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Introductlon

e .l ThIS presentatlon WI|| hepefully summarize
Tndhe expenence | have gained on the subject -

. ofblending in over. 20 years of C|der making.
2 WARNING: The materlal presented here W|IIf{
i sometlmes dlffer from the accepted (or the
. Byihe boek"’) Way of blendlng and maklng
Clder el :

:j::f'ﬂﬁl Note that “My way” of domg itis not

’ ' necessarlly the only goed Way' -
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| l I\/lakmg a _]UHCe sample m|n| press

o . measuring SUQEF hydrometer/ refractometer?‘-'

. l measurmg acndlty tltrable aC|d|ty klt / pH

eter ::.‘.-.... .- . :t-
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l evaluatmg tanmn tastlng (measurement

pessrble but. mere dlfflcult) Y

levaluatmg Nltrogen Cultu ral practlces / size
. of fruits / orchard il

f-};- The |mportance ef keeplng records
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L Bugar r

1‘1 .l

'Su_g_ar*con_t'ent gE -'B_rix 1% pot.Alccomment

~ |very low 1,046 10 & 5 . |no good for cider
“Alow . 1,050 | 12,5 6,2 _lentry level
{medium b Wee5 s e Y
high = b v b iense T s TR L ddod
; 'ex'_(:eptioh'né'l-' 1o f000 o] 20T Ao '




=R

the

blend

ity of

R

expr

s

Y

£ !
1]
¥

juring -

- x -3 " L r
. g
Lo
o
i

essed as -

4




-”':-L.f_:_l Fer a refreshlng sparklrng Champagne type
we would try to be in the upper I|m|t of th|s

-range (i.e. 0. 8% TA)

W Foraflat crder European style we would
| rather try te be in the Iower limit (0. 55%)

o hen fermentat|en is slow the aC|d|ty will
|  mellow with time through a process called
man Iactlc fermentatron that usuaIIy naturaIIy
occurs the follewmg summer e




~ Acidity

: l.,'-' i 5 ! : & By

5 | %T.A.as %T.A.—-és . fijeas
- |Acidity Tartaric "'Malic_--_ ~ pH |comment

low — 01-04 | 01-035] 3.8+ |sweets, bittersweets
Imedium | 05-07 | 0.45-0.6]| 3.5-3.4 |balanced, ideal

~hhigh ] 08-10] 07-09] 33-8/1 [mosteatingapples
~ jveryhigh | 1.0+ | 09+ 3.0 - ‘|most cooking apples
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. type and amount of tannms mfluence the type
o ool oider T G .
L l sparkllng Champagne (Common C|der) type
- wilknormally have Ilght tannin || | s
o l " English or Nerman types will normally have
stronger tanmns typlcally obtalned from
oy Specnat C|der apples Al e
' bltterness and astrmgency are obwous srgn .
of tannln s L i
_' ‘you may make the dlStIﬂCtIOn between hard
*"'.(brtter) and soft (astrrngent) tannrns




N|trogen
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-‘":-L.f_:_.l In h|s book Andrew Lea calls Nltrogen «The "
 ~forgotten element» It has an influence on the
speed of fermentatlon as N is a yeast nutrlent-;

l slower fermentatlon > better crder
L I fertlllzed orchard > hlgh mtrogen content

:-l early apples ferment quickly while overnpe
L0 lgle apples ferment more slowly |

; l older trees glve frwts W|th lower nltrogen
o l you may reduce the N content by keevmg







gory: High sugar apples

- l SG -~ 1 060 wrth medrum to very hrgh acrdrty

- ® important to have a good supply to provrde
the alcohol and ﬂavor to the C|der e

oy Varretles iy ,

o :'gi.-fi e seme Clder apples (Porter Perfectron)

—— ‘most russets (Golden Roxbury, Belle de’ Boskoop,
e Y Ashmead) B el ]

i ?.;fﬁ'-;' — many high flavor late apples when welI grown
S (Klng of Prpplns Sandow Rlbston Honeygold)
— seme mlld Crabs (Bllodeau) =




At

l TA < O 5% wnth varylng amount of sugar

'; ® Essential for blending with high sugar apples

_that usuaIIy oontaln too muoh aoldlty

B Also often nch |n tannlns S aal

' Vanetles S

_ sweet and b|ttersweet CIder apples Yartlngton Mill

(also htgh sugar) Tremlett Bltter Bulmers
Norman ek e R e

e — some wild: seedllngs Douce de CharIevolx
+ mOSt pears ol R A LN St
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il These have Iow to medlum sugar (SG 1 045
-1.055), with medlum to hlgh a0|d|ty Lnlins

- ™ Will be used when there is not enough h|gh
o Sugar apples o N L

. W Varioties: S R e
o -— ‘many sharp and blttersharp C|der apples: Brown's
o Applei Breakwell Seedllng Stoke Red !

o — “many late and mid-season eating. apples _
- Frostbite/Minn 447 Honeycnsp, Lobo, Wealthy,
Haralson Alexander Wlnter Banana Freedem




- very Iow sugar (SG e 1 045) hlgh or very

 high acid (TA = 0 8‘%) high: N, no tann|n L
n Preferable not to use those for older may be

useful for fresh JUlce or fermented for vrnegar

or Cooklng uses

l Varretles )

- most earIy season apples YeIIow Transparent
| erllam s Pride, Redfree Duchesse Melba -

— most mass productJon eatlng apples Mclntosh



l There are some apples that can bnng |
o somethlng specral to the C|der even |f they are -

notin a deswable category

l Wpuld normally need to be blended

._ I Dolgo (SG 1060 TA>2%) very speC|aI
e perfume and aroma but aCIdlty SO hlgh
l Kerris falrly S|m||ar although not quite so acid
: fl Geneva and other redflesh are usually very
low in sugar and hlgh |n aC|d but can add
some nice p|nk Color o e




s

|gh amd

::




The sugar-acidity game
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Titrable acidity (%, as Tartaric)




Conclusmn
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l A great crder requrres great apples and your
~blend is the frrst and most |mportant step

— Search for hlghest possmle sugar content L
~balanced aordlty, SOme famribd ] o] e S

— Favor late season apples from unfertlhzed _.
orchards -small and ugly is beautlful' i
l Promote a slow fermentation | -

- aiways remember that the most lmportant v1rtue
“fora C|dermaker |s PATIENCE 0 |

ST . ""ﬁ'f"j"l'j_-—--a great C|der needs trme to make |tse|f
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