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PRAISE FOR CIDER PLANET

“Claude’s unique involvement with the international craft cider scene makes him the perfect guide for the rest of us. He takes a deep look at the way that traditional and industrial cider processes have come to differ as much as they do, and he explores the distinct histories of ciders and perries in different countries and the way in which their fruit and climate have influenced their drinks. Along the way, he introduces us to some exceptional cider making personalities worldwide. In the light of the huge revival of interest in craft cider and its differentiation from the mainstream, this book is both timely and fascinating.”

—ANDREW LEA, author of Craft Cider Making

“In his new guide to global cider, Claude Jolicoeur offers a characteristically thorough overview of regional traditions and emerging trends. His even-handed descriptions of cider styles, fruit selections, and production methods describe the various influences shaping this often-misunderstood drink. What is ‘modern’ cider? How does it contrast with traditional and more artisanal styles? This is a very helpful and unbiased survey for those planning travel destinations, or are curious to learn where favorite local producers fit within the big picture of the Cider Planet.”

—DAVID BUCHANAN, owner, Portersfield Cider; author of Taste, Memory

“With what must be one of the best global cider address books, Claude Jolicoeur takes us with him on a fascinating around the world journey, delving deep into cider and perry heritage, culture, and practice as we go.

“In typical erudite fashion, Claude brings his encyclopedic knowledge of orcharding practice, cidery process, and apple and pear varieties with him. Whether it’s being transported to Kazakhstan (the birthplace of the domestic apple), wandering the perry orchards of Herefordshire with Tom Oliver, exploring the diversity of apple varieties from North America, or a visit to any of cider’s other homes, this is the perfect accompaniment for a fascinating pomologically inspired voyage.”

—SUSANNA FORBES, Little Pomona Orchard & Cidery

“Cider Planet is a delightfully written how-to, history, and travelogue all rolled into one fantastic read. Over the decades, Claude Jolicoeur has become one of the world’s most knowledgeable and articulate cider geeks. If you are a seasoned cider veteran or just getting curious, Cider Planet is for you.”

—JOHN BUNKER, apple historian; author of Apples and the Art of Detection

“A delightful and deeply researched guide to the world’s best drink. Required reading for every ciderhead.”

—ROWAN JACOBSEN, author of Apples of Uncommon Character
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Introduction


It is now quite a while since I wrote The New Cider Maker’s Handbook (which was published in 2013). After its publication, one unexpected side effect was that I started to receive invitations to visit cider making regions all around the world, to participate in conferences and workshops, and to be a judge in competitions. The nice thing is that, as a now well-known author, all the doors were open for me and I have been able to meet many great artisans around our cider planet. Yes . . . Cider Planet—an expression that came up while speaking with my friend and traveling companion Mark Gleonec. We were talking in French about how la planète cidre was diverse and accessible when compared to, for example, the wine world. Diverse because one of the amazing things when we look at ciders made in all regions of the world is the huge variability in their styles and flavors, in apple varieties, as well as in the methods used for making them. And accessible because even the most recognized cider artisans are simple, unpretentious people who will readily agree to speak and share their knowledge with visitors.

It then became clear for me that I ought to testify to what I have learned from my travels. The main idea here is to discuss the unique features of ciders and perries from different regions, to see how they are made and what makes them different from those of other regions. In addition to my own experiences, I relied heavily on my collaborators, contacts, and friends from all these regions, who provided me with a lot of important information. Hence, in the present book, I am able to talk about this worldwide diversity of ciders and perries mainly from a maker’s perspective. So the focus is on making these beverages, on the apples and pears used to make them, on the different styles, and on good producers. We also talk about the history (how cider and perry appeared and evolved in the regions under consideration), about the relevant literature, and quite a bit about the traditions that exist around the cider and perry scene.


What Is Cider and 

What Is Craft Cider?

One long-standing question, which is unresolved within the cider community, is that of a good definition of cider. First, I’ll write here the answer to the question, What is cider? given by the European Cider and Fruit Wine Association (AICV) in their document European Cider Trends 2021:


Cider is an alcoholic beverage obtained only by the complete or partial fermentation of:

•  the juice of fresh apples, or

•  the reconstituted juice of concentrate made from the juice of apple, or

•  the mixture of juice of fresh apples and of reconstituted juice of concentrate made from the juice of apple

The product will have in general an alcohol content within the range of 1.2% to less than 8.5% alcohol by volume (ABV), and should maintain the character of fermented apple juice. Adding distilled alcohol to cider is forbidden.

[. . .]

In the late 1980’s modern ciders were born: ciders containing juice and flavorings began to be produced, alongside traditional ciders. The industry calls these ‘flavored ciders’, and they can contain, in addition to the apple base, ingredients such as juice of other fruits, extracts, flavourings, etc.



The range of beverages that share the name cider (or its equivalent in other languages) is huge. In one extreme of this range, we find small producers who grow their own apples, juice them, and make a cider from the natural fermentation of that juice with no other addition. On the other extreme, we find large multinational industrial facilities that produce alcopop-type cider from water, sugar, glucose syrup, imported apple juice concentrate, and chemical flavorings and additives, but often, no fresh apples at all. According to the website of one of these producers: “Rekorderlig is made by combining the purest Swedish spring water with wild and exotic fruits,” which is quite paradoxical when we know that neither water nor wild and exotic fruits are ingredients in traditional cider making.* In some countries (but not all) these two obviously very different products, alcopop-type cider and real cider, may be seen on the shelves of the same store and share the same name: cider. Such an absurd situation has been made possible by extremely lax regulations in countries where lobbying from large companies may have contributed to the relaxing of rules. And please, understand me on this: I have nothing against alcopop-type ciders. They exist because there is a demand for them; plus, some of them actually taste good. It is just that I don’t think they should be called cider because they are, really, something else. The fact that they share the same name makes it confusing for the customers who may have difficulty knowing what exactly they are buying. Naturally, things would be easier if cider had the same international status as wine, which has a fairly well-accepted definition throughout the world—it is generally well understood that a fermented mixture of water, sugar, grape concentrate, and other chemicals can’t be sold as red or white wine anywhere on this planet. Such drinks do exist, but they are given a different name.

In reaction to this situation, smaller-scale cider makers try to differentiate their product from some of the industrial offerings. One way of doing this is by adding a qualifier to the word cider. Some people then talk about farm cider, traditional cider, real cider, or craft cider. . . . Let’s try to see what these qualifiers really mean:

Farm Cider should be farm-based, which means that it is made from apples that are grown on the farm (or nearby), and all cider making activities are also done on the maker’s farm.

Traditional Cider should respect the traditions of the region where it is produced. This would mainly relate to the choice of apple varieties, the cider making process, and the style.

Real Cider should be the product of the fermentation of a must (unfermented juice) obtained from freshly milled and pressed apples, with minimal adjuncts or other ingredients. Hence this is mainly a question of ingredients.

Craft Cider may be seen as the opposite of industrial cider, made on a small scale by a maker who is an artisan. But in a more stringent sense, a craft cider may include all other previous qualifiers and be defined as a farm-based, real cider that respects local traditions.

However good these qualifiers may be, the question remains as to where we draw the line. Some larger producers firmly believe they also produce craft cider, even if they chaptalize (add sugar) heavily and use some apple juice concentrate in their process. They then hijack the word craft and use it in the marketing of their product with bucolic images of orchards that let customers believe they are buying something other than what the product actually is. The point is that, unfortunately, these qualifiers don’t mean much anymore when they appear on the label of a bottle of cider.

It should be said that this question of the definition of craft is not unique to cider. I read recently about this same problem relative to distilled spirits:


Moreover, since a clear legal definition of “craft” as well as associated concepts is lacking in most countries, big brands often resort to marketing their (mass-produced) products as “craft” (Johnnie Walker), “handcrafted” (Jim Beam), “handmade” (Tito’s vodka) and so on.*



This being said, for the purpose of this book, since I can’t find a better qualifier, I will nevertheless call the cider that drives our interest by the name craft cider. This is not a perfect solution, of course, as many people have very different perceptions for the meaning of this term. For my part, I see it as the opposite of industrial cider. Hence there is a question of scale of production (craft cider usually being made in small batches), but also, when cider making becomes more akin to a process that is repeated to create exactly the same product batch after batch, it loses the crafty side of it. I would not consider as craft a cider maker who does systematic chaptalization and/or dilution of his ciders or who uses bulk-bought juices or concentrates, because I think craft cider makers should know their raw material (the apples), where they come from and how they have been grown, and work to make the best possible product while respecting the apples they have. I’ll close this with the opinions of two good friends of mine. Tom Oliver, a well-known cider maker from Herefordshire, once said: “A craft cider maker has an involvement in every step of the process and can answer any question about the cider,” to which he also added that “he gets his hands dirty.” On the same order of ideas, Mark Gleonec wrote in his blog:


Cider is the product of an orchard.

Cider is the work of a cider maker.

Cider is a cultural marker.†



And I think these two quotes taken together say it all. Hence in this book we particularly draw our attention to ciders that are made by cider makers who get their hands dirty and know about the cider they make—from the apples that have ripened in a nearby orchard to their respect for the culture or tradition relative to the region of production.



Cider Regulation and Certification

The only sure methods to ensure that a product conforms to what is written on the label is through legislation or through a certification label. Laws and regulations vary greatly from one country to another. Let’s look at a few very different situations:

•  In Australia, there is no minimum apple juice content required for a product to be called cider. Hence it is legal to market a beverage as cider that has only some apple flavor added but zero apple juice used to make it.

•  In the United Kingdom, the mixture used to make cider or perry must have at least 35 percent apple or pear juice at a specific gravity (SG) of 1.033 degrees or above. And this apple/pear content may be fully provided by juice reconstituted from concentrate (often imported). It is also permitted to chaptalize heavily in order to first produce a cider that contains around 14 percent alcohol, and to dilute this back to about 5 percent alcohol, a process typical of what is done in industrial cideries.

•  In France, the cider has to be 100 percent apple juice. However, it is permitted that half of this juice be reconstituted from locally made concentrate.

•  In Quebec (Canada), for a product to be labeled as cider, it has to be from 100 percent fresh apple juice. Concentrates and dilution with water are forbidden. And 80 percent of the apples have to be grown in Quebec. However, it is permitted to chaptalize heavily, as cider can have up to 15 percent alcohol content. A product that includes some concentrate or more than 20 percent imported apples, or that has been diluted with water, would be called cider cocktail.

We can easily see that with such a diversity of laws it becomes unrealistic to even think all countries could adapt their regulations in order to have a common international definition for cider.

Another avenue is through labels of certification and quality marks. For example, in September 2018, in Exeter (United Kingdom), the Small Independent Cidermakers Association had a meeting called Cider ‘X’, where they agreed that a cider should be 90 percent fresh apple juice in order to obtain the quality mark of the association. In Australia, a similar process is underway with the Cider Australia organization to develop a trust mark for the identification of ciders made with 100 percent Australian-grown fruit. And there are labels for certification of origin that are mostly seen in the European Union (plus one for ice cider in Canada). This is progress, but there is still a lot of work to do.


Certification Labels

The main purpose of these labels is to certify that an agri-food product conforms to certain specifications relative to its origin, composition, or processing. Let’s look at some of these labels:

AOC is a French label that stands for Appellation d’origine contrôlée. This is the label we are used to seeing on French wines. Many other European countries have an equivalent label. These national labels are now being superseded by the following designations, which are defined by the European Union and are more international in scope.

PDO is the newer European label, equivalent to AOC. It stands for Protected Designation of Origin. In French, this label becomes AOP for Appellation d’origine protégée. And in Spanish it is DOP for Denominación de origen protegida.

PGI is a label meaning protected geographical indication. In French this is IGP for Indication géographique protégée. Usually, the specifications for a PGI are not as stringent as for a PDO.

These labels additionally have the purpose of protecting the name of a product, often by associating the name with its region of production. For example, a red wine that bears a Bordeaux PDO label is immediately associated with that region of France. No wine from other regions can use the word Bordeaux in its name. These certifications are usually represented by a logo printed on the bottle or its label. Some certification labels are more stringent than others and may require high standards of quality as well as tasting of the product by a board of experts. It is worth reading the specifications as they provide some very useful information on fruit varieties and on processes. They are easily downloadable from the internet. Other types of certification labels also might be related to organic or biodynamic agriculture, or for certain types of food—for example, there are labels to certify that a product conforms to the vegan way of living.




The Origin and the Future of the Cider Apple: Kazakhstan

Before getting to the heart of our subject, I would now like to say a word about a place one might not expect to see here . . . Kazakhstan. No, this is not a traditional cider country, but I think it deserves to be included in the beginning of our tour of the Cider Planet because this is where our apples originated, and more precisely in the Tian Shan range of mountains that spread between China, Kazakhstan, and Kyrgyzstan in Central Asia. At the foot of those mountains, we find forests of wild apple trees of the species Malus sieversii that have grown and evolved naturally for thousands of years. According to some historians, these apples were brought to Europe by the first merchants who made the trip between China and Europe—in effect the ancient Silk Road that crossed the Tian Shan—and no doubt these merchants gathered a good supply of the best apples they could find as they traveled through the forests. They then threw the pips along their route, all the way to Europe. . . . New trees grew from these seeds, produced apples, crossed with some native populations of crab apples of different species, and after a number of generations this process produced a complex hybrid now known as the domestic apple, Malus domestica. Most botanists and geneticists who have studied the apple conclude that M. domestica is quite close genetically to M. sieversii. This species, then, would be the most important gene provider to our modern cider apple.

[image: ]
Figure 1. Andrew Lea, Ryan Burk, Peter Mitchell, and the author tasting the apples from a wild Malus sieversii tree. These apples had a nice bittersweet flavor.


I had the very special opportunity to visit some of the wild apple forests of Kazakhstan in the late summer of 2017 with three respected colleagues: Andrew Lea, author of Craft Cider Making and of numerous scientific publications; Peter Mitchell, founder of the Cider and Perry Academy; and Ryan Burk, head cider maker at Angry Orchard. Pretty good company indeed. We were like kids in a dream playground! Additionally, our little group included my wife, Banou Khamzina, who also happens to be a Kazakh woman, and our hosts, Alexander Thomas and Aizhan Bekzhanova, owners of Apple City Cider in Almaty, Kazakhstan (see chapter 11), who I take the opportunity here to thank gratefully.


[image: ]
Figure 2. Many trees of M. sieversii have green-yellow fruit.


We did make some fascinating observations during this visit, and it is interesting to compare the M. sieversii wild apples we saw in these apple forest locations with a population of M. domestica natural seedlings such as we can find in most countries. Some comparisons:

Flavor. Of the apples tasted (and we tasted quite a number), all had a rather familiar apple flavor, with more or less bitterness, astringency, acidity, and sugar in a rather similar range that we might find in domestic apple seedlings. No strange or unfamiliar flavors were noted, although we were told such odd flavors might sometimes exist.

Size. Most apples were on average smaller than what we might observe from wild domestic apple seedlings. This is no doubt because humans have systematically selected the larger fruits for their consumption and thus have favored the genes responsible for larger size in the domestic apple population.

Skin color. Yellow and green apples seemed to be in relatively higher proportions in comparison to red or red-striped fruits than we would find in domestic apple seedlings, probably because the genes responsible for the red color were favored by humans in the same way as those that are related to size. And we didn’t see apples with russet (light tan or brown coloring or netting) on the skin. I was however told there are russeted apples in some other locations that we didn’t visit. Interestingly, we didn’t see many scabby apples either.

Cider potential. Sure, most of the apples were overly acidic and harsh tasting, just like in any wild apple population, but the fruit from maybe one tree out of ten had a flavor profile that could make it useful in cider making. This means good sugar, low to moderate acidity, moderate tannins, and a nice apple flavor. Interestingly, this ratio is about the same in the populations of domestic apple seedlings that I have seen. We did taste some that could make fine bittersweet or bittersharp cider apple varieties. And if we take the entirety of these forests that contain millions of trees, the potential to discover many superior varieties for cider is phenomenal.

There is a man, Aimak Dzhangaliev, who devoted his entire life to the study and conservation of the wild apple forests in Kazakhstan. Fortunately for us, a good part of his work has been translated and published in English in the scientific journal Horticultural Reviews.* In the second half of the last century, he identified a number of wild apple trees that produced superior fruit for cider making, fresh eating, juicing, or processing. He then founded, near the city of Almaty, a conservation orchard where these selections were grafted and grown in a more typical orchard environment. We were privileged to be able to visit this orchard, meet the head scientist, Gaukhar Mukanova, and taste the apples as well as juice from selections that showed a wide diversity in appearance and flavor. Some seemed highly promising, and no doubt very fine cider could be made from these apples.


[image: ]
Figure 3. A row of M. sieversii cider apple selections in Dzhangaliev’s conservation orchard near the city of Almaty.


As yet, there is no tangible cider production in Kazakhstan, but it is coming soon. . . . Apple City Cider is a very serious project and is a cidery that will use M. sieversii apples in their blends. Possibly, in the foreseeable future, we will be able to taste Kazakh cider. Let’s note also that during the 1990s there were a number of scientific expeditions to these wild apple forests, and the scientists brought back some vegetative cuttings and seeds of M. sieversii. Now, many trees of that species are growing at the Geneva Experiment Station in New York. In addition, seeds as well as grafting wood have been distributed to many collectors all around the world. As a result, I expect that some people will soon discover great cider apples within these materials, and that we will be able to see and drink ciders made at least in part from M. sieversii apples of Kazakh origin.

[image: ]
Figure 4. Juice samples produced from selections of M. sieversii. It is interesting to note the variations in color and clarity of the different samples.




About This Book

During this tour of the Cider Planet, we first review some cider making practices used by producers from all regions, highlighting the differences between modern and traditional methods. We examine this in chapter 1 because these practices are fairly similar in all centers of production.

Following, the bulk of our subject is divided into three parts. In part 1 we look at ciders made in European countries that have long cider traditions, and that have established some well-defined cider style families that are very distinct from one another. In effect, some specific regions of the United Kingdom, France, Spain, and Germany will be seen as the four cradles from which cider making has emerged and evolved. This first part has opening text that explores the history of cider evolution in Europe from the beginning of the Common Era, followed by a chapter for each of these four countries.

In a similar fashion, in part 2, we visit the three main production centers of traditional perries in regions of the U.K., France, and Austria. We will examine three very distinct perry styles as well as rich traditions. Perry has evolved in parallel with cider, but there are quite different challenges with perry making, which are highlighted.

In part 3, we explore newer and emerging cider-producing regions. In many cases, cider tradition was brought to these places by Europeans—for example, the Spanish introduced cider to Latin America, while the English introduced it to North America. In this part, we have one chapter for Australia and New Zealand, and another for the United States and Canada—four countries where craft cider has seen incredible development since the beginning of the current century. And in the last chapter, we go around the planet to visit lesser-known regions where some makers are breaking the barriers to establish themselves as craft cider producers.




	* “About Us,” Rekorderlig Cider, updated 2019, www.rekorderlig.com/about-us.


	* L. Cockx, G. Meloni, and J. Swinnen., The Water of Life and Death: A Brief Economic History of Spirits, American Association of Wine Economists, Working Paper No. 246, 2020, https://wine-economics.org/wp-content/uploads/2020/01/AAWE_WP246.pdf.


	† Mark, “Pour un appel à définir le mot Cidre” [For a call to define the word Cider], Macgleo [website], August 11, 2008, http://www.macgleo.com/blog/2018/08/11/pour-un-appe-a-definir-le-mot-cidre.


	* Jules Janick, ed., Horticultural Reviews, Volume 29 (Hoboken, NJ: John Wiley & Sons, Inc., 2003).










CHAPTER ONE
__________
Modern and Traditional 

Cider Making Practices



The words modern and traditional are two terms you will often see in this book, because the cider industry worldwide is split between two tendencies. These words are used as qualifiers for cider making practices, and additionally, they are used as qualifiers for cider styles in many regions. Although most of the time the modern practices are used to make ciders of a modern style, the opposite is not always true, as there are many producers who make some traditional-style ciders using modern technologies. During our tour of the Cider Planet, we will meet different craft cider makers, some of whom follow modern cider making practices, and others, more traditional practices. I will try here to highlight the differences: The easiest would be to say that traditional practices correspond to the way cider was made a century ago, and that modern practices are those that have been developed since that time.






	
Table 1.1. Modern vs. Traditional Practices







	
	
Modern


	
Traditional





	
Orchard


	
Consumer apple varieties in high-density and high-yield orchards.


	
Traditional heirloom or cider apple varieties in low-density orchards.





	
Pressing room


	
Fast extraction, belt press.


	
Maceration of the pulp, slow pressing.





	
Fermentation


	
Selected yeast inoculation, control of yeast nutrients, rapid fermentation.


	
Wild or natural yeast, low levels of natural nutrients, slow fermentation.





	
Final processing


	
Clarification, back-sweetening, sterile filtration with chemical stabilizers.


	
Natural stability with residual apple sugar.





	
Sparkling


	
Forced carbonation by injection of CO2.


	
Carbonation by fermentation (prise de mousse).








But there is a little more to it. . . . And since these practices are fairly independent from the region where the cider is made, we will review them here so that we can refer to this section later on instead of repeating similar explanations in every chapter. In fact, we will see that very few cider makers are all modern or all traditional, but rather stand somewhere between these two poles, using, for example, some modern technologies in an overall traditionally oriented process. Table 1.1 gives a summary of the main features of the two types of practices.

If you have read my first book, The New Cider Maker’s Handbook, you probably noticed I was strongly biased in favor of traditional practices. However, since those days, I have had the opportunity to taste several true craft ciders made with a modern approach, that were excellent. In consequence, in this book I am a lot more impartial on this issue.


In the Orchard

It is well known that good cider needs good apples (and good perry needs good pears—all that is said for apples and cider also applies to pears and perry). There are two elements we need to consider for this topic: the pommage and the management of the orchard.

[image: ]
Figure 1.1. An assortment of traditional French cider apples. Their appearance is quite different from market apples. Photo by John Bunker.



The Pommage

Pommage is a French word to indicate a selection of apple or pear varieties that are used in a certain region or locality, or by a single producer. Let’s take as an example the specification of the PDO for Cidre de Cornouaille in Brittany: There is a list of about 30 accepted varieties, meaning that a cider maker who wishes to have the PDO label should use varieties that are on the list. This is then the accepted pommage for the PDO, what we might also call the regional pommage. In a certain locality, however, it is not all the varieties included in the regional pommage that are traditionally grown, and that locality might have a pommage which is a subset of the regional one. And similarly for each producer, who might grow in their respective orchards different subsets of the regional pommage.

In traditional cider making, producers use special apple varieties that are not usually found in food stores. These may be ancestral varieties, or cider-specific apples that are rich in tannins, or crabs and wild seedlings, which are all selected and chosen primarily for their good juice properties for the making of cider. By cider-specific, I mean that such apples are grown only for the purpose of cider making, as most of these varieties are quite unpleasant to eat fresh and not really suitable for other uses. It is different in modern cider making because it is rather the consumer apple varieties that are used. These are varieties that have been initially selected for and are mostly used as dessert or cooking fruits. Generally speaking, these market-oriented varieties display less acidity and tannins, and they produce lighter ciders than their traditional counterparts. Pommages used in either traditional or modern cider making vary a lot from country to country, and this will be discussed further in each chapter.


Cider Apple Classification

In the English-speaking world, we use a classification for the cider apple varieties that was developed in England by Professor B. T. P. Barker of the Long Ashton Research Station in the beginning of the twentieth century. It consists of four classes that are based on the acid and tannin concentration in the juice from an apple variety, after a sufficient number of samples have been analyzed and averaged. The acidity is a property that gives freshness to the juice and cider, while tannins bring astringency, bitterness, mouthfeel, and persistency. The classes are defined as follows:

Sharp for apples that have acidity but little or no tannins. May be Mild or Full sharp depending on if acidity is medium or high.

Bittersharp for apples that have both acidity and tannins.

Bittersweet for apples that have tannins but little or no acidity. May be Mild or Full bittersweet depending on if tannin content is medium or high.

Sweet for apples that have little acidity and little tannins.

Naturally, there are variations from year to year, and in reality, some varieties may be borderline between two classes. Typically, apples from different classes would be mixed to make a well-balanced blend characteristic of the cider style. Other countries, such as France and Spain, have slightly different classification systems that contain more categories, and we will see those in their respective chapters.





Orchard Management

Most cider apple orchards are of one of the three following types:

Traditional orchards are of the extensive type, which means large trees on standard rootstocks, with wide spacing between trees. Such orchards were (and still are, in some regions) grazed by cattle or other animals. There are typically 120 to 200 trees per hectare (about 50 to 80 per acre), and the initial planting costs as well as the maintenance and spraying costs are low because there is minimal, if any, pest management. However, the yield is also low, usually ranging between 5 to 12 tons annually per hectare (2 to 5 tons per acre), and these orchards need a long time (15 years or more) before reaching full production. Such orchards are nowadays seldom planted except for a few regions where they still are popular, and for small cider producers who manage their own orchards.

Modern orchards are of the intensive type, which means small dwarf trees planted at high density (over 2,500 trees per hectare, or 1,000 per acre). Management of the orchards for market apples is aimed to produce the highest possible yields with good sizing and perfect visual appearance. Such orchards require physical support for the trees, irrigation, orchard floor management (typically an herbicide strip in the rows), and strict pest control. Management can be organic or conventional, and might, or might not, follow IPM practices (that is, integrated pest management, consisting of a number of techniques aimed at reducing the use of pesticides while maintaining the fruit quality standards). The initial capital costs and the operating costs are very high. These orchards need to be managed by skilled professionals. Their yield is high, often over 50 tons annually per hectare (20 tons per acre), and they start to produce very young. Such orchards are mainly used for the growing of market apples, but in many regions cider apple varieties are also grown in intensive orchards.

Cider-bush orchards are an in-between class often qualified as semi-intensive. In these, the trees are of an intermediate size, grafted on medium-sized rootstocks such as MM 106 or MM 111. The density may range between 500 to 1,000 trees and the yield between 20 to 30 tons annually per hectare (200 to 400 trees and a production of 8 to 12 tons per acre). These orchards are a very popular option with the craft cider makers, as production costs are reasonable and they can be managed by nonspecialists.

The type of orchard management has an influence on the quality and flavor of the fruit, including the concentration of important components such as sugar, acid, tannin, and nitrogen. Many people believe the traditional orcharding practices yield the best apples for the making of cider, and that the intensive cultural practices that induce maximal productivity may reduce the quality by a dilution effect (more water in big apples), by an increase of nitrogen content in juice because of the fertilization, and by a reduction of the tannin content. The amount of nitrogen in the apple has a particular importance as it is a natural yeast nutrient, and juices with a high content of nitrogen are not as appropriate for traditional fermentation—they require the cider maker to use modern practices. However, many people firmly believe a well-managed intensive orchard may yield cider apples of just as high quality as a traditional orchard. This debate isn’t close to being settled yet! Table 1.2 gives a summary of some pros and cons of the three orcharding management systems.





	
Table 1.2. Cider Orchard Management Systems







	
Type of Orchard


	
Costs


	
Skills Required


	
Yield


	
Yeast Nutrients 
(Nitrogen)





	
Traditional, extensive


	
Low


	
None


	
Low


	
Low





	
Cider-bush, semi-intensive


	
Medium


	
Some


	
High


	
Medium





	
Modern, intensive


	
Very high


	
High


	
Best


	
High
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Figure 1.2. Good examples of well-maintained traditional and modern cider orchards. Top, at Obsthof am Steinberg (Andreas Schneider), near Frankfurt, Germany. Bottom, at Black Diamond Cider (Ian Merwin), New York.





Fruit Handling and Juicing

Fruit harvest is quite different in the traditional and modern approaches. In traditional cider making, the apples are collected on the ground after they have naturally fallen from the tree, as this favors a maximum of tree ripening. Two or three passes are usually done, and often the trees are shaken just before the last pass. There exist some mechanical tree shakers, directly mounted on a tractor, that rapidly strip the apples still hanging from the tree, without harming it. The collecting itself may be done by hand in small operations, or mechanically in larger orchards. The apples are then brought into a storage location where they will complete their maturation, what is called sweating (see figure 3.10 on page 116). One of the arts of the cider maker is to evaluate the best moment for processing the apples, when they have attained perfect maturation without being overripe.

For their part, modern makers use apples that are grown for the market and are tree-picked before they attain complete tree maturity. They are kept in storage until they are needed. It is only then that a sorting occurs: The premium fruit is packed for the market, and the nonpremium fruit is declassified and sold at lower cost for processing into cider. In some cases, the apples are juiced by large processors who deliver juice in bulk to the cider producers. Generally, less attention is given to the maturity of these apples.

The process of extracting the juice from the apples is also fairly different between traditional and modern practices. The main point is in the speed of extraction. In all cases, there is some washing and sorting of the apples, followed by milling to produce the pomace. Most mills are of the grinder or centrifugal type (hammer mill), with the latter being more common in larger systems. In a typical modern installation, the mill output is fed directly to a belt press that extracts the juice in a matter of seconds. This makes a very rapid extraction where there is no time for any sort of chemical transformation within the pomace.

In a traditional installation, the mill discharges to a special container (called a conquet in France) that is a sort of buffer where the pomace will macerate for a period of time that may vary between a few hours to a full day, or even more in some instances. This allows for oxidation of the tannins, thus making them less harsh, and for the natural enzymes to start to degrade the pectins and improve the pressing yield. When this maceration is completed, the pomace is then fed into the press. The hydraulic rack and cloth–type press, also called a pack press, is most often seen with traditional medium-size producers. In more recent installations, horizontal pneumatic presses that permit some important reductions of labor cost are used; while the trend of the very small producers is to use hydropresses, as they are relatively inexpensive. Old screw presses are also still in use in many regions. All of these pressing systems have in common a slow extraction of the juice from the pomace, with cycle times that may last from about 15 minutes and up. In Spain, the cycle time may be as long as a few days.

[image: ]
Figure 1.3. A traditional juicing line at Ecomusée de la pomme et du cidre in Normandy, France. On the left side is the apple reception container and a conveyor belt where sorting is done. In green, in the center, is the washer-elevator-mill unit that discharges the pulp in a special container (conquet) for maceration, and at the right, a rack and cloth hydraulic press.


The complete effect of these slow systems for extracting the juice is still not fully understood by scientists, but there are certainly some differences in the properties of the must that is obtained. For sure, some reports claim that the juice from a belt press has more turbidity, and that keeving is more difficult with such juice (although not impossible). Another obvious difference is the color of the juice obtained. With fast extraction, the juice gains very little color and yields a cider that also is quite pale, while juices obtained after maceration and a long pressing will have a deeper brownish or amber color caused by the oxidation of the pulp. With very long pressing times, such as seen in Spain, certainly microorganism activity has time to initiate some biochemical transformations during the pressing cycle, but again it is not clear what the effect might be on the finished cider.



Fermentation

The must that undergoes fermentation may be of a single variety or a blend. In all cases, the acidity should be checked because it has an influence on the microbiological activities. When blending, the cider maker doses different varieties to attain a target acidity and the flavor sought. Single variety fermentations are done on varieties that naturally have adequate juice properties and acidity balance, and these generally are of the bittersharp or sharp classes. Varieties of the sweet and bittersweet classes that have a low content in acids are more rarely used for single variety fermentations as the cider maker needs to chemically raise the acidity to insure a healthy fermentation.


Yeast Inoculation and Nutrition Strategies

A most significant differentiation between traditional and modern fermentations is in the type of yeast used and how this yeast is fed. In a traditional fermentation, no yeast is added by the cider maker: The wild yeast strains that occurs naturally in the orchard and the cidery are what colonizes the must. There is then a succession of yeast and bacteria species and strains during the course of the fermentation that may yield richer and more complex flavors, and also some “funkiness,” which may be associated with off-flavors, or with authentic flavors, depending on one’s point of view. The cider maker has no real control over which strain is active, and this may induce more variability of flavor between batches. With time, house strains establish themselves in the cidery, and this may give a special character to the ciders of a given producer or even to the ciders of a region—and thus comes the notion of terroir. It may be interesting to note that some studies done in Spain have revealed that hundreds of identifiable strains of yeasts could be residing in an old cidery.

The other characteristic of traditional fermentations is that the nutrient level is low. This is because apples from traditional, unfertilized orchards contain much less nitrogen, and also, the cider maker doesn’t add yeast nutrients. This results in low yeast populations and slow fermentations. In traditional fermentation, the much lower yeast population is normally able to feed itself from naturally occurring nutrients, and thus the addition of nutrients is not necessary or beneficial.

The strategy is very different for a modern fermentation. First, the wild microorganisms are eliminated, usually by an appropriate dosage of sulfite or by pasteurization. Then a selected yeast strain is inoculated, putting it in position to take control of the fermentation without competition from wild microorganisms that could alter the flavor profile. This yeasting strategy ensures excellent consistency of flavor from batch to batch, and produces a “clean” cider dominated by the fruit, typical of modern style ciders. The yeast nutrition strategy is also quite different in modern fermentations. Since the juice used to make the cider is generally from high-density orchards that are fertilized, it is rich in nitrogen, which is used by the yeast as a nutrient. This produces high populations of yeasts, which in turn need to be fed during the course of the fermentation. Hence the cider maker needs to have a good nutrition regime to ensure the yeast will make a good, strong, and healthy fermentation.


Racking

Racking is the action of transferring a cider from one fermentation vessel to another while leaving the lees (sediment) behind in the first vessel. This process may be accomplished with gravity using a siphon for very small volumes; for larger volumes a pump is generally used. When done while there is some active fermentation, a racking will decrease the yeast population and the amount of nutrients, thus slowing the pace of fermentation. Further reduction of the yeast population can be obtained via filtration or centrifugation during the racking. If the racking is done at the end of fermentation, then the aim essentially is to separate the cider from its lees. Rackings may be used in both traditional and modern fermentations.





Traditional Fermentation

In its purest traditional form, the fermentation itself is simply a matter of filling clean barrels (or wooden vats of sometimes huge volumes) with the freshly pressed and untreated must, and then letting nature do its thing until the cider is ready. A few different approaches are possible. The barrels may be filled to the top, right at the start, and then during the turbulent phase of the fermentation, the foam is allowed to escape through the bung (and make a mess on the floor). Or the barrels may be only partially filled so the foam stays contained in the barrel, and a racking to a smaller barrel is done after the turbulent phase is completed. These barrels are then filled to the top and an airlock is fitted. A third possibility is to have a spontaneous keeve, which is a method that utilizes a naturally occurring pectin gel (see the next section for more on this). In all these approaches, once the fermentation is going, one or two rackings may optionally be performed to slow things down and help in the clarification. The only other interventions done by the cider maker are to keep the barrels well filled and make sure no oxygen comes in contact with the cider. The fermentation proceeds slowly during winter, and the cider is ready in the spring or beginning of summer. It may then be bottled or served directly from the barrel. I found one good account of this basic traditional cider making process in a book written by Thomas Andrew Knight, in 1811, titled Pomona Herefordiensis. It goes as follows:


The art of making fine cider and perry is exceedingly simple, when proper varieties of fruit, in a perfect state of maturity, can be obtained. Such fruit should remain in heaps of not more than twelve inches deep, in the open air till it has become perfectly mellow, and it should then be ground in a mill of stone till the pulp and rind are perfectly reduced, and have acquired a deep and uniform brown colour. The juice is then expressed, and placed in casks to ferment, where it is as soon as possible separated from its grosser lees; and excess of fermentation is prevented by placing the casks in a cool and airy situation, and by drawing off the liquor from one cask to another.
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Figure 1.4. The contrast between these two fermentation rooms is quite striking. Top, at Domaine Kervéguen in Brittany, France, where Éric Baron ferments his ciders in old wood barrels. Bottom, at Blake’s Orchard and Cider Mill in Michigan, we have variable volume stainless steel tanks.


There are nowadays only a few cider makers who manage their fermentations in a truly traditional fashion as described here, and I have met or have heard of some in all the traditional cider making regions. They are usually very small producers who still make their cider the way their grandfather and great-grandfather used to make it. The vast majority of cider producers—and that includes those who are considered traditional cider makers—incorporate some of the modern technologies in their process.



Keeving

The practice of keeving is traditional in France and England. It is also done by a few producers of the traditional-style cider in other regions. The principle is that the pectins present in the apple are partly degraded by an enzyme and combined with calcium to form a calcium pectate gel. This gel rises by buoyancy to the top of the vessel and forms a thick layer with a gelatinous consistency. This gelatin has a light brown color and is called the chapeau brun (brown cap). The process yields a perfectly clarified must under the chapeau brun, and this must is racked to another vessel where the fermentation will proceed. The process additionally reduces the amount of natural nutrients of the must, and thus the yeast population remains small. As a result, the fermentation speed is very slow. A selected yeast is normally not added when doing a keeve; these fermentations rely on natural wild yeast. Another advantage with this process is that a keeved fermentation is very easy to stop by a simple racking at the moment chosen by the cider maker to yield a cider
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Injection Method (Carbonated Cider)
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		Figure 1. Andrew Lea, Ryan Burk, Peter Mitchell, and the author tasting the apples from a wild Malus sieversii tree. These apples had a nice bittersweet flavor.



		Figure 2. Many trees of M. sieversii have green-yellow fruit.



		Figure 3. A row of M. sieversii cider apple selections in Dzhangaliev’s conservation orchard near the city of Almaty.



		Figure 4. Juice samples produced from selections of M. sieversii. It is interesting to note the variations in color and clarity of the different samples.



		Figure 1.1. An assortment of traditional French cider apples. Their appearance is quite different from market apples. Photo by John Bunker.



		Figure 1.2. Good examples of well-maintained traditional and modern cider orchards. Top, at Obsthof am Steinberg (Andreas Schneider), near Frankfurt, Germany. Bottom, at Black Diamond Cider (Ian Merwin), New York.



		Figure 1.3. A traditional juicing line at Ecomusée de la pomme et du cidre in Normandy, France. On the left side is the apple reception container and a conveyor belt where sorting is done. In green, in the center, is the washer-elevator-mill unit that discharges the pulp in a special container (conquet) for maceration, and at the right, a rack and cloth hydraulic press.



		Figure 1.4. The contrast between these two fermentation rooms is quite striking. Top, at Domaine Kervéguen in Brittany, France, where Éric Baron ferments his ciders in old wood barrels. Bottom, at Blake’s Orchard and Cider Mill in Michigan, we have variable volume stainless steel tanks.



		Figure 1.5. Ernest Gasser of Union Libre Cidre & Vin (Quebec, Canada), in front of his pupitre for the riddling of the traditional method cider.



		Figure 1.6. Mechanical riddling machine at Cidrerie Michel Jodoin, Quebec, Canada.



		Figure 1.7. Charmat tanks at François Séhédic, Brittany, France.



		Figure 1. Illustration of a wheel crusher and lever press from the Encyclopédie by Diderot and d’Alembert, published 1751–1782. Photo courtesy of the ARTFL Encyclopédie Project, University of Chicago.



		Figure 2. Hand crushing of the apples was the main method during antiquity and the Middle Ages. This photo is of a demonstration at the Cider Museum in Astigarraga, Spain.



		Figure 2.1. This display of old (mostly eighteenth century) fine cider glassware is a highlight at the Cider Museum in Hereford. Such quality glassware clearly indicates that cider was consumed among the wealthy and the nobility, and was not only a drink for the common people.



		Figure 2.2. A traditional cider orchard at Ocle Pychard, Herefordshire.



		Figure 2.3. Mike Penney showing the mechanism of his 1890 Workman and Sons twin screw press, which is still in perfect working condition.



		Figure 2.4. A mature bush orchard at Ross-on-Wye, Herefordshire, which is still very productive nearly 40 years after planting.



		Figure 2.5. Yarlington Mill apples have the typical shape of Jersey cider apples.



		Figure 2.6. Ashmead’s Kernel apples as grown in the author’s orchard.



		Figure 2.7. Bloody Ploughman Scottish apple. Photo by Ryan Sealey.



		Figure 2.8. Brown’s Apple as growing in the author’s orchard.



		Figure 2.9. Dabinett apples from the orchard of Henry of Harcourt in Australia.



		Figure 2.10. Plate 45 of the Herefordshire Pomona features the Kingston Black along with other cider apples that were popular at the time. Photo courtesy of Cornell University Libraries.



		Figure 2.11. An old restored twin-screw press at James Marsden’s Gregg’s Pit Cider & Perry in Herefordshire. Photo by Andrew Lea.



		Figure 2.12. A simple bath pasteurizer at Ross on Wye Cider & Perry Company in Herefordshire.



		Figure 2.13. A display of bottles at Once Upon a Tree, where we can see, from left, wine-type bottles for still ciders, champagne-type bottles for bottle-fermented ciders, then two bottles of ice cider (which yet isn’t a traditional style in England), and crown-capped 500 mL bottles for pétillant carbonated ciders. The bottles were set on a counter that is used for the laboratory analyses at the cidery, hence the miscellaneous equipment in the background.



		Figure 2.14. A Herefordshire PGI cider from Gregg’s Pit Cider & Perry. Note the deep amber color of this great cider, which is made according to far more stringent standards than what the PGI specification allows.



		Figure 3.1. The René Guéret cidery in Lisieux, in the heart of the Pays d’Auge, was established in 1885. It is considered as the first French industrial cidery and was one of the most important and modern in Normandy. It was sold in 1913, modernized, and became Établissements Saffrey Frères. The annual production was initially around 1 to 2 million liters, and reached 6 million liters after the modernization of 1913. This cidery was destroyed by Allied bombings in June 1944. From the illustration, we can appreciate the size of the installation. The rightmost building was the distillery, and the chimney on the left was for a 50 HP steam machine that provided power for the plant. This illustration is from a post card from the beginning of the twentieth century (private collection, S. Main), © Région Normandie - Inventaire général: Pascal Corbierre.



		Figure 3.2. This beautiful traditional orchard is at Le Père Jules, in Pays d’Auge. The name is in honor of Jules Desfrièches who founded the cidery. When I visited, I met Jules’s son, Léon (then 88 years old and still active in the cidery), grandson Thierry, and great-grandson Guillaume who now runs the business.



		Figure 3.3. A new plantation of high-stem trees at Cidrerie de Rozavern in Brittany. The graft for the fruiting variety can be seen on the leftmost tree.



		Figure 3.4. A mature semi-intensive orchard at Ferme de Billy near Caen in Normandy.



		Figure 3.5. C’hwerv-ruz-mod-kozh apples waiting to be processed at Cidrerie de Menez-Brug in Brittany.



		Figure 3.6. Douce coët ligné apples. Photo by Mark Gleonec.



		Figure 3.7. Douce moën apples.



		Figure 3.8. Kermerrien apples from the author’s orchard.



		Figure 3.9. Marie Ménard apples waiting to be processed at Cidrerie de Menez-Brug in Brittany.



		Figure 3.10. Sweating the apples, from left to right: in open piles at Pierre Huet in Normandy, in bags at Cidrerie de Menez-Brug in Brittany, and in wooden bins at Domaine Kervéguen in Brittany.



		Figure 3.11. Medium-size craft producers often use horizontal pneumatic presses, as these permit a good reduction of labor costs. This one is at Vergers de Kermao in Brittany.



		Figure 3.12. A display of Breton cider bottles for tasting at the CiderDays festival in 2015. Note the only clear bottle is the leftmost, which is a Guillevic single variety. All others are Cornouaille PDO.



		Figure 4.1. An advertisement in Cuba for Asturian Sidra Champagne in the mid-1950s. Illustration by Valle, Ballina y Fernandez, S.A. (Sidra El Gaitero).



		Figure 4.2. El Arbol de la Sidra (The cider tree) in Gijón is a sculpture made with 3,200 empty bottles of cider. According to the artist, this cider tree is a metaphor for the tree of life. It is the visual representation of how it is possible to conserve nature’s resources by reusing everyday objects.



		Figure 4.3. A parade with musicians in traditional costumes during the Fiesta de la Sidra Natural in Gijón.



		Figure 4.4. Pouring at a cider booth during the Fiesta de la Sidra Natural in Gijón.



		Figure 4.5. These escanciadores are pouring for the cider competition during the Fiesta de la Sidra Natural. Note the bottles are wrapped in aluminum foil so the judges can’t see the name of the cider they are going to taste.



		Figure 4.6. The txotx at Petritegi in Astigarraga. We see here Bill Bradshaw, a well-known professional photographer of the Cider Planet, trying to keep his camera away from the gush of cider. Most cider afficionados have seen some photos from Bill, and this book does include a few.



		Figure 4.7. The tap on a barrel, at Trabanco.



		Figure 4.8. During the txotx or espicha, the cider violently hits the side of the glass, thus aerating it and liberating the dissolved carbon dioxide gas.



		Figure 4.9. Members of the Buena Cofradía de los Siceratores de Asturias, with the author and his wife at the Sidra El Gaitero.



		Figure 4.10. Steve Wood contemplating a 20,000 liter chestnut barrel at Petritegi. The size of these barrels (and the number of them in a typical sagardotegi or sidrería) is quite striking.



		Figure 4.11. This beautiful house in the town of Nava clearly states this is the place for cider!



		Figure 4.12. El Gaitero (the piper) became the iconic representation for the cider produced by Valle, Ballina y Fernandez. Illustration by Valle, Ballina y Fernandez, S.A. (Sidra El Gaitero).



		Figure 4.13. Typical hilly landscape in Asturias, as seen from the Trabanco cidery near Gijón.



		Figure 4.14. Anisha apples.



		Figure 4.15. Mamula apples in a French Basque orchard. This variety is closely related and quite similar to the Gezamiña.



		Figure 4.16. Mozolua apples. Photo by Mark Gleonec.



		Figure 4.17. Txalaka apples. Photo by Mark Gleonec.



		Figure 4.18. Fuentes apples.



		Figure 4.19. This is the standard bottle used by all cideries in Asturias for the traditional cider, and it is returnable for reuse. (The photo shows the Val de Boides traditional sidra natural produced by Llagar Castañón. Note the DOP label, the lower label of the left bottle.)



		Figure 4.20. Pomarina is a trademark of Valle, Ballina y Fernandez for their more modern-style ciders. On the left, a sidra natural nueva expresión that uses a bottle of proprietary design, and on the right a Sidra espumosa that uses a champenoise bottle.



		Figure 4.21. A lineup of sagardoa bottles at the Astigarraga museum. Note the one bottle with a screw cap while all others have corks. That one is the Txopinondo from France.



		Figure 4.22. This ancient press near Ustaritz in the French Basque Country is an integral part of the farmhouse structure.



		Figure 4.23. The traditional wooden press is being filled with pomace. Photo by Miguel Ángel Pereda Rodríguez.



		Figure 4.24. A large box press displayed at Mayador in Villaviciosa. Not that long ago, most larger cideries used this model of press, but many have now replaced them. This unit is not in use anymore, but we can appreciate its dimensions. Photo by Bill Bradshaw.



		Figure 5.1. The Zu den drei Steubern is one of the oldest and most typical Kelterei in Sachsenhausen. Note the evergreen wreath over the door. Photo by author with processing by Bruno Roy.



		Figure 5.2. A view on the main floor of the fair CiderWorld‘18 in the beautiful Gesellschaftshaus Palmengarten, Frankfurt am Main.



		Figure 5.3. In Austria at the Salon des Mostes in 2015, this charming young lady was offering a tasting of the sparkling ciders by Rosstriebkellerei, a producer in Baden-Württemberg.



		Figure 5.4. Andreas Schneider (right) and Mark Gleonec near a magnificent century-old Kaiser Wilhelm tree, tasting a cider produced from this particular tree.



		Figure 5.5. Konstantin Kalveram (left), Mark Gleonec, and the author beside an old traditional press at the Possmann cidery.



		Figure 5.6. Jens Becker (left), owner of the Apfelweinhandlung cider store, and Frank Winkler (right), owner of the restaurant Daheim im Lorsbacher Thal, with Mark Gleonec, as we spent some pleasant time at the Zu den drei Steubern.



		Figure 5.7. An old orchard in Luxembourg, where we also see newly planted young apple trees with protection from grazing animals.



		Figure 5.8. Very realistic wax models of the variety Bohnapfel.



		Figure 5.9. Erbachhofer single-variety cider at Ramborn in Luxembourg, with the book Äpfel und Birnen aus Luxemburg.



		Figure 5.10. These Reine de reinettes apples from the author’s orchard are the same variety as Goldparmäne.



		Figure 5.11. Speierling leaves and fruits. Photo by Obsthof am Steinberg, photographed by Jochen Kratschmer.



		Figure 5.12. Norman Groh standing by a large speierling tree.



		Figure 5.13. The modern-style Apfelwein comes in clear glass bottles and is usually served in a wine glass, while the traditional style is served in a Gerippte from a Bembel or a brown glass bottle. Photo by Konstantin Kalveram.



		Figure 5.14. A display at the Possmann cidery showing a Bembel, Geripptes, and a bottle of traditional Frankfurter Apfelwein.



		Figure 5.15. A view of the bar at the restaurant Daheim im Lorsbacher Thal in Frankfurt, showing a large Bembel mounted on a stand to make it easier to pour, as well as smaller Bembels on the shelves in the back. In the front we can notice modern-style Apfelwein bottles.



		Figure 5.16. Hans-Jörg Wilhelm (Hohenloher Schaumweine in Baden-Württemberg) is a specialist in the production of sparkling cider using the traditional method. This was his display at CiderWorld‘18, and he had in addition to Apfelschaumwein some Birnenshaumwein (perry) and some Apfel-Quittenschaumwein (apple-quince).



		Figure 5.17. A bottle display for tasting at the cidery Obsthof am Steinberg, demonstrating that not all producers adhere to the usual bottling standards mentioned in the text.



		Figure 5.18. A display of bottles at Weidmann & Groh: First on the right is an Apfelschaumwein, then an apple-quince pétillant cider (Apfel-Quittenperlwein), followed by an Apfelperlwein, and different cuvées of still, modern-style ciders.



		Figure 1. Large perry pear trees are the most majestic of all fruit trees, and they are especially spectacular during bloom. This specimen is in Domfrontais; photo by Gérard Houdou.



		Figure 2. Large perry pear trees are also spectacular when fully loaded, such as this giant specimen in Mostviertel, estimated to be about 300 years old. It may yield between 1 and 2 tons of pears.



		Figure 6.1. Tom Oliver (left) with the author, in a young semi-intensive pear orchard in Ocle Pychard. Photo by Mark Gleonec.



		Figure 6.2. An old perry pear orchard where young trees have been planted in empty spots, in Ocle Pychard.



		Figure 6.3. Blakeney Red pears. Photo by Tom Oliver.



		Figure 6.4. Gin pears. Photo by Tom Oliver.



		Figure 6.5. Winnal’s Longdon pears from the author’s orchard.



		Figure 6.6. From the left, a carbonated perry from Oliver’s Cider and Perry, bottles of ancestral method keeved cider and perry from Oliver’s Cider and Perry, and bottles of traditional method perry and cider from Once Upon a Tree.



		Figure 7.1. A classical spring landscape sight in the Domfrontais with Norman cows grazing in a blooming perry pear orchard. Photo by Gérard Houdou.



		Figure 7.2. A young plantation of high-stem perry pear trees at Éric Bordelet.



		Figure 7.3. Plant de Blanc pears. Photo by Gérard Houdou.



		Figure 7.4. Éric Bordelet in his tasting room.



		Figure 7.5. Éric Bordelet’s Poiré Granit of the 2009 cuvée was still excellent when drunk in 2016, although it was somewhat deeper in color than a younger perry.



		Figure 7.6. A typical bottle of Poiré Domfront PDO, from Stéphane Leroyer’s Ferme de la Poulardière.



		Figure 8.1. A beautiful perry pear tree specimen with the Hansbauer cidery in the background.



		Figure 8.2. One of the numerous roundabouts featuring pear artwork in Mostviertel, near Amstetten.



		Figure 8.3. Most glasses ready for a tasting. This is the standard model of glass used by producers in their tasting rooms.



		Figure 8.4. Bernhard Datzberger (right) in his tasting room with Christian Haberhauer.



		Figure 8.5. Most Baron Reikersdorfer with a display of some of his products at the Salon des Mostes. Note the characteristic hat of the Most Barons.



		Figure 8.6. Nice specimens of old perry pear trees. Note the trees are planted in lines rather than in a typical orchard grid pattern.



		Figure 8.7. The page featuring the Grüne Pichlbirne pear in the Moststraße book Äpfel & Birnen, Schätze der Streuobstwiensen, by Gerlinde Handlechner and Martina Schmidthaler, with some perry made of this variety.



		Figure 8.8. Rote Pichlbirne pears from the book Äpfel & Birnen, Schätze der Streuobstwiensen. Photo by Moststraße.



		Figure 8.9. Champagner Bratbirne perry pears. Photo by Jörg Geiger.



		Figure 8.10. Bernhard Datzberger and his antique traditional press.



		Figure 8.11. Most Baron Distelberger and some of his products at the Salon des Mostes. Note the typical 1-liter glass bottles with screwtop closures, and a bottle of traditional method sparkling perry on the right.



		Figure 9.1. Lynne Uptin and Clive Crossley picking from their medium-density orchard at Red Sails in Tasmania. Note the beautiful view of the sea. Photo by Red Sails Cider.



		Figure 9.2. Tim Jones at the 2015 Australian Cider Festival in Melbourne, displaying his award-winning 18 Varieties cider.



		Figure 9.3. A high-density orchard at Henry of Harcourt, north of Melbourne. This V-shaped planting system is called the Tatura Trellis and was developed in Australia.



		Figure 9.4. At Spreyton Cider Company in Tasmania is a recently planted block to experiment with cider apple varieties in an ultra-high-density system. Note the irrigation pipes that run from tree to tree.



		Figure 9.5. At Napoleone in the Yarra Valley, hectares of orchards are fully covered by nets for protection against hail, birds, and bats.



		Figure 9.6. Top-grafting a semi-intensive orchard to cider apple varieties at Seven Oaks Farmhouse Cider, on the Mornington Peninsula.



		Figure 9.7. David Pickering in his orchard. Photo by Bill Bradshaw.



		Figure 9.8. Pink Lady apples.



		Figure 9.9. The Flying Brick Cider Co. is in Geelong, about an hour south of Melbourne, and has one of the nicest tasting rooms that I have seen. It is owned by a winery, Leura Park Estate. This is a quite common situation in Australia. Their head cider maker is Nyall Condon, an important figure in the Australian cider scene. The cider is typical Australian modern-style, pale in color, and offered in beer-style bottles.



		Figure 9.10. The traditional-style cider produced by Borrodell Vineyard near Orange (west of Sydney) is made with Kingston Black, Foxwhelp, Somerset Redstreak, and Pink Lady apples. This is a dry and well-balanced cider of very high quality, packaged in beer-style bottles.



		Figure 10.1. The Spanish sidra natural style has become very popular in United States. We see here Ryan Burk of Angry Orchard in front of wooden vats he uses for this production in Walden, New York.



		Figure 10.2. Golden Russet apples growing in the author’s orchard.



		Figure 10.3. A watercolor representation of a Harrison apple from the US Department of Agriculture (USDA) Pomological Watercolor Collection, dated 1899, and identified by the eminent pomologist W. H. Ragan as the true Harrison of Coxe. This collection contains over 7,500 fruit reproductions in watercolors (of which 3,807 are apples), painted by the end of the 19th and beginning of the 20th centuries.



		Figure 10.4. Hewe’s Virginia Crab. The three apples on top were picked in Virginia by the end of August 2018 and kept refrigerated until the photo was taken. Those on the lower row were grown in the author’s orchard in Quebec and harvested at the beginning of October. It is interesting to note the difference in coloration from the terroir.



		Figure 10.5. Redfield apples grown in the orchard of West County Cider.



		Figure 10.6. Franklin Cider apple. Photo by Bill Mayo.



		Figure 10.7. Douce de Charlevoix apples from the author’s orchard.



		Figure 10.8. Cornell University in New York is testing ultra-intensive management for cider apples. This system is called super spindle, and the density is 5,000 trees per hectare (2,000 per acre).



		Figure 10.9. Ian Merwin of Black Diamond Cider in New York is one of the few people I have met to combine expertise in intensive orchard management with high-quality heritage-style cider making.



		Figure 10.10. Top-grafting standard trees to cider varieties at Westwind Orchard & Cidery in New York.



		Figure 10.11. Traditional cider making in 1841. Cider Making by William Sidney Mount, Metropolitan Museum of Arts, New York.



		Figure 10.12. Hydropresses are popular with smaller producers. They are often worked in tandem: as one is under pressure, the other gets filled. These hydropresses are at Bear Swamp Orchard in Massachusetts.



		Figure 10.13. An old rack and cloth press in action at Farnum Hill Ciders in New Hampshire.



		Figure 10.14. Brite tanks are often used for the carbonation of modern-style ciders by the injection method. Bottle filling is then done with a counter-pressure filler. This setup is at Blake’s Orchard & Cider Mill in Michigan.



		Figure 10.15. Frozen Cortland apples hanging in a tree in the author’s orchard. This variety is one of the most popular in Quebec for on-tree freezing, as it hangs longer than other varieties. Once the apples have lost their color and have become uniformly brown, they are ready to harvest and process into ice cider.



		Figure 11.1. Gianluca Telloli at his stand during the Salon des Mostes in Austria.



		Figure 11.2. A gigantic tree of the variety Raventze in an alpine orchard in the village of Seissogne, near the town of Aosta.



		Figure 11.3. Raventze apples growing in the Seissogne orchard.



		Figure 11.4. A bottle of Bulmers/Magners Champagne Cider from the early years of the cidery. Photo by Mark Jenkinson.



		Figure 11.5. Plate 72 from the Herefordshire Pomona showing a number of cider apples of the time, including the Coccagee (note the slightly different spelling). Photo courtesy of Cornell University Libraries.



		Figure 11.6. Māris Plūme (right) with Dace Smiltniece-Plūme and a Most Baron, at their display during the Salon des Mostes 2015 in Austria. Note the artwork on the labels, which is very original.



		Figure 11.7. A display of Bullevie Cidre bottles where we can easily identify some ciders of French, English, and Spanish inspiration. Photo by Bullevie Cidre.



		Figure 11.8. Alex Thomas and Aizhan Bekzhanova, owners of Apple City Cider.



		Figure 11.9. Planting the first Malus sieversii cider orchard. Note the Tian Shan mountains in the background. Photo by Alexander Thomas.



		Figure 11.10. Shoji Tamura (left) presenting his cidre at the CiderWorld‘18 fair in Frankfurt.



		Figure A.1. Acidity–Tannin graph showing the balance point of cider styles.













List of Tables





		Table 1.1. Modern vs. Traditional Practices



		Table 1.2. Cider Orchard Management Systems



		Table 4.1. Cider Apple Classification in Asturias













Guide





		Cover



		Title Page



		Copyright



		Contents



		Introduction



		1: Modern and Traditional Cider Making Practices



		Part I: Traditional Ciders



		Appendix A: Acidity–Tannin Balance Point



		Index



		Start of Content











Pagebreaks of the print version





		Cover Page



		i



		ii



		iii



		iv



		v



		vi



		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		13



		12



		14



		15



		16



		17



		18



		19



		20



		22



		21



		23



		24



		25



		26



		28



		27



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		43



		42



		44



		45



		46



		47



		48



		49



		50



		51



		53



		52



		55



		54



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		154



		153



		155



		156



		157



		158



		159



		160



		161



		162



		163



		165



		164



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		232



		231



		233



		234



		235



		236



		237



		238



		239



		240



		241



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		253



		254



		255



		256



		257



		258



		259



		260



		261



		262



		263



		264



		265



		266



		267



		269



		268



		270



		272



		271



		273



		274



		276



		277



		275



		278



		279



		280



		281



		282



		283



		284



		285



		286



		287



		288



		289



		290



		291



		292



		293



		294



		295



		296



		297



		298



		299



		300



		301



		302



		303



		304



		305



		306



		307



		308



		309



		310



		311



		312



		313



		314



		315



		316



		317



		318



		319



		320



		321



		322



		323



		324



		325



		326



		327



		328



		329



		330











OEBPS/images/Figure_1-7.jpg
LSRR ERNN
SERSE
DR R TR Rrikih
SN SRR TES T
— Wi =
ARG
SR
SREREAE
R AR e e
SRS
VSRS YRRy h R LY
ARDAS,

SRVNAAARARER
SRS
SARRRAARY
YR Y YRR
SOSNAARAAY
SRR
CURRRRRARAANS
RN Y
USSR
R
ey
USRS YRRV
COSERAAAAN i o
BeRbaaddi At : o P
SN s 2 5 4aAREREL S
PR 4 . 1 . < 3 S5 assssss
RAkAS A% 55 " 2 o ”
ISR v 2 e i -
SIS < % 3 ~
Y
SN
SRR H >
.‘.:::::“‘ AR EAA \ . ~ uaAo"‘:.'::"‘;
Rbhb a5 2 A 30400 ey "/
AA4 4444464999y v (4484880005000 0
Gspesibrnnis
hapbsbisiiiL
3 Theepbbses oLy
Y\ . Y y i s CesisbasiaLy
B i / - ‘- 3 n:‘»‘ -
St % Ak 3 g 4 Yool Sapbbisses
Pt > Ty, > 5k o GLEEE
e > 2 : eeesbbassus.
e - S vebssseu
& : SesaRbsReL
e 5 . CPrbsiraniin
- ) 'SP aasassas
S hbabRs s

o
e el
A

P SR A% 4 b

Py
S AAAS bR
o Pt
o gt

o e

AIRRA N
AU

~ R s A
igrs s






OEBPS/images/9781645021421.jpg
CIDER

PLANET

Exploring the Producers, Practices, and

Unique Traditions of Craft Cider and Perry
from Around the World






OEBPS/images/pgvi.jpg
Foxwhelp





