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SEA CIDER - BITTERSWEET

Vancouver Island, British Columbia | @seaciderhouse

Founded in 2007 by sixth-generation farmer, Kristen Needham, Sea Cider's organic farm
and orchard on Vancouver Island is a dreamy place to sip cider with views of the Salish
Sea just beyond the orchard. Kristen founded Sea Cider with sociability, sustainability,
and community involvement at it’s core - that mission alone is worth clinking a glass of

organic cider for! Bittersweet is from Sea Cider’s Heirloom series and is made from a

blend of English bittersweet apple varieties grown on Vancouver Island. Bittersweet apples are typically higher in

tannins and lower in acidity, and result in a darker colored cider with bold notes of apple butter, fruic leather,

and a phenolic profile. We're chrilled to offer this B.C. based cidery to Club members for the 1st time!
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ROOTWOOD CIDER - HOP INFUSED
Lake Chelan, Washington | @rootwoodcider

Run by three sisters, Emily, Kate, and Anna Koenig, who are fifth-generation apple farmers
making cider with apples from their own orchards near Lake Chelan. In a region that is well-
known today for its wine but with historical roots in apple-growing, the Koenig sisters are keeping
their family's 100+ year apple farming traditions alive through cider - cheers to that! Hop Infused
is made from Pink Lady Apples and infused with Citra Hops. Lightly sweet with a hop-forward
aroma and notes of pear, grapefruit zest, and hops on the palate, with a lightly bitter finish.

CEDAR DRAW CIDER - WICKSON VIXEN
Buhl, Idaho | @cedardrawcider

Owned by a husband and wife team, Emily Mason is the Cidermaker, fermenting and producing
new ciders as her creative juices inspire her. Emily's mission of educating those new to cider,
broadening people's exposure to cider, and turning many folks into new cider fans is toast-worthy
in itself. Wickson Vixen was made from Wickson Crabapples grown on their orchard in Buhl.
Their 3 acre farm in Southern Idaho is all that’s left of a 200 acre orchard planted in 1908. The
cider is fermented with an English cider yeast. Dry with lots of bold apple notes and tannin.

ART + SCIENCE - FRUITFUL PET NAT

Sheridan, Oregon | @art_science_cider_wine

Founded in 2011 by a husband and wife team with Kim Hamblin serving the artistic side,
formally known as "head apple picker." Kim has been a working artist for over 25 years,
and is responsible for creating the gorgeous artwork that adorns each bottle of their
cider. While that alone is toast-worthy, so is Kym's dedication to growing seedling trees

and using biodynamic and foraged fruit for all of their ciders. Fruitful PetNat is a

sparkling co-ferment made from apples, pears, and Griiner Veltliner grapes fermented with native yeast and

bottled as a pet nat. Aromas of pineapple, white grape, wood chips and white flower. Dry with mouth-watering

acidity and notes of apple skin, white grape, and grapefruit.
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MONTANA CIDERWORKS - NORTH FORK
Darby, Montana
Founder and owner, Lee McAlpine, established Montana Ciderworks in 2002, making it

Montana's first commercial cidery. At the time, she planted 700 cider apple trees in the
Bitterroot Valley. North Fork is a semi-dry English style cider made from a blend of
traditional bittersweet cider apples and crab apples. The cider is balanced with just a hint of

sweetness.

CEDAR DRAW CIDER - LLE FLEUR
Buhl, Idaho | @cedardrawcider
Emily Mason mission is to broaden people’s exposure to cider by making new ciders as her

creative juices inspire her. Le Fleur is made by infusing fresh pressed apples with lavender,
vanilla, and honey. The light floral notes are complemented by the honey and vanilla, making
for a refreshingly balanced cider that is perfect for enjoying on an early spring day.

BAUMAN'’S CIDER - 8TH ANNIVERSARY BLEND

Gervais, Oregon | @baumanscider
Fifth-generation farmer and head-cidermaker Christine Walter began making cider in 2016,

inspired byher childhood experiences on the family’s century-old farm. Eighth Anniversary is
a special blend of all of Bauman's favorite cider apples with a splash of their whiskey-barrel-
aged cider. Off-dry with notes of apple skin and vanilla, with lingering tannins on the finish.

LIBERTY CIDERWORKS - GOLDEN RUSSET
Spokane, Washington | @libertycider

Co-owned by two couples, with Sales Manager Jamie Pract the face you'll often see pouring
cider at all the NW cider events. Golden Russet is a semi-sweet single-varietal cider made
from 100% Golden Russet apples, a variety which originates from the U.S. This cider is rich

and fruity with ripe tropical, apple, and stone fruit flavors and aromas.

MERIWETHER CIDER - HOP SHOT
Garden City, Idaho | @meriwethercider
Family-owned and operated by the Leadbetter family: sisters Kate and Molly, and their

parents Ann and Gig. Established in 2016 as Idaho’s first cider house. Meriwether’s focus is
on modern style ciders made from desert apples. Hop Shot is a semi-dry cider infused with
Citra-hops. The hops are light and complementary, making for a refreshing crusher wich

distince citrus and floral notes.

YONDER CIDER - MAZAMA
Seattle & Wenatchee, Washington | @yondercider

Founded by Caitlin Braam in 2020 with Monique Tribble as head cidermaker, Yonder Cider
has been making waves ever since. Mazama cider is a pear and apple cider infused with

bright botanicals and punchy orange peel. Crisp and juicy, this cider is perfect for welcoming
spring.



Thank you so much for your continued support of the Northwest Cider Club, the NW
Cider Association, and cider makers from around the Pacific Northwest. We are
thrilled that the NWCA has trusted us to handle the management of this Club, and
we’re excited to continue getting unique and delicious ciders out to all of you.

About us: Our small business (Press Then Press) is an online based bottle shop with
an obsession with all things cider. We now have more than 500 high quality cider
products in our shop - a number that continues to grow! It’s a family owned and
operated business, run by us - Storie & Erik Madrid. We have spent half a lifetime
parading around the world seeking out orchards and cider makers, and made a
hobby out of helping friends and family find ciders they love before *“going pro”.
We are here to help you find your next favorite cider - reach out any time, we would
be happy to curate a box of cider just for you based on ciders you’ve found and
loved!

About this quarter’s Cider Club box: Celebrate Women's History Month by raising
a glass of cider made by the women-led cideries featured in this club release. We
are clinking our cider glasses in thanks to the women responsible for bringing you
these tasty Northwest libations, each of them trailblazers in their own right. A
description of each cider and the women behind it are included in this newsletter,
and you can learn even more by visiting nwciderclub.com/explore

® Your NW Cider Club box is now customizable. Contact us at
cider@pressthenpress.com if you have requests for future cider boxes!

© As a club member, you can use the discount code NWClubl0 to take
10% off purchases at pressthenpress.com.
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