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Ginger & Lime	 7.1% ABV (750ML)

Madrone’s Ginger & Lime, with bold notes of refreshing citrus and warm 
ginger, may change the way you think about cider. Not an afterthought, 
organic whole ginger root and limes were intentionally co-fermented cold 
with Washington Honeycrisp apples in stainless steel tanks for 30 days. 
Made in the Pétillent Naturel style this cider is bursting with bright acidity. 
Presented in a picnic perfect cage & cork 750ml the sparkling characteristics 
of this familiar, yet innovative cider make it ideal for sharing on hot summer 
days. A true hand-crafted, small batch release, only 47 cases were produced 
at Madrone Winery and Cidery on San Juan Island, Washington.

PAIR WITH: tequila + ice for a one-of-a-kind ciderrita or carnitas burritos, 
fresh tortilla chips and guacamole 

Dragon’s Head Cider
Vashon, W
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Perry	 6.3% ABV (750ML)

Heavily awarded, Dragon’s Head Perry is crafted with seedling pears, 
unique to Vashon Island. The seedling pears are harvested from trees that 
were likely planted by homesteaders around 100 years ago. These Vashon 
pears are blended with true English perry pears and some heirloom pear 
varieties. This handcrafted Perry presents with floral aromatics, moving into 
honey, melon, and rose notes. A subtle sweetness, a delicate pear flavor, 
and lovely round tannins make this a show stopper.

PAIR WITH: your quintessential backyard BBQ fare like marinated chicken 
or veggies, foil wrapped potatoes, corn on the cob 
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Inspired by Normandy perries and reminiscent of dry Champagne, Blossom 
Barn’s Rogue Valley Perry is a small batch, barrel aged perry that offers 
a taste of southern Oregon terroir. Crafted on their Applegate Valley 
solar-powered family farm, this cider begins with heirloom pears, which 
are milled, pressed and the juice is aged for six months in French oak 
chardonnay barrels. The resulting perry is refreshing and light with a creamy 
mouthfeel and moderate brightness tempered by oak and pear tannin.  

PAIR WITH: pesto tossed pasta peppered with garden fresh cherry 
tomatoes (served warm or cold)
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Dragon’s Head, a family owned cidery on Vashon Island in Washington, is 
known for crafting beautiful, wine-sized bottle offerings and their Rosé Cider 
is no exception. Created from a unique blend of red fleshed apple varieties, 
including Redfield apples from their own orchard, Dragon’s Head Rosé is a 
bright, lightly effervescent cider with notes of watermelon, salmonberry and 
grapefruit. This cider draws you in with a beautiful blush color and aromatics 
of pink grapefruit, tart cranberry. It finishes clean with a slight astringency.

PAIR WITH: cedar plank grilled salmon and asparagus, dried apricot, 
almond and herb couscous 

SHARE YOUR EXPERIENCE! 
Use #nwciderclub and Tag Us @nwcider 

Yours,

Emily Ritchie
Executive Director, NW Cider Association

We bet you’re ready for the kind of summer that celebrates the good times, full of moments that let you really 
taste life. Backyard barbeques, lakeside lounging, mountain top adventures– they’re calling and they want 
to be paired with cider. Inspired by bountiful, bold and beautiful flavors of the Pacific Northwest, our Cider 

Club’s Picnic Perfect release has been carefully  curated to include ciders that go well with a wide range of summer 
fare or that drink well on their own (we won’t tell if you want to drink your dessert!). So dig in, and have some fun 
this summer. Have thoughts to share? Drop us a line anytime - club@nwcider.com
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Aphrodite Halloumi
Pair with: Greenbank Cidery Rhuby Tuesday
This is one of the few examples of halloumi still formed into 
pockets by hand, the traditional old-fashioned way. It is made 
from a combination of goat’s and ewe’s milk. Ewe’s milk is high 
in fat, which causes a delicious brown crust to form when the 
cheese is grilled or fried, while the goat’s milk provides a firm 
yet elastic texture, and a subtle lingering lemony tang.

Cypress Grove 
Humboldt Fog Herb Remix
Pair with: Madrone Cider The Piquette; 
Madrone Cider Ginger & Lime
Aromas are yeasty, grassy and lemony. The fluffy cheese melts in 
the mouth, yielding a citrusy and herbal flavor, almost like gin.

Saxon Creamery Hika Bay Cheddar
Pair with: Snowdrift Cider Co. Red Cider; 
Blossom Barn Cidery Rogue Valley Perry
Hika Bay is bright and rich in texture and flavor, delivering rich 
cream notes with flashes of fresh grass and slight floral notes.

*Must be 21+. Please drink responsibly.

Northwest craft cider*

deserves the perfect cheese. 
Pairings curated by our team member experts at Whole Foods Market.

Henning’s Hatch Chile Cheddar
Pair with: Western Cider Poor Farmer
A creamy, smooth cheddar that uses authentic Hatch chile 
peppers from Hatch, New Mexico. This mild, sweet and 
savory pepper is enjoyed by all.

BellaVitano Herbs de Provence
Pair with: Blossom Barn Cidery Cherry Perry;
 Dragon’s Head Cider Rosé Cider
A rich, creamy cow’s milk cheese with buttery flavors and 
slightly sweet aromatics that come alive with a wonderful 
combination of herbs.

Jasper Hill Farm Alpha Tolman
Pair with: Montana CiderWorks Hopped Up 
Cider; Dragon’s Head Cider Perry
This cheese has a buttery, fruit and nut flavor with young, 
developing, bold, meaty, caramelized onion flavors as 
it matures.

Learn about our Certified Cheese Professionals 
at wfm.com/departments/cheese


