Citizen Unified Press: the palate cleanser, grocery apples,

Aspall Demi-Sec: Suffolk cider, Since 1728, light Figlish, Henry Chevalier frequents the US

Shaksbury Dabinet: West Country-style apple, made in Vermont

Rev Nat’s Lorrie’s Goid: authentic English-style, zpples from Sherwood OR, memorial to Lorrie Skuydahl
Boerdelet Poire Granit: world’s best alcohol, 400 year old pear trees, “stuck” fermentation, Normandy
Cidrerie Duche de Longueville Antoinette: Band-aids, brettanomyces, rotten fruit, low alc

EZ Orchards Roman Beauty: French-style keeping on classic American heirloom Rome

EZ Orchards Poire: same pain in the ass process #» above but using pears, Salem OR

Farnum Hill Extra Dry: Steve Wood grandfather of US cider, bittersweets plus acid, New Hampshire

. Slyboro Hidden Star: meck cidermakers do not huck sweeten amazing fruit, Dan Wilson is an orchardist
. Rev Nat’s Revival: grocery store apples, 2 beer yeusts, piloncillo, fresh juice backsweeten
. Foggy Ridge First Fruit: early scason fruit, Diane Flynt re-invented cidermaking in Virginia

. Aarcon Buvr Homestead East Branch: Wild fery 'nved, abandoned/wild apples from Upper Delaware

ive’s Northern Spy: Acid! Popular N'Y variety, m: <ic in Van Etten, FILX, owner is of Cummins Nursery

w Bellwether King Baldwin: Tompkins King and i"aldwin varieties, Bill & Cheryl Barton in Ithaca

. Tilted Shed Graviva: 2013 batch is best, Scott, Bii:n and Benny live on Gravenstein Highway in Sonomu
17. Snowdrift Red Nebula: anthocyanins are natwre’s ced flavor, like a jg‘lly donut, from Eastern WA

. West County Redfield & Golden Delicious: Goilen Delicious is amazing if you grow it for cider

). West County Reine de Pomne: 1800s from Brittany st in US in 1984, amazing SV ciders, Colrain Mass

. Pomna Avrea Brut: Mcthode champenoise, Crijon, Susturias, Spain’

Ysastegt Sédra Natureds drink w tapas/olives, lemc v vinegar, classic green glass, Galicia Spain

. W Dupont Pomenean de Normandie: 33% French el Calvados + 66% bitter jnice, second aging



