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			Dedicated to the late Susanna Forbes who was one of cider’s greatest ambassadors and succeeded in making so many people rethink cider.

		

	
		
			

			
					Welcome to Cider Knowledge Box

			

			Cider Knowledge Box contains essential information for an understanding of cider, including lots about apples because the story of cider cannot be told without them. Whether you are studying for a cider accreditation or seeking facts with which to impress friends then this is the book to read. It covers cider’s early history, how it is made, different styles, how to match cider with food, how glassware impacts the drinking experience, and more. It also includes an introduction to perry, which is made from fermented pear juice and is often made by cider makers – hence its inclusion.

			There is some necessary repetition of certain facts to help them stick in the brain!

			The most misunderstood drink?

			Of all alcoholic drinks cider is arguably the most misunderstood. Some people think it is a type of apple beer and refer to it as being brewed. It’s not, it is made by pressing apples and fermenting the juice. Others disregard it as a low-value beverage glugged by street drinkers. Many people assume that cider is merely a sweet and fizzy alcopop, unworthy of respect. That suggests they have only experienced mass-produced cider brands made in a few days from a minimum of concentrated apple juice, with added sugar, flavouring, colour and preservatives, rather than artisan ciders fermented from the freshly pressed juice of named apple varieties, and aged for months, sometimes years. Their negative attitude to cider might change if only they knew that, depending on apple variety, traditions and production methods, artisan cider comes in a range of styles, from: driest most acidic to unctuously sweet; young scrumpy to barrel-aged vintage; still or sparkling; soft or firm tannins; light to full bodied. In this book, unless otherwise stated, cider refers to a fresh juice fermented drink which I describe as artisan or real, not mass-volume cider from concentrated juice.

			Delicious liquid toffee apple

			My first experience of drinking alcohol was as a child during Christmas dinner when I had a mouthful of cider. It was like a bubbly and delicious, liquid toffee apple. As a teenager I was shocked to encounter a challenging still, ultra-dry scrumpy. Where was that nectar I’d experienced a decade earlier? It was then I realised that cider was not just one style of drink and that was the beginning of an enduring fascination. As soon as cider education became available in Britain where I lived, I enrolled and became the country’s first accredited cider sommelier (aka pommelier). Now I educate, write, talk and evangelise about cider and other alcoholic drinks through my business, the School of Booze.

			At the School of Booze homework can be done at the pub. Where better to study? So, take Cider Knowledge Box to a favourite spot and let’s make a start on your journey to cider enlightenment.

		

	
		
			

			
					What is cider?

			

			Cider is made by fermenting the sugars in apple juice. It can also include fruit, flowers, herbs, spices and other flavourings. In the USA, unsweetened, unfiltered apple juice is often referred to as cider, while fermented apple juice is called hard cider. But in the rest of the world, cider contains alcohol. In this book cider relates to an alcoholic drink made by fermenting apple juice.

			No legal definition

			There is no international legal definition of cider. Some producers make it in small batches from 100% fresh apple juice, others in large volumes from a trace of concentrated juice, water and sugar. Despite there being no global agreement on what cider is, several countries do have regulations about the minimum pre-fermentation percentage of juice it must contain. For example, 100% in Spain, 50% in the USA, 35% in the UK, 15% in Sweden and in Australia there is no legal minimum.

			

			Sunlight in a glass

			Artisan cider is a natural drink made by pressing named apple varieties in the weeks following their harvest and slowly fermenting the fresh juice, then maturing it for weeks, months or years. It is sunlight in a glass, a liquid expression of nature and the climatic conditions of the growing season. Consequently, each vintage is unique and can never be replicated.

			Conversely, many mass-volume cider producers make an industrialised product by diluting concentrated apple juice, often from unknown apple varieties, that might have been stored for years in a deep freezer. Sugar, preservatives, colourants and other additives are included in the mix. Enzymes are added to speed up production so it is ready in days. The result is a highly carbonated, generic apple-ey beverage, lacking any character or individuality, with only a fleeting connection to an apple tree.

			Ciderland

			The craft of artisan cider making flourishes in a parallel universe known as Ciderland. In that realm cider is often described as minimal intervention, or natural cider. That means freshly pressed juice, fermentation by wild yeast and nothing artificial.

			

			Ciderland can be found in many parts of Britain, especially the counties of Herefordshire, Worcestershire, Gloucestershire, Somerset, Devon, Cornwall, Kent, Sussex, Monmouthshire (Wales) and in parts of Scotland; the Republic of Ireland; northern Spain in Asturias and the Basque country (straddling the Spanish–French border); Normandy and Brittany in France; Austria; Luxembourg; Germany’s Saarland and Hessen regions. It is found in the Norwegian fjord of Hardanger; pockets in Denmark, Estonia, the Italian Tyrol, Latvia, the Netherlands, Poland, Sweden and Switzerland; on the Japanese island of Honshu; in the USA, especially in New Hampshire, Vermont, New York, Michigan and the Pacific North-West; and in the Canadian provinces of Ontario and Quebec. In the southern hemisphere it is in South Africa’s Western Cape; the Australian states of Victoria, New South Wales and Tasmania, and it cosies up with some of New Zealand’s vineyards.

			Cider apples vs eating apples

			Cider made from traditional cider apples is a different drinking experience to one made with dessert or culinary apples. Cider apples are tannic and acidic and, depending on the variety, one or more of those properties might be dominant. Tannins provide structure, mouthfeel, colour and a drying, slightly bitter sensation that balances sweetness and acidity. Acidity gives cider a tang, often a sharpness, that makes it refreshing. Cider from dessert or culinary apples is softer on the palate, due to a low level of tannins. It is sweetish and the lower amount of acidity is zesty rather than sharp.

			To use a wine comparison, cider made with cider apples is more akin to red wine and cider from dessert and culinary apples is more akin to white wine. Cider is not apple wine but using the wine analogy can help people understand – especially those who think cider is apple beer!

		

	
		
			

			
					Cider’s early history

			

			Whoever coined the phrase ‘the humble apple’ must surely be unaware of the journey of the wild Malus sieversii apple – ancestor of today’s cultivated Malus domestica, aka Malus pumila – from the foothills of Central Asia’s Tien Shan mountains (between Kyrgyzstan, Kazakhstan and China) to every continent apart from Antarctica. Birds and land creatures ate apples and dispersed the seeds. Humans carried apples as portable food as they migrated from the area hundreds of thousands of years ago. Discarded cores and seeds in dung would have grown into trees, thereby extending the apples’ range. Eventually, apples became one of the world’s favourite fruits.

			Rudimentary cider

			It is impossible to say when apple juice was first fermented and became cider. Humans have purposely created alcoholic drinks since at least the Neolithic era, circa 10,000 BCE, as a way of preserving food, for recreation and to offer to their deities. If apples were available and someone had access to the juice then rudimentary cider was the next step. Awareness would have happened in stages, starting with enjoying the taste of an apple, followed by working out how to extract the juice and store it for drinking. After a few days, invisible wild yeasts would ferment some of the sugars in the juice, resulting in lowish alcohol that provided a gentle buzz.

			Making cider takes great effort because apples are solid and much energy is required to pound the fruit and extract juice from the hard flesh. Ancient Greeks and Romans had pressing machinery and it is likely they drank cider but, compared to apples, grapes are easy to juice so wine rather than cider would have been the first choice. In areas where grapes did not flourish but apples did, the effort needed to make cider was worth it.

			Early apple cultivation

			As apple trees spread throughout the world, cultivation techniques emerged, including the process of grafting, an ancient procedure developed several thousand years ago in either China or Mesopotamia (modern day Iraq), the exact location is unknown. Apples are a species that do not reproduce true to type – that means if an apple seed is planted it will not be a clone of its parent because each seed is a new variety. Not all varieties are toothsome or useful for cider making so, to replicate a desirable apple, a budding twig (aka graft wood or scion wood) is taken from the tree. A cut is made in the bark of the host tree (or rootstock) and the graft wood is attached so it eventually fuses and grows. A few years later it will start to bear fruit.

			Orchard paradise

			Humans started to manage the landscape and plant orchards, probably either in China or Mesopotamia circa 4,000 years ago. Ancient Egyptians planted them along the Nile, and Greeks and Romans also embraced the practice because cultivated fruit was precious, and a walled garden was a status symbol. Fruit cultivation warranted its own deity and Egyptians venerated Renenūtet, Greeks revered Demeter and Romans worshipped Pomona. Orchards were special places, termed pairidaeza in Persian, which translated into Latin as paradises, the source of the English word paradise. The biblical Garden of Eden was an orchard described as paradise.

			Language confusion

			Understanding the history of cider is difficult because there is limited archaeological proof or written evidence, so historians must make assumptions. In recorded testaments there is confusion about the words for apple and cider in different languages. Historically, several types of fruits were referred to as apples. For instance: the Latin term for peach is Persicum mālum, which translates as Persian apple; in Italian, a tomato is pomodoro, which means golden apple. The word cider likely derives from the Hebrew shekar or Greek sikera, meaning strong drink, although other alcoholic beverages, with the exception of grape wine, were also referred to as shekar/sikera.

			Cider spreads across Europe

			Apples thrive in temperate climates with cool winter conditions because they need a period of cold temperatures in their growing season for the most fulsome blossom. For millennia, Vikings in Scandinavia, Bretons in the Brittany region of northern France, Celts in Britain and northern Spain’s Asturias and Galicia and the Basques (modern-day Spain and France) made cider from small, sour, wild crab apples.

			Domesticated apples and improved cultivation and orcharding techniques were introduced into Europe by the ancient Romans. The era that followed the implosion of the Roman Empire in the fifth century CE was nicknamed the Dark Ages because of the scarcity of documentation. Then, in the early ninth century, King Charlemagne created the Holy Roman Empire, a vast territory in central and western Europe. He established an administrative system with efficient record keeping and throughout his reign references to cider as the fermented juice of Malus domestica appeared. Edicts were issued about the management of royal estates with instructions on the type of fruit to grow. Specialists called siceratores were employed to make cider, wine and beer. As the name Holy Roman Empire suggests, the Catholic church had great influence and in Charlemagne’s mission to Christianise his dominions many monasteries were founded, all of which had orchards. Monasteries were largely self-sufficient and monks and nuns grew their own food and made their own drink, including cider.

			Normandy, in northern France, has been a significant cider culture for centuries. The name derives from the medieval Latin term, Nortmanni – men of the north – and refers to the Vikings who invaded the land from 814 CE. They were keen cider drinkers and this explains why in France, a land dominated by wine, there is a proud tradition of cider that exists to this day.

			The invasion of England by a Norman army and victory at the Battle of Hastings in 1066 was pivotal to cider becoming a global drink. Parts of the British Isles already had cider-drinking populations, due to centuries of trade with Celtic tribes from continental Europe. The Normans enhanced cider making by introducing tannic apples, orcharding know-how and heavy-duty pressing equipment. This
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