, who wants to be chugging back a pint anyhow?
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What craft does, though, is create a High Value Perception (HVP). People are willing to pay more for such items – they know they’re more expensive to make (because the scale of economies has worked against the smaller producer) and they genuinely believe that they are getting value for money (because what they’re buying tastes great).


What we’re talking about here is the craft revolution.


This “craft” attitude has transcended beer. Craft gin has exploded – in 2011–12 there were five distillery licence applications in the UK, whereas in 2014–15 there were a mother-ruining 65! The concept of craft permeates so much of food and drink culture today. And a marvellous thing it is, too: artisanal bread, urban mead, chorizo – even Parmesan biscotti. The range of skilfully created products is greater than ever before and is something to be digested with joy.


TO CRAFT OR NOT TO CRAFT?


Undoubtedly the craze for craft has permeated into cider and has driven an interest in smaller, regional and heritage ciders across the globe. Entirely expectedly and understandably, a great many of these producers position themselves as being craft cider makers producing craft ciders.


The quandary to ponder is whether these producers should be utilizing the “craft” tag. Given that almost anything that isn’t rampantly mainstream and commercial is considered a craft product these days, has the term lost its value? Have we entered the post-craft world?


In the UK, craft cider has different connotations and uses. There are a band who define craft cider as being as it was in their grandfather’s day: the juice, the whole juice and nothing but the juice. Their focus is on celebrating heritage, through the use of traditional, high-tannin, West Country apples and minimal intervention; and heaven forbid adding anything else to it.


For others craft cider is the complete opposite. It means innovation, contemporary thinking and creativity without boundaries. Hops, elderflowers, fruits and spices, among myriad other ingredients, are being used to create a whole new world of cider styles and flavours. Very often these producers are outside the classic West Country cider heartland, with strong influence from the beer category.


For some larger producers, the mere act of putting a cider in a 330-ml (12-oz) can is sufficient to proclaim it a craft product. It is a point of contention as to whether one is a craft cider maker or whether one can simply create a craft cider. Discuss…


Undoubtedly the craze for craft has permeated into cider and has driven an interest in smaller, regional and heritage ciders across the globe.
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“Craft” can mean different things to different producers, with some preferring to use other terms to describe their products.







[image: Illustration]


The craft movement is ever-increasingly driving consumers toward craft cider.





But if not craft, then what other term can these producers use to distinguish themselves from the run of the mill? A few different labels have emerged:


• FINE Exuding wine-like qualities, with finesse and elegance.


• WILD/NATURAL Wild yeast fermented, with an emphasis on varietals and terroir.


• ORCHARD The focus being on orchards, varietals and terroir.


• MODERN Contemporary, sleek.


• PROGRESSIVE Boundary-pushing, edgy.


As is so often the case, there is no simple answer. The best drinks tend to incorporate elements of different trains of thought, trying to capture the best of everything. It’s normally best to let the cider do the talking, so here is a simple five-point test that helps distinguish a cider worth celebrating. It needs to be:


• MADE WITH SKILL A cider can be as traditional as you like, made with love, care and unicorn’s tears. But if it smells like the inside of a packet of dry-roasted peanuts or deserves to be spread over your fish and chips, then that’s no good. There’s nothing wrong with a bit of funk, but the James Brown factor needs to be in proportion to the other flavours and aromas.
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Craft cider making of the urban persuasion, at Hawkes in London.





• INTERESTING A rubbish label, perhaps, but it’ll have to do. It means the cider has to stand out from the crowd in some way and not just be another generic, medium-sweet, mildly tannic cider. This X factor could be achieved through the judicious and balanced addition of other flavours, or through smart, creative use of wild yeasts, oak vessels, arrested fermentation or any other number of factors.


• AUTHENTIC Made with heart and soul, with people, place and passion at its core. The cider needs to back up the story on the label and vice versa.


• RECOMMENDABLE It still needs to be enjoyable, something that you would gladly drink again and tell all your friends about. What’s the point in making something so complex or “out there”, or just so damn funky, that a punter wouldn’t want to order another one?


• OF A HIGH VALUE PERCEPTION (HVP) Finally, and most importantly, a cider worth celebrating needs to showcase the best of what cider can be, and not the lowest common denominator. It must be endowed with such beauty and awesome taste that people will be willing to fork out more because they think the product is worth the extra spend.



LOOKING TO THE FUTURE



Craft or not, the crucial thing is cider makers do not stand still. Yes, the wonderful cider making traditions, rituals and customs of the old world must be upheld and transferred to the next generation. They are a crucial part of the cultural identity to the regions they come from; without them we become one big homogenous cultural blob. But at the same time cider needs to ensure that it remains innovative and relevant. And if that means the addition of something other than apple, then so be it. Ultimately the cider needs to look good and taste good, too.


The likes of Lord Scudamore, Sir Kenelm Digby and the Bulmer brothers, who we shall meet in the next chapter, strove hard to ensure that cider was always taken to the next level of quality and popular appeal, through science, technology, creativity, innovation and sheer hard work. They weren’t looking to the past, they were looking to the future: and so should we.




[image: Illustration]


Cider and perry that exude quality and finesse and all of the other cues associated with high value products like wine.
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The story of the apple is an incredible one. It dates back thousands of years, spans thousands of miles and involves the ingenuity and knowledge of classical civilizations. To quote notable cider and perry maker James Marsden, it’s also a story about poo. Allow me to elucidate…



OEBPS/images/f0025-01.jpg





OEBPS/images/f0023-01.jpg





OEBPS/images/f0027-01.jpg





OEBPS/images/f0029-01.jpg
SUPERB WONDER
ICE CIDER PEAR ICE WINE
2015 2015

WITED €0iTI0 miTED 01110






OEBPS/images/f0008-01.jpg





OEBPS/images/f0021-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/f0014-01.jpg





OEBPS/images/f0016-01.jpg





OEBPS/images/f0009-01.jpg





OEBPS/images/f0018-01.jpg
@@ﬁ

THE STATE
OF CIDER






OEBPS/images/f0010-01.jpg
AN INTRODUCTION TO

T CIDEROLOGY






OEBPS/images/tit.jpg
CIDEROLOGY

ROM HISTORY AND HERIT
10 THE CRAFT CIDER REVOLUTION

GABE COOK

N)

spruce





OEBPS/images/f0026-01.jpg





OEBPS/xhtml/nav.xhtml




Contents





		Title Page



		Contents



		How to Use This Ebook



		Introduction



		An Introduction to Ciderology



		The State of Cider



		The Journey of Cider



		Apples: At the Core of Cider



		Orchards



		The Art & Science of Cider Making



		Styles of Cider & Perry



		The World of Cider



		Wassail!



		Perry: The Forgotten Drink



		Cider & Food



		References/Information & Links



		Glossary



		Acknowledgments/Picture Credits



		Copyright













Guide





		Cover



		Contents



		Start

























OEBPS/images/f0024-01.jpg





OEBPS/images/f0028-01.jpg








OEBPS/images/f0007-01.jpg





OEBPS/images/f0020-01.jpg
Origtnal







OEBPS/images/cover.jpg







OEBPS/images/f0022-01.jpg
MAJOR GLOBAL TRENDS

CIDER TYPES, 2016

'DATA FROM GLOBAL DATA 2017

FLAVOURED 15%
PEAR 1%

APPLE 81%

GROWTH BY CIDER TYPE, 2011-16

'DATA FROM GLOBAL DATA 2017

APPLE 3.2%

PEAR -3.1%







OEBPS/images/f0015-01.jpg





OEBPS/images/f0013-01.jpg
—

Q. WHAT IS CIDEROLOGY?

CIDEROLOGY

{sar.d>’vl>.d3i)

Noun

A ® 1. THAT WHICH IS PRACTISED BY THE CIDEROLOGIST

2. THE STUDY, TEACHING AND CHAMPIONING OF CIDER






OEBPS/images/f0015-02.jpg





OEBPS/images/f0019-01.jpg





OEBPS/images/f0030-01.jpg
@@ﬁ

., THE JOURN EY
OF CIDER






