About this quarter’s Cider Club box: We are excited to bring you another great
variety box of ciders from around the Pacific Northwest! This quarter, we’re
featuring an exploration of Pome Fruit. While apples are the quintessential pome
fruit that we all know and love (especially in its fermented form of cider), we
wanted to show some love and appreciation to a couple other pome fruits: pears
(including perry pears, dessert pears, and Asian pears) and quince. This spring
release explores a range of tasty beverages made from apples, pears, and quince.

® Delicious ciders can be made from nearly any apple variety. Apples are grouped
in four classifications based on the apple variety’s level of tannins and acidity.
Knowing more about these classifications and the apple varieties can help you more
consistently find the ciders you enjoy most - much like grape varieties in wine.

- Sweet apples are common dessert or culinary apples that we’ve all been eating
our whole lives. Classified as sweet for their low levels of tannins and acidity.
Common examples: Red Delicious, Jonagold, Fuji, Gala, and Cosmic Crisp.

. Bittersweet apples have higher levels of tannins and lower levels of acidity.
Popular cider apple examples: Yarlington Mill, Brown Snout, and Dabinett.

. Bittersharp apples have higher levels of tannins and acidity. Popular cider
apple varieties include Kingston Black, Porter’s Perfection, and Foxwhelp.

- Sharp apples are high in acidity and low in tannins. Think Granny Smith.
Common cider apples include Gravenstein, Mclntosh, and Golden Russet.

A perry is made 100% from pears, where a pear cider is made from some
blend of apples & pears. Pears have similar classifications as apples based on
tannin and acid levels, but are more commonly grouped as European or Asian
pears based on their origin. Cider makers & enthusiasts group pears as either
dessert pears (sweet, low tannin and acid), or perry pears (higher tannins or acid).
Perry Pears are rarely used for anything other than making perry, as their texture is
often tough and their tannin levels make them unpalatable to most when eaten raw.
In their fermented form, perry pears are a thing of beauty - delicate yet complex.

Quince is a less common pome fruit. It resembles an oversized apple or pear,
typically bright yellow. It’s rarely eaten raw and requires some prep or cooking to
soften it’s texture. Quince has its own distinct taste that shines through in a cider,

even when used as just a small percentage of the N/ NORTHWEST
overall juice blend - typically very floral and tropical. ﬁ“ﬁ%@% CIDER
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BARMANN CELLARS - SOLERA CIDER

Whatcom County, Washington | @barmanncellars

One of the PNW’s most exciting new cidery projects - Barmann Cellars is located on the
southern slope of Sumas Mountain on a solar-powered farm that is home to some of
Whatcom County's oldest fruit trees. Farming practices are inspired by organic,
biodynamic, and rejuvenative methods, with estate grown and locally-sourced fruit
going into their spontaneous ferments. Solera was made in the Solera method in which a

from consecutive years is combined. This batch started with 2022's harvest and a coferment

of their estate apples and pears in an oak barrel. A portion of this barrel from 2022 was blended with 2023 harvest

season ciders, including a spontaneous barrel ferment of wild foraged apples from the Nooksack Valley, and

spontancous ferment of cider apples sourced from WSU in Mount Vernon. Dry with balanced tannins and acidity.
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NASHI ORCHARDS - RIDGE RESERVE PERRY
Vashon Island, Washington & Hood River, Oregon| @nashi_orchards

Nashi Orchards grows 15 varietals of Asian pears, numerous varieties of perry pears, and
cider and Spanish sidra apples on their Salmon-Safe certified Vashon orchard and
certified organic Hood River orchard. Ridge Reserve Perry is made of a blend of dessert
pears and perry pears. Nearly 80% of the juice comes from the d’Anjou pears growing in
their Hood River orchard. The remaining juice is Hendre Huffcap pear - a perry pear

England, where fine Perry has been made for several generations using this pear. This perry

has fresh d’Anjou pear aromatics; on the palate it’s dry with a ripe pear flavor supported by a nice acidity and

tannic quality from the bit of perry pear.

PEAK LIGHT CIDER - ORCHARD RESERVE QUINCE
Sauvie Island, Oregon | @peaklightcider

Founded by a love for the land, by Jen & Travis Lovejoy, Peak Light Cider is located on a
family farm just northwest of Portland on Sauvie Island. Their orcharding practices are
organic and biodynamic, with a deep respect for the natural environment. Orchard Reserve
Quince is made from several varieties of quince and late maturing apples, spontancously

fermented separately, aged, and then craftfully blended. One of the finest expressions of

quince you'll ever find in your glass. A clean, tropical quince flavor up front supported by a light sweetness and

perfectly complimentary rush of mouthwatering acidity from the apple varieties used. Floral notes and citrusy

sweetness reminiscent of Key Lime Pie.

MADRONE

MADRONE CELLARS - SALISH TRIO

San Juan Island, Washington | @madronecellars_cider

Madrone Cider works with local farms on San Juan Island that practice organic farming and
who uphold the values of sustainable agriculture. Salish Trio is a sparkling cider made from a
blend of San Juan Island grown pears, apples, and quince, cofermented and bottle
conditioned. Dry and light-bodied with notes of floral quince, pastry dough, fresh pear, and
light minerality. Refreshing and light, perfect for a hot summer day.






