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President’s Corner

Wanted: Fearless President of Homebrew Club

If interested, please email secretary(@hopbarley.org.

Vice President’s Corner

Cheers To Johnny Appleseed
by Matthew Anderson

I couple months ago I hesitantly volunteered to start writing the Style of the Month
article. Kevin told me my first article would be in the June Wort Alert and the styles
would be mead, cider, and fruit beers. I instantly went into volunteer’s remorse because
that covers six BJCP categories and whole mess of subcategories . . . fortunately Kevin
went on to say that I should just focus on one. We decided that the humble and often
overlooked cider would be the style du jour and I started doing some research. As I poked
around the Internet, skimmed books, and read the BJCP Style Guidelines I discovered a
beverage with a long, rich history. Additionally, I discover an obscure subcategory
named New England Cider. There are very few recipes available and the BJCP says there
are no known commercial examples. I knew this would be perfect because it would be an
adventure into uncharted territory and if I make some erroneous statements nobody will
be the wiser. But before we get into New England Cider, let’s take a look at cider in
general.

According to the University of Bristol, there are references to cider in England shortly
after the Romans arrived in 55 BC. Cider grew in popularity throughout the British
Islands and Europe through the 17" century before entering a period of decline.

However, cider continued to grow in popularity across the Atlantic. Grains did not thrive
well in the British Colonies and English settlers arrived with apple seeds and cider
making know-how. As a result, apples were plentiful and cider became one of the most
popular beverages in Colonial America. Cider continued to grow in popularity in the
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United States through the eighteenth century thanks in part to Johnny Appleseed and the
orchards he planted throughout the Midwest. When I was in grade school nobody ever
told me Johnny Appleseed was really in it for the cider.

Unfortunately, all good things come to an end and a conglomeration of three events lead
to the decline of cider in America. First, German style lager beers started to grow in
popularity and became more economical to produce on a large scale. Second, many well-
meaning, but poorly informed farmers were influenced by the Temperance Movement
and actually chopped down their cider orchards. And finally, Prohibition wiped out
demand.

Since the end of Prohibition cider has been slowly, but steadily growing in popularity.
The art of making cider is in the blending of sweet, bitter, tart, and sharp apples. I spoke
with Jeff at Big B’s Organic Juices & Ciders located about 65 miles southeast of Grand
Junction. They can custom blend raw, organic cider and ship it to the Front Range.
Additionally, individuals can drive to their orchard to pick and press their own apples. It
might be fun to plan a club cider day in the fall and order a bulk shipment that people can
split. Big B’s contact information is listed at the end of the article.

After picking your fully ripe apples, store them in a cool place for one to two weeks to
soften the skins before pressing them in a wine maker’s fruit press. Cider purists will
ferment their cider naturally with wild yeast found on the apple skins. However, if you
prefer to ferment your cider with a commercial yeast strain it is recommended that you
either pasteurize the cider for 30 minutes at 160°F or treat your cider with one crushed
campden tablet for each gallon. If campden tablets are used, cover the juice and let it
stand for 48 hours. There are some differences of opinion with regard to pasteurization
versus campden tablets. Some people say cider that is treated with heat doesn’t clear
properly and others say it doesn’t make a difference. I will leave it up to you to do what
you are most comfortable with and come to your own conclusions.

Now, I realize that picking, blending, and pressing your own apples may be a bit beyond
what most of us are looking for. You can buy very good cider at the grocery store, but
make sure to read the label and avoid preservatives (usually potassium sorbate or sodium
benzoate). These chemicals may inhibit fermentation. Cider purchased at the grocery will
be free of wild yeast so everything written prior to this point can be disregarded. Big B’s
is available at Whole Foods, Wild Oats, and City Market.

Next, check the pH of your cider; it should be between 3.9 and 4.0. Add malic acid to
lower the pH and precipitated chalk to raise the pH. If you are picking your own apples,
pH can be influenced by using different apple varieties. Additionally, one teaspoon of
pectolase per gallon can be added at this time to ensure the cider clears.

At this point, pour the cider into your fermenter and aerate. Traditionally, cider is
fermented at outside ambient temperatures, but if you are using commercial yeast strain
ferment at whatever temperature the manufacturer recommends. Allow the cider to
ferment in the primary for one week, transfer to the secondary, and when the desired
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gravity is obtained the cider is ready to mature. Cider is traditionally left to mature in
outbuildings and temperature fluctuations are not detrimental. However, this is probably
done in climates that do not get well below freezing during the winter. In the spring when
the temperature reaches about 60°F the cider will undergo malo-lactic fermentation that
mellows the cider. Finally, bottle or keg the cider and carbonate to your desired level.

New England Cider Recipe

Original Specific Gravity: 1.080 (BJCP Range: 1.060 — 1.100)
Final Specific Gravity: 1.005 (BJCP Range: 0.995 —1.010)
Alcohol by Volume (ABV): 9.8% (BJCP Range: 7 — 13%)

5.00 Gallons of Untreated Cider (High Acidity New England Apples)
2.25 Pounds of Light Brown Sugar

0.50 Pounds of Honey

0.50 Pounds of Chopped Raisins

0.25 Pounds of Molasses

1 Teaspoon of Yeast Nutrient

0.75 Ounces of American Oak Chips Soaked in Dark Rum

White Labs WLP775 English Cider Yeast

As mentioned at the beginning of the article, I decided to put together a recipe for New
England Cider. This is a strong cider fermented with sugar, honey, raisins, and molasses.
The approximate specific gravity for properly blended cider with no adjuncts is 1.055. If
you are pasteurizing your cider simply add the adjuncts to the kettle. If you are using
campden tablets or cider purchased at the grocery store, place a small amount of cider in
a sauce pan and pasteurize the adjuncts for 30 minutes at 160°F. Do not boil the cider or
you will get a cooked apple taste. Make the cider as described above and enjoy.

Colorado Orchards & Events

Big B’s Organic Juices & Ciders

Attn: Jeff Schwartz

P.O. Box 2012

Hotchkiss, CO 81419

Phone: (970) 872-3065

Web Site: www.freshapplecider.com

Big B’s is located two miles west of Paonia, CO on Highway 133. The sign at the orchard
reads “Delicious Orchards.” Big B’s can ship unpasteurized, custom juice blends to the
Front Range and people are welcome to visit the orchard, pick their own apples, and
press their own fresh cider. Interested club members may want to consider placing a bulk
order that can be divided-up upon arrival in Boulder.

Lakewood Cider Days

October 4 & 5, 2008
Festival-goers can buy apples at the event and use presses to make fresh apple cider.
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References & Additional Reading

¥ 2008 Lakewood Cider Days —
http://www.lakewood.org/comres/page.cfm?ID=82&CiderDays

¥ BIJCP Style Guidelines — 2008 Edition

¥ Drink Focus (March 14, 2008) — http://www.drinkfocus.com/articles/apple-
cider/history-of-cider.php

¥ Old Scrump’s Cider House (March 14, 2008) — http://www.ciderandperry.co.uk

¥ Southern Maine Homebrewers’ Traditional New England Cider Recipe Posted on
White Labs Web Site (March 15, 2008) —
http://www.whitelabs.com/beer/recipes_%20wine.html

¥ University of Bristol (March 14, 2008) —
http://www.chm.bris.ac.uk/webprojects2003/lim/Appleweb2003/history.htm

¥ Wikipedia (March 14, 2008) — http://en.wikipedia.org/wiki/Cider

Events Calendar

Who’s Doing What and When

Month June July August

Day 6/24/2008 7/22/2008 8/22/2008
Red Group Setup/Cleanup | Beer Relax

Blue Group Beer Relax Food

Green Group Relax Food Setup/Cleanup

One brew per group will be reimbursed. Save your receipts.

Color Groups — Please bring your recipe along with your beer and tell us
about it!

Color Groups — Please coordiate with your grap as there will ba $75 max limit on
reimbursable food per meeting. Please see the treasurer in an unusual circumstance.

HBA Club Meeting at the Masonic Lodge

The Masonic Lodge is located on the corner of Pine and Broadway, Boulder, Colorado
80303. Additional parking is available at the Lutheran Church.
June 24", 7 PM
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Upcoming Beer Styles

June - Mead*, Cider, Fruit Beers
July - Wheat -Based Beers
August - Imperial (any style)
September - Marzen

October - Spiced/Harvest
November - Oaked/Smoked
Decembe r - Stouts

January - Belgian/French*
February - Pilseners/Light Lagers
March - Big Beers(1.080 and up)*

*Club only competitions

The club sponsors an all-grain and an extract brew from club members each month. The
brew should be the style for that month. Bring in a receipt and you will be reimbursed. It
is that easy.

First Friday Out (actually a Saturday)

12th Annual Colorado Brewers Rendezvous, Salida, July Sth, 1-5PM
http://www.hopbarley.org/content/colorado_brewers_rendezvous

Upcoming Beer Events

**19th Annual Colorado Brewers' Festival

Saturday - June 28, 2008 @ 11:00AM / ends @ 06:00PM
Beer Festival @ Old Town Square

Fort Collins, Colorado

970.484.6500

**Four on the Fourth 4K

Friday - July 04, 2008 @ 09:00AM / ends @ 03:00PM
Tasting @ Avery Brewing Company

Boulder, Colorado

(303) 440-4324

http://www.hopbarley.org/event for other events and details.
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