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Foreword


By Gregory Hall, founder of Virtue Cider
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THREE FRIENDS WALK INTO A bar. One orders a beer, the next one a glass of wine, the third a cocktail.


What’s the punchline in a cider book? Is it that they only think of cider as being the sweet stuff they get in the fall from the apple-picking farm? Or is it that the joke takes place back in 2010, “before cider?”


Because now is cider’s time.


Why is it cider’s time, in 2019? Well, dear friend, sit down and let me tell you.


Cider is simple. Cider is made from pressed apples. Period. End of sentence. Full stop. Raise your hand if you’ve heard of apples! That’s what I thought. Take one step forward if you’ve ever picked an apple straight from a tree and taken a big, juicy bite. Now take a step back if you’ve ever picked fresh hops from the vine, distilled your own sour mash or done a malolactic fermentation. All three?! I’m so proud of you; both of you. So yes, cider is simple. Everyone understands apples.


Cider is local. Most of us have picked local apples. Maybe you had to get in a car for a bit, maybe you just walked out back. But 83 percent of Americans can drive to pick apples and be home for dinner. Local is hot—just check out the line at your local brewery (most don’t use local barley or hops) or your local coffee roaster (ehh, umm, nevermind). But apples grow just about everywhere. In the age of provenance, cider wins again.


Cider is so very food friendly. People like food, no—we freakin’ love food, made by chefs, made with care from local ingredients. And cider is the very best partner, better than beer, yes, even better than wine. A proper farmhouse cider, with notes from the apple, the farm, and perhaps the barrel, has the complexity of fine wine. With a balance toward acid and a softness of flavor that stays out of the way of the dish. Bring a bottle of proper farmhouse cider to your next dinner party or BYOB, you will look like the old-world-new-smart-food-pairing-hero. I promise.


Cider has flavors. American cider, unlike wine and beer, is unbound by old-world tradition and purity laws. While many cider makers focus on English- and French-style farmhouse ciders, even more add fruit, hops, botanicals, honey, etc. Nothing refreshes like a pineapple cider on a Texas summer day. You like hops? We can do that. Rosé? We can do that too. A cider cocktail with blood orange and Italian bitters? It’s in the can. So whatever your tastes, your mood, your occasion, we have a cider for you.


Cider comes from trees. Trees, dear friend, are my heroes. Trees shade and cool the earth. Their roots hold soil tight, preventing erosion. Trees are home to birds, bees, and small, cute, furry animals. Trees clean the air. They pull carbon out of the atmosphere and bury it in the ground, doing their bloody well best to save us from our worst habits. Tell all those scientists trying to figure out how to sequester carbon to just plant more trees. Yes, trees are our angels, and more trees means heaven on earth.


And our friends, those three friends from the beginning? Now it’s tonight, not ten years ago. The first friend, an environmental attorney, orders a hoppy cider. The second, he’s a chef, gets a rosé cider. And the third, she just gets a cider spritz. And everyone is happy.
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Introduction


LET’S FACE IT: JUST TEN years ago, hard cider really wasn’t quite a thing yet.


Expats watching rugby matches might have sipped a Strongbow instead of a Carling. And former foreign exchange students to France or Spain might have pined for it, seeing if obscure liquor stores might just carry it. Heck, plenty of people thought cider was only something preschoolers drank in sippy cups before naptime.


But if you picked up this book, you know that hard cider definitely is a thing—and it’s very much a growing thing—and more and more people are discovering it every day. Hard cider sales have skyrocketed in the last decade, surging to become a $1.3 billion business, with a 600 percent increase in the number of cideries since 2011 and a 36 percent increase in production during the same time period, according to the latest (2019) Cyder Market annual survey. Its sales have outpaced both wine’s increase and craft beer’s growth, and it’s even gaining notice in the cocktail sector, with plenty of cider bars popping up from coast to coast.


In fact, there are more than nine hundred craft cideries in forty-nine different states and Washington, D.C., and hundreds more producers worldwide. In fact, producers in the United Kingdom, Ireland, France, Spain, Canada, Germany, New Zealand, South Africa, and other places are exporting their ciders for the very first time to the United States because people are not only intrigued by it, but they’re drinking more of it.


According to Carla Snyder, agricultural entrepreneurship and marketing educator at Penn State University, hard cider is the fastest growing segment of the craft beverage market, and over the last ten years it has been “the world’s fastest growing beverage category.” In fact, within the craft beverage segment, hard cider comes in second only to IPAs. Within the United States, there are at least 18 million cider drinkers, and that number continues to grow.


But despite the fact that more and more of us are drinking it, there’s still some confusion over this blossoming alcoholic beverage.


Some consumer polls reveal such conundrums about hard cider. For example, some drinkers think Mike’s Hard Lemonade and Redd’s Apple Ale are cider (no). Is hard cider a type of beer (uh, no), or is it a category of wine (not really)? Is cider-beer a thing (nope)? Are all ciders sweet (and, no, again)? What is perry, and is it a type of cider (sort of)?


This book answers these questions—and others you didn’t know you wanted to have answered.


In the first chapter, we’ll define what cider is and what it isn’t. We’ll explore the common misconceptions that arise while drinking this tasty beverage, and we’ll look at why the apple matters, how cider is made, and which main categories of cider you might want to explore.


While cider remains a cipher for some people, for much of our American history, it was more common than clean drinking water, so in chapter 2, Biting the Apple, we’ll take a bite, er, sip of hard cider history. The cider-drinking habits of our Founding Fathers (and Mothers), Johnny Appleseed, and then cider’s fall into obscurity are all explored in depth.


We’ll also take a look at cider’s rebirth, and then we’ll take a look at the things that might help you better appreciate cider, from its flavors and aromas to even the types of glasses to better enjoy cider. If you enjoy traveling, skip ahead to chapter 5 to see where to explore cider in the world, whether it’s cider regions, cider bars, or CiderCon.


If you’re hooked on drinking cider, you might want to try your hand at making your own. We will show you what equipment you need, what ingredients you should have on hand, and how to safely make a batch of hard cider in your house.


Because cider is so perfect for mixing with spirits, we dedicate a single chapter to nothing but cider cocktails. Both modern and historic cider cocktail recipes are included, as well as some basic cocktail-making techniques and recipes for syrups, tinctures, and shrubs that will enhance your cider cocktails.


Finally, we’ll take a look at pairing cider with food, as cider is perhaps the best beverage ever to pair with almost everything. We include what foods naturally pair well with cider, pairing rules to follow, as well as some recipes and techniques for cooking with hard cider.
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Gathering apples for cider in Spain.


By the time you finish reading this book, you’ll likely be ready to pass the first level of the Cider Certification Professional exam, the cider world’s version of a sommelier certification.


In short, you’ll be more than ready to get your cider on!
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CHAPTER 1


Getting Your Cider Geek On—or, Cider 101


“It’s indeed bad to eat apples.
It’s better to turn them all into cider.”


—Benjamin Franklin


CAN YOU PICTURE IT? Defining cider starts in your head. If you go to a pub in London, a bar in Asturias, or a restaurant in Normandy, if you order cider—sidra in Spanish or cidre in French—what you’ll get is a glass of hard cider. And, two hundred years ago, if you were in an American tavern, that’s also what you would get if you ordered cider.


But in the United States today, cider, without the modifying word hard preceding it, means unfermented or nonalcoholic apple juice in all of its forms, straight from an apple farm, bottled, and preserved to sit on a store shelf or secured in a sippy cup. While some folks might argue that there’s a difference between nonalcoholic juice and cider (one is filtered and one is not), the main thing is that there is no alcohol in this beverage whatsoever.


Hard cider, on the other hand, most definitely refers to an alcoholic beverage. But the exact nature of this beverage, and a clear picture of what it is and what it isn’t, as well as how to properly categorize it, confuses people. Where should we classify it—in our brains, let alone on the menus at bars or shelves at liquor stores?
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A cider apple before it gets milled and pressed into juice for making cider.


We know, for example, what wine is—whether it’s an expensive Château Lafite Rothschild or white zin or your grammy’s homemade rhubarb wine. Whether it’s sweet or aged or tannic, with bubbles or without, red, white, or pink, we know what wine is. Even if it comes in cans, our brains already classify it as wine, not beer, and we have an underlying understanding that it is an alcoholic beverage made from grapes, even if we don’t know how the heck it’s made.


We also know what beer is—whether it’s a Bud or Miller or some Exploding/Nearly Profane Named/Crazy IPA from your local craft brewery or your brother’s homemade pale ale. Whether it is fruity or yeasty or sour, dark or light, mass-produced or micro-produced, in a bottle, a can, or on draft, we know what beer is. We know what it smells like, and we most likely know it’s made with hops, even if we don’t have a clue what hops are or why they’re important to beer.


And we also know what spirits are, whether they’re in the form of a shot at a college bar or a 20-year-old aged whiskey that costs more than a car payment, or your uncle’s moonshine. We know you drink them straight or mixed in cocktails, and we also know how easily it is for some of us to get schnockered drinking them.


But, when we talk about hard cider, the definition that comes to mind isn’t so clear. A picture might not automatically come into our heads. We might think of apples, but even the name cider often makes us first picture the stuff in sippy cups.


Additionally, many of us can name family occasions where our parents or grandparents drank wine, beer, or cocktails, and most of us remember the first beer we tasted at a college frat party or the first time we sipped wine at a wedding or the first shot a friend gave us on our 21st birthday. Additionally, we also likely can remember commercials, advertisements, and pop culture moments that are associated with these beverages.


But hard cider, though it is an ancient and once well-established beverage in our country, was lost through much of the last century, so we don’t have these normative, cultural cues or memories that tell us concretely what it is.
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Why Cider Gets Confusing


Cider being the new kid on the block is exciting, but it’s also why people start to get confused about it. It has similarities in taste, serving styles, and packaging to both wine and beer, so the question is: is it like beer, or is it like wine? Or is it something else altogether?


A lot of times it’s on the beer section of menus, and in some bars and restaurants, it’s on the draft lines. Cider’s also served in cans, in six-packs, and in 12-ounce beer-like bottles. It’s also fizzy or effervescent. So, is it like beer?


But, then again, it’s also sometimes served in 750-milliliter bottles like wine, and in some places, it’s poured and served like wine. It’s also made from fruit like wine is, and like some wines—sparkling and champagne wines—it’s got bubbles. So, should cider be classified like wine?


Why Cider’s Not “Cider Beer”


While cider shares some characteristics of both beer and wine, it is distinct from both beverage categories. But let’s first discuss why cider’s not beer or “cider beer,” as some folks refer to it.


At its most basic level, hard cider is a fermented beverage made from apple juice. The juice can come from freshly pressed apples or straight juice (or in some commercial cases, apple concentrate, but more on that later in this chapter). But the keys here are apples and juice.
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Some beers, Redd’s Apple Ale chief among them, are flavored with apples, but beer manufacturing never starts with juice, it always starts with water. Grains, usually barley, are soaked with hot water in a process called mashing. The result is wort, which is then brewed with hops and/or spices, and then finally it is fermented with yeast.




When you’re talking about the process of cider making, the juice gets fermented straight out of the pressing. Cider is never brewed; it is always fermented. While there may be differences among ciders in the length of time and the exact methods of fermentation, cider is always, always fermented, and it is never, ever brewed.


This is a key difference, because beer is always brewed. That means that cider beer, despite the term’s common usage, is not a real thing. Even if it comes on tap or out of a can or is on the beer list of a bar menu, cider beer isn’t a thing at all.


Cider is fermented from the juice or fruit of apples, just as wine is fermented from the juice or fruit of grapes.
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Even Bar Professionals Get Confused


If you’re a professional bartender and you’re looking into your online, professional resources, say from a certain national bartending guild association, to learn more about hard cider, there isn’t a separate category for it. It gets thrown into the beer category. This really bothers Ambrosia Borowski, assistant general manager and cocktail curator at the Northman cider bar in Chicago, who has been advocating that cider get its own classification so that professional bartenders know that it’s not a type or subset of beer.


“People call it cider beer all the time,” she says. “It’s one of the most frustrating parts of my job, but I never want customers to feel bad. I just want to subtly educate them.”


But when it comes to professionals within the industry, that’s another thing. Borowski has been trying to get that certain bartending association to separately classify cider so that they can then teach their customers. “Bartenders need to understand the structure of cider,” she says.







Cider’s Not Exactly Wine, Either


But cider isn’t exactly wine. Like wine, it’s made from the juice of fruit, and both are fermented alcoholic beverages, not brewed.


And the processes for making both cider and wine are more similar to each other than to the process for making beer.


There are, however, some key differences between hard cider and wine.


Hard cider’s definitely not like the wine in that it’s made from grapes—because grapes aren’t used at all. But wine can be made from other fruits, including apples, so is hard cider interchangeable with apple wine?
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Grape-Flavored Hard Ciders


So while grapes aren’t fermented directly into hard ciders, there are a few ciders which are enhanced by grapes. Stowe Cider, in Vermont, makes A Touch of Grape hard cider, which is flavored with the pomace or leftover pressed Marquette grapes, from Lincoln Peak Vineyard. Banter’s Hard Cider in Pennsylvania makes a Groover’s Grape, which is flavored with Niagara grapes. And Portland Cider Company makes a Concord Grape hard cider, which is flavored with the same grapey stuff found in juice boxes.





Though some will say there’s really no difference between apple wine and hard cider, others will say there are two frequent distinctions between them: alcohol content and the bubble factor.


The first one is pretty easy to understand, and legally, it is how cider is defined. Cider contains less alcohol than wine does. It boasts a lower ABV or alcohol by volume. On the bottle or can of hard cider, it’s often noted this way: X% ALC. VOL or X% ALC. By VOL.
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German Hard Cider or Apfelwein?


Yes, German beer has conquered the world, and who doesn’t enjoy a glass of Riesling from time to time, but though it’s lesser known, it’s no less delicious than these other two German beverages. Apfelwein, historically, actually dates back to Charlemagne, who was an enthusiast. It’s mostly found in and around Frankfurt, and as its name suggests, is definitely treated similarly to wine. In fact, when the European Union decided that the term “wine” could only refer to grape-based beverages, which would have outlawed the use of the word “apfelwein,” these good Germans were so upset that the etymological idea was nixed.





Cider, on average, has an ABV of 3 to 7 percent. That’s more akin to the ABV of beer than wine. The average ABV of wine runs higher, from 9 to 12 percent (or even higher), and that goes for both apple and vinifera wines.


In fact, according to the US government, hard cider is a fermented beverage with anything less than 7 percent alcohol by volume. Anything more than that, and the drink’s called apple wine—and taxed at wine’s higher rate. Now, some states, like Virginia, offer exceptions to this rule, and they individually allow ciders an ABV of up to 10 percent, but most states don’t allow for this.


That’s why plenty of cider makers make 6.9 percent alcohol by volume ciders—to stay within the federal tax guidelines. That also means that most ciders, like beer, are lower in alcohol than wine (and way lower than spirits).


Now, plenty of cider makers disagree with the government on this definition, and some cider makers make hard ciders that have more alcohol content in them than this arbitrary amount. In fact, some cider makers have been lobbying elected officials and pushing to have cider classified differently than both beer and wine, and they’re looking to have the tax code changed to treat cider differently from wine or champagne. The proposed law is aptly named the Cider Investment and Development through Excise tax Reduction, or CIDER Act.


While most of us consumers don’t care about tax classifications of various alcoholic beverages, we do generally want to know how much alcohol is in whatever we’re drinking, and we want to know what to call it.




Now, where this ABV stuff gets confusing is that there are some cider makers who make ciders that have an alcohol content of 7 percent ABV or higher—they just go ahead and pay the higher taxes, but still, they call those beverages cider, not wine, and it’s really hard to say that there’s a big difference between hard cider and apple wine.


But there’s another thing to consider: the bubbles. Hard ciders are typically effervescent while apple wines may or may not be bubbly. This also can be confusing because some hard ciders are without carbonation, or are still. Usually, though, hard ciders that don’t have carbonation are labeled as such, and cider makers promote them as such.
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Bubble Regulation


The US government not only defines hard cider based on its alcohol content (7 percent or less), but it also defines exactly how much carbonation hard cider can have. If a hard cider has 3.92 grams of carbonation per liter, it’s not classified as hard cider. It gets bumped up into the realm of champagne or sparkling wine.





In any case, the differences between apple wine and hard cider aren’t clear-cut.


It’s All about the Juice—or, Differences in Cider Ingredients That Help Define Cider


So, you have a picture of apples and fermentation and bubbles, so you know what cider is and what it tastes like, right?


Nope. If you’ve only tasted a cider made by a big maker or if you’ve only tasted cider from small craft cidery with its own orchard or if you’ve only tasted a modern cider flavored with some interesting herbs, well, they all taste so different from each other—sometimes to the point that they almost taste like completely, totally, absolutely different drinks. “Cider is an incredibly diverse industry, and the ways of making cider are extremely varied,” says Michelle McGrath, executive director of the United States Association of Cider Makers. “We’re a big tent, and the coolest thing about the cider industry is that we include people.”


The differences are so great that some cider makers and enthusiasts think some ciders aren’t really, well, ciders at all, and that they shouldn’t even be labeled as such. Let’s take a look at why the debate continues.
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Cider apples come in different sizes, colors, and even shapes. Some are beautiful to look at, but a lot are on the ugly side.


The Types of Craft Cideries: First, Heritage Cider Makers—or, the Traditionalists


If you made hard cider the traditional way, it’s all about the apples. You start with the apples, and you finish with the apples. And 9.9 times out of ten, the apples are apples you’ve grown or from orchards you’ve hand-selected.


Most heritage cider makers use apples that are cider apples—and many of these aren’t what you’d find on a grocery shelf or at a farmers’ market or even at those pick-your-own orchards. Many of them can be considered heirloom or antique or heritage apples, as they’ve been around for quite a while. But it’s worth noting that some of these apples don’t look visually appealing, and some of them taste even worse. Benjamin Franklin once wrote of their taste, “What you have told us is all very good. It is indeed bad to eat apples. It is better to make them all into cider.”
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On a Chemical Level: Cider Looks a Little More Like Wine


Scientists have analyzed the amount of polyphenol content of wine, beer, and hard cider. Polyphenols are the chemical compounds that add flavor, taste, aromas, and mouthfeel to these beverages, and many of them have health benefits. The average polyphenol content in beer ranges from 12 mg/100 ml (nonalcoholic beers) to 52 mg/100 ml (ales and stouts), with typical beers coming in around 28 mg/100 ml. For white wines, it’s 30 mg/100 ml, and for red wines, it’s about 210 mg/100 ml. A 2007 study, conducted at the University of Glasgow, analyzed the average phenolic content of several English hard ciders, and they ranged from 4.4 mg/100 ml to 155.9 mg/100 ml. So, hard ciders with more phenols tend to be closer, in chemical composition, to red wines than anything else. And while the study doesn’t identify the hard ciders with the very low amount of phenolic compounds, one might guess that they’re the unaged, more commercial variety, as phenolic compounds (in wine, anyway) increase in aging and when the wine is in contact with the skins longer.





“They’re spitters,” says Jessica Shabatura, founder and curator of howtomakehardcider.com, because you take a bite of these apples, and you’ll spit them right out. But if you press them, then ferment their juice, well, ah, that’s a different story.


Cider apples fall into four different categories: sharps, bittersharps, sweets, and bittersweets. These actual categories were established near Bristol, England, way back at the very end of the nineteenth century and the beginning of the twentieth century. There, the Long Ashton Research Station and the very beginnings of cider research were set up. It was here that researchers divided cidermaking apples up into these four types. These types were established based on the apples’ differences in acids, tannins, and sweetness.




Acidity or acids are created from, well, acids, and in the case of apples, malic acid. Acid, as a flavor, is the tartness you taste when you bite into a lemon, for example. In the case of cider, acidity cuts through the sweetness or sugar levels, and it brings out the tannins.


Tannins are naturally occurring chemicals, usually found in the peels of fruit, and chemically speaking, they’re considered polyphenols. But the taste of tannin is not chemical: it’s a bitterness, a mouth-puckering dry feeling on your tongue. If you were to bite into a wet bag of black tea, that astringent sensation you’d get is from tannins. Tannins also occur in barrels, which is why if you barrel-age a wine or a cider, you get additional tannins.


[image: images]


Sweetness, of course, comes from the natural sugar in apples, and while all apples contain sugar, some contain more than others, so let’s start with the sweetest category, which is aptly called, “sweets.” These apples are low in both acids and tannins, and they’re the ones you’re most familiar with. They’re also known as culinary or dessert apples, or eating apples. Some apples within this category that are used in cider making include: Gala, Honeycrisp, Fuji, Empire, Golden Delicious, and Golden Russet.


Bittersweet apples are low in acid, but they’re high in tannins. These apples add a great deal of complexity to ciders. Among the apples in this category are Dabinett, Yarlington Mill, Tremlett’s Bitter, and Sommerset Red-streak.


Sharp apples boast a lot of natural acidity, and they’re quite tangy on the palate. They’re also pretty palatable, as they’re also classified as culinary apples. Some of the apples in this category include: Granny Smith, Winesap, Jonagold, and Brown’s Apple.


Bittersharps are intense, filled with high levels of both acidity and tannins. Some well-known bittersharps include: Kingston Black, Foxwelp, and Porter’s Perfection.


Now, most traditional cider makers take apples from these four different categories, and they blend them to get the right taste, or rather, balance of sweetness, acidity, and tannin. It’s worth noting that this is another difference between hard cider and wine: you’re more likely to find single varietal wines—think chardonnay, cabernet sauvignon, Malbec—on the shelf than single varietal ciders.
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Cider apples being transferred on conveyor belts before being milled and pressed.


But there are a few cider apples that, when in the hands of master cider makers, can make delicious, single varietal ciders. These apples include Kingston Black, Baldwin, Gravenstein, Winesap, and Newtown Pippin (it’s also important to point out that both Gravenstein and Baldwin can be considered culinary apples, too). These apples sometimes are called vintage apples, implying that they can by themselves make a singularly good cider.


Heritage cider makers, as their name implies, make cider the traditional way. They grow their apples and blend or not blend their apples using traditional methods and recipes, and they combine creative and critical thinking to get the most out of their fruit. Most, if not all, of the orchard-based cider makers in the United States could be considered heritage cider makers, and most of the European producers are heritage cider makers.
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Pick a Peck of Apples


It takes a lot of apples to make just a little bit of cider. One bushel of apples, which weighs about 45 pounds, will only produce two, maybe three, gallons of cider. Now, consider this: one dwarf tree (the smallest size of apple trees) will produce only one and a half bushels of apples, which would make only three to four gallons of cider. A semidwarf tree grows about five bushels of apples or enough apples for 10–15 gallons of cider. And a regular apple tree yields 10 bushels of apples or enough apples to make 20–30 gallons.





“Heritage cider producers are orchard based, thinking about the apple the way a winemaker thinks about the grape, to specifically express different characteristics of these apples,” McGrath says, noting that often, their cider is usually more expensive than other ciders on the market.


That’s not to say that they’re not innovative, or that the methods of making their ciders are purely historical in nature. It’s also not to say that they don’t come up with unusual flavors or fruits to blend with their ciders. But what really makes them special is their access to and control over their fruit: they can pick and choose their blends of apples or use of single varietals.


They also know that no one else can make ciders exactly like them—because no one else grows apples like they do, in their particular region, with their particular soils and climates. And that gets us to terroir.
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Traditionalists and Terroir


The same apples, grown with similar agricultural management and then fermented and blended in the same proportions, will not taste the same if the apples are grown in a different area of the country, or, especially, the world. Terroir, or the impact climate (or even microclimates), land, and soil have on fruit make the fermented beverages taste different. The term is most often used to describe wine—for example, sauvignon blanc grapes grown in the Loire Valley of France yield an entirely different kind of wine than the sauvignon blanc grapes grown in New Zealand or sauvignon blanc grapes grown in California.


The same is true of Kingston Black apples grown in West County, England, or Kingston Black apples grown in Oregon or Kingston Black apples grown in Michigan.


Two things, however, differ when you’re talking about terroir for grapes and terroir for apples. The first is, most hard ciders aren’t made from single varietals like many wines; they’re blends of different apples. The second is that most hard ciders aren’t dated with vintages, and it’s important to bring up vintages when talking about terroir because the same wines or ciders made from exactly the same fruit in exactly the same vineyards or orchards by exactly the same people don’t taste exactly the same year to year.
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Shabatura is currently working on a research project for an orchard in Arkansas, running treatments on different yeasts and temperatures to see how it affects the orchard’s apples. “Apples from the very same tree are different year to year, and I can measure the different tannin levels and sugar levels,” she says. “It’s going to be dependent on how cool the day was when the apples were picked, how rainy it was, and was there a dry, hot dip in the middle of the summer? All of that botany makes a difference in flavor. It’s incredibly complex so with that in mind, we have to look at the things we can control.”


Some cider makers are dating their blends and single varietals, and even those who aren’t labeling their bottles or cans of cider with vintage dates, if they grow their own apples, they understand the terroir of their orchards. They also understand intrinsically why their own unique terroirs help them create unique ciders, and they speak of terroir just as winemakers describe it.


Mark Squires, a writer and wine reviewer for Robert Parker’s Wine Journal, wrote about a discussion he had with Diane Flynt, owner of Foggy Ridge in Virginia. “What was more important was that what she was saying made automatic sense to a wine person,” he described their conversation. “She sounded just like a wine geek. Only she was using apples and we don’t consider apple wine to be real wine, do we? Yet … suddenly I was intrigued.”


Another thing to look at when talking about terroir is what apples grow best under what conditions. Though you can find apples that can grow in many different conditions in many different climates, not every type of apple can grow in every type of climate or in every type of soil, and not every type of apple can grow well in different climates or soils.
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Robert Purman, of Island Orchard Cider, grows his own apples on Washington Island in Lake Michigan before he makes them into cider and sometimes ages them into other cider-related beverages, like Pomona cider.
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The Steps to Make Hard Cider




	Harvest the apples. And leave the ones on the ground where they fall, as they likely harbor bacteria; sometimes the kind of bacteria that will make you sick, and sometimes just the bacteria that will make vinegar. In any case, forget the windfalls, and leave them for the squirrels.


	Clean and sanitize the apples. There still might be dirt on the apples, and you don’t want any leaves or twigs pressed with your cider.


	Optional step: let the apples mellow or soften, called “sweating.” Not every cider maker uses this process, and not every apple needs this extra ripening.


	Mash the apples. Since you can’t just squeeze juice out of an apple like you can an orange, you have to mill them down into a mush called pomace (this is also what the remains of pressing are called).


	Press the pomace. Basically, the apple mush gets squeezed so the juice flows out.


	Blend the juices. Since most hard ciders can be improved when the juices of several different kinds of apples are blended, this is where the artistry starts. Some cider makers blend the apples before pressing, others blend after pressing, and still others blend the different juices after they’ve been fermented. Cider makers often blend the juices based on sweetness, acidity, tannin or bitterness, and aroma, so that things taste and smell right.


	Ferment the juice. Yeast is added to the pressed and blended juices, and it starts converting the sugars into alcohol. During this process, some cider makers will add extra sugar, yeast nutrients (things like thiamine that encourage yeast growth), and even extra tannins or acids to balance out their ciders’ flavors. The process can take a few weeks to several months.


	Age the cider. Some ciders are ready in a couple of weeks, but others spend months in a barrel or bottle to age the way wine is aged.


	Package the cider or just drink it.
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