
the art of cidermaking
The art of cidermaking is a time-honored tradition that combines agricultural practices,
fermentation science, and artistry. Originating in ancient times, cidermaking has evolved
into a sophisticated craft that captures the essence of the apples used and the terroir in
which they are grown. As cider gains popularity around the globe, more enthusiasts are
exploring the intricate processes involved in creating this delicious beverage. This article
will delve into the history of cidermaking, the essential steps involved in the process, the
types of apples used, and the future of this artisanal craft.

History of Cidermaking

Cidermaking has a rich history that dates back thousands of years.

Ancient Beginnings

- Origins: The earliest evidence of fermented apple beverages can be traced back to
ancient civilizations in Central Asia, where wild apples were harvested.
- Roman Influence: The Romans played a crucial role in spreading the practice throughout
Europe, particularly in regions like France and England, where apple cultivation
flourished.
- Medieval Period: During the Middle Ages, cider became a staple drink, especially in
regions where water was unsafe to consume. It was often produced in monasteries.

Modern Revival

- 20th Century: The 20th century saw a decline in traditional cidermaking due to the rise
of mass-produced soft drinks and beers.
- Craft Movement: However, the craft beverage movement of the late 20th and early 21st
centuries reignited interest in artisanal cider, leading to a resurgence of local cidermakers
who emphasize quality and traditional methods.

The Cidermaking Process

The art of cidermaking can be broken down into several key stages, each with its own
significance.

1. Selecting Apples



The choice of apples is crucial in creating a balanced and flavorful cider.

- Types of Apples: There are three main categories of apples used in cidermaking:
- Sweet Apples: These apples provide sugars necessary for fermentation. Examples include
Fuji and Gala.
- Tart Apples: Tart varieties add acidity, which enhances flavor. Granny Smith and
McIntosh are popular choices.
- Bitter Apples: These are a hallmark of traditional English ciders, offering depth and
complexity. Examples include Kingston Black and Bittersharp apples.
- Blending: Many cidermakers blend different varieties to achieve the desired flavor
profile.

2. Crushing and Pressing

Once the apples are selected, they must be crushed and pressed to extract their juice.

- Crushing: Apples are typically crushed using a cider mill, which may be manual or
electric. This process breaks down the cell walls, releasing the juice.
- Pressing: After crushing, the apple mash is placed in a press. Here, the juice is extracted,
leaving behind the pomace (the solid remains of the apples).

3. Fermentation

Fermentation is where the magic happens, transforming apple juice into cider.

- Natural vs. Cultured Yeast:
- Natural Fermentation: Some cidermakers prefer to use wild yeasts present on the apple
skins, which can impart unique flavors.
- Cultured Yeast: Others opt for specific strains of yeast to ensure predictable
fermentation and flavor profiles.
- Fermentation Process: The juice is placed in fermentation vessels, which can range from
stainless steel tanks to wooden barrels. The fermentation can last from several weeks to
months, depending on the style of cider being produced.

4. Racking

After fermentation, the cider is usually racked, which involves transferring it from one
container to another, leaving sediment behind.

- Purpose: Racking helps clarify the cider and can enhance its flavor by removing
unwanted compounds.
- Frequency: This process may be repeated several times throughout the aging process.



5. Aging and Maturation

Aging is a critical stage that allows the flavors of the cider to develop and mature.

- Duration: Cider can be aged for months or even years, depending on the desired
outcome.
- Influence of Barrel: If aged in wooden barrels, the cider can pick up additional flavors
from the wood, such as vanilla or spice.

6. Bottling and Carbonation

Once the cider has reached its desired flavor profile, it is time for bottling and
carbonation.

- Bottling: Cider is transferred into bottles, ensuring that it is as free of sediment as
possible.
- Carbonation Options:
- Natural Carbonation: Some cidermakers add a small amount of sugar before bottling to
encourage natural carbonation through continued fermentation.
- Forced Carbonation: Others may use carbon dioxide tanks to achieve desired fizziness.

Types of Cider

The art of cidermaking produces a diverse range of cider styles, each with its unique
characteristics.

1. Traditional Cider

Traditional cider is often made from a blend of bittersweet and bittersharp apples,
resulting in a complex and rich flavor profile.

2. Sparkling Cider

Sparkling cider is carbonated, giving it a refreshing effervescence. This style is popular for
celebrations and social gatherings.

3. Still Cider

Still cider lacks carbonation and offers a more subdued drinking experience, allowing the
drinker to appreciate the subtleties of the apple flavors.



4. Flavored Cider

Some cidermakers experiment with additional fruits, spices, or herbs to create unique
flavors. Common additions include berries, ginger, or cinnamon.

5. Dessert Cider

Dessert ciders tend to be sweeter and can include higher sugar content, making them an
excellent pairing for desserts or enjoyed on their own.

The Future of Cidermaking

As interest in craft beverages continues to grow, the future of cidermaking looks
promising.

1. Sustainability Practices

Many cidermakers are adopting sustainable practices to minimize their environmental
impact.

- Organic Farming: Some growers focus on organic apple cultivation, avoiding synthetic
pesticides and fertilizers.
- Local Sourcing: Emphasizing local apples reduces transportation emissions and supports
regional agriculture.

2. Innovation and Experimentation

The craft cider industry is ripe for innovation:

- New Varieties: Cidermakers are experimenting with lesser-known apple varieties and
blends to create unique offerings.
- Global Influences: Techniques and ingredients from other countries are being integrated
into American cidermaking, enriching the overall diversity of the market.

3. Consumer Education

As consumers become more interested in the origins and production methods of their
beverages, education will play a vital role.

- Tastings and Tours: Many cidermakers offer tastings and farm tours, allowing consumers



to learn about the cidermaking process firsthand.
- Workshops: Educational workshops on cidermaking are becoming increasingly popular,
inviting enthusiasts to try their hand at the craft.

In conclusion, the art of cidermaking is a blend of tradition, science, and creativity. From
selecting the right apples to the fermentation process and aging, every step contributes to
the final product's character. With a growing interest in craft beverages, cidermaking is
positioned to thrive, offering enthusiasts a rewarding and delicious exploration of flavors.
Whether enjoyed in a glass or crafted at home, cider remains a delightful testament to the
enduring bond between nature and artistry.

Frequently Asked Questions

What are the key ingredients in cidermaking?
The key ingredients in cidermaking are apples, water, and sugar. Additional ingredients
like spices, honey, and other fruits can also be added for flavor.

How does the choice of apple variety affect the flavor of
cider?
Different apple varieties contribute unique flavors, acidity, and sweetness to the cider. For
example, bittersweet apples create a richer, more complex flavor, while tart apples add
brightness and acidity.

What fermentation techniques are commonly used in
cidermaking?
Common fermentation techniques include wild fermentation, where natural yeasts are
used, and controlled fermentation, where specific yeast strains are added. Both methods
produce distinct flavor profiles.

How long does the cidermaking process typically take?
The cidermaking process can take anywhere from a few weeks to several months,
depending on the fermentation method, desired flavor profile, and aging process.

What is the role of sulfites in cidermaking?
Sulfites are used in cidermaking to prevent oxidation and spoilage, as well as to inhibit
unwanted bacteria and wild yeast. They help preserve the cider's freshness and stability.

Can you make cider from apple juice instead of whole
apples?
Yes, cider can be made from apple juice, but using whole apples allows for a more complex



flavor profile and better fermentation characteristics due to the natural sugars and acids
present in the fruit.

What are some common mistakes to avoid when making
cider at home?
Common mistakes include using low-quality apples, not sanitizing equipment properly,
fermenting at the wrong temperature, and bottling too early, which can lead to over-
carbonation or spoilage.

How can I carbonate my homemade cider?
Homemade cider can be carbonated through natural carbonation by adding a small
amount of sugar before bottling, or by using forced carbonation with a CO2 tank if you
have kegging equipment.
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