
Original Pub Cider

Bright and refreshing, our pub cider

is unapologetically dry and perfect

to enjoy with friends. 

Our blend of apples are grown in

Central and Northern Michigan

including orchards in New Era, MI

and Benjonia, MI at Henry Orchards

providing an acidic backbone that

pairs well with food, and especially

cheese. 

Aromas of apricot, white peach, red apple skin, and a

cidery floor during harvest. In the mouth notes of key

lime with a lively acidity that leaves you wanting

another sip. The finish has notes of slate minerality.

.4% Residual Sugar = 1.78 grams per 12 oz. serving. 

3.36 PH - Or about the same acidity as a Sauvignon Blanc.

6.4% ABV

4 - Pk 12oz

24 / Case


