
Working With Fresh Fruit and Juices 

 



 Follow up to Chris Banker’s seminar, “Cider 

Revolution: Brewing Great Ciders from Everyday 

Ingredients” at the 2013 NHC.   

    

 Opportunity to help start a cidery result of a chance 

meeting at LHBS. 

     

 No other local cidery to draw experience from. 

Learning as we go. 

 

 



Banish Beerthink 

 Ciders are not brewed.  You should put your winemakers 
cap on when making or thinking about cider.  You are 
fermenting a fruit juice, and some of what you are used to 
doing and thinking about do not apply. 

 

 What you know about cleanliness and sanitation does 
still apply, as well as avoiding oxidation, and fermentation 
temperature control. 

 

 Unless you are planning to pasteurize either the juice or 
the finished cider, you will have little need for a heat 
source or a kettle, and thus no need for pre-fermentation 
cooling. 

 

 



Sample Cider 1 
 100% Gravenstein apples 

 Early season apple, picked 7/22/2014 

 Medium sugar level, OG 1.064 

 High acid content, pH 2.9 

 Juice was sulfited by seat of pants, too much 

 Multiple wine yeast fermentation, difficult to start 

 Cider backsweetened with 1 cup sugar/5 gal 

 Should be blended with low acid cider 



Working With Fresh Juice  

• Previous cidermaking experience was with 

commercial, pasteurized apple juice.   

 

  Juice from fresh apples is alive.   

 

Plan ahead for your strategy. 

 



Some of your options are: 

Pasteurize the juice. Some feel it alters the 

juice, giving it a slightly “cooked” character. 

 

Partially or fully sterilize the juice with 

chemicals such as potassium 

metabisulphite (Campden tablets).   



Do not sterilize the juice.  Pitch lots of 

yeast to overwhelm the other microbes. 

Seems to work best with juices that have a 

relatively low pH, say below 3.75.  

 

Do not sterilize the juice.  Do not pitch a 

cultured yeast.  Use the yeast on the skins 

of the fruit to perform a wild, natural 

fermentation. 



To Sulfite or Not?  
 Most winemakers choose to sulfite their juice.  This 

has advantages in addition to killing or suppressing 

bacteria and wild yeasts, such as acting to minimize 

the effects of oxidation on the juice. 

 

 The effectiveness and dosage rates for sulfite 

additions are dependent upon the pH of the juice.  

Juice with a low pH (more acidic) needs less sulfite 

additions than juice with a higher pH (less acidic) for 

the same level of protection. 

 



 Perceived sensitivity to sulfites, and the ability of 

some to readily detect sulfites in the finished 

cider, makes it tempting to forego sulfite 

additions.   

 This is somewhat risky, especially with juice at 

the high end of the pH range, and warm 

fermentation temperatures.  

 If the juice was pressed from apples that include 

“drops”, I would recommend sulfiting to insure 

that bacteria don’t get a foothold. 

 



Wild or cultured yeast?  
 Most cidermakers will always pitch a cultured yeast, 

usually a wine strain used for white wine production. 

We have used these strains with good results. 

 Lalvin 71B-1122 

 Lalvin K1-V1116 

 White Labs WLP028 (an ale yeast) 

 Nottingham Ale (an ale yeast) 

 

 



 If pressing your own apples, or have a close 

relationship with your juice supplier, you may have 

the ability to use the wild yeasts to do some or all of 

the fermentation. 

 

 Using the wild yeasts on the skins was the traditional 

method of making farmhouse ciders in years past, 

and can produce some interesting characters you 

would not get with cultured yeasts.   



 With low pH juice, and reasonably cool fermentation 
conditions, a wild yeast fermentation can be a great 
way to get an interesting and totally natural cider.  

 

 Letting the ground apple pomace sit on it’s skins for 
a period of time before pressing is a good way to 
initiate a wild fermentation. 

 

 Malo Lactic Fermentation, which is performed by 
certain bacteria, can be very helpful in softening the 
sharpness of some acidic ciders, by converting some 
of the malic acid (the primary acid in apple juice) to 
lactic acid.   

 



Pectin and Pectic Haze  

 Apples contain pectin, that gummy substance that 

helps fruit juices gel when heated, and make apple 

juice cloudy.   

 

 Add pectic enzyme to your juice to help clarify your 

cider by causing the pectins to drop out of solution.   

 

 It can also be added post-fermentation to the 

finished cider, but is more effective with the fresh 

juice. 

 











Post-fermentation Options 

 Even though you used pectic enzyme, your cider 

may still be hazy, or even surprisingly cloudy.   

 

 Winemakers have this same situation, and often use 

fining agents to clarify wine.  Cidermakers can use 

the same finings as winemakers.  

 

 I have had good results using bentonite.  This clay-

like substance must be mixed with warm water 

before stirring into the cider, I like to use a blender. 

 







Sample Cider 2 
 50% Hyslop Crabapple, 50% Blacktwig 

 Hyslop early season apple, size of golf ball 

 Pressed 8/1/2014, after sitting overnight on skins 

 OG 1.101, pH 3.3 juice was syrupy and tannic 

 Blacktwig is late season, large fruit 

 Pressed 10/27/2014, after sitting overnight on skins 

 OG 1.087, pH 3.7 

 Wild fermentation on both, no cultured yeast added 

 Blended post-fermentation 

 Backsweetened with ½ cup sugar/5 gal 



Blending and Backsweetening 

 Often, ciders are blended to get the character you 

are looking for.  Most commercial ciders are blended, 

as few apples make great ciders by themselves.  

 

 Backsweetening is common, to balance the acid to 

sugar ratio, or just to make a sweeter cider. This can 

be done with sugar, honey, or apple juice 

concentrate.   

 

 Backsweetening can be dangerous if you are bottling 

your cider, and may result in bottle bombs. 

 



Packaging Your Cider 
 You can bottle or keg your cider.  Fully dry ciders are 

usually safe to bottle, as refermentation should not occur 
if there is no residual sugar. 

 

 Backsweetened ciders that are bottled will often start 
fermenting in the bottle, and are likely to produce bottle 
bombs.  To bottle a backsweetened cider and have it be 
shelf stable, it must be pasteurized, or sulfited and 
sorbated. 
 

 Kegging and keeping the cider cold is a great way to 
package cider, and the cider can be backsweetened as 
much as desired.  Remember, it must be kept cold to 
prevent refermentation from occurring.  

 



Small-scale Apple Grinding  

and Pressing  
 Apples are much larger and harder than grapes, the 

equipment used for winemaking usually does not work 
well with apples. 
 

 An internet search for “cider press” will reveal several 
small scale grinders and presses suitable for processing 
apples at home.   

 

 Several DIY versions are also available for those wanting 
to build their own equipment. 

 



 Pics of presses 

Correll cider grinder/press, we could do about 30 gallons/day with it. 



DIY disposal table with two Badger 15SS disposals 



Badger 15SS from Lowes out of box, and after adding water cooling 



DIY apple grinder 



Italian “trumpet mill” 



DIY rack and cloth press 

 



Bladder press works with water pressure 

 



What You Might Not Know  

About Apple Trees 

  Apple trees do not grow true-to-variety from seed. 

For apple orchardists, these trees are called 

“seedlings” or “wildings”. 

 

 To get apple trees that are true-to-variety, branches 

from the desired variety (called scion wood) are 

grafted onto the roots of another variety (called 

rootstock). 

 



Grafting 

 Several different rootstocks are used for grafting, 
selected for characteristics such as disease 
resistance, climate suitability, and ability to produce a 
smaller tree (called dwarfing). 
 

 Rootstocks are usually designated by an alpha-
numeric code, such as G.11 and MM111. 
 

 It is also possible to graft more than one variety to a 
tree, which is sometimes done to assist in 
pollination, and/or test new varieties. 

 



 Pics of grafting 

 



Apple cultivars, which should 

I use, and where to get them? 

 
 There are thousands of apple varieties grown around 

the world.  Dozens of these are considered to be 

cider-specific apples.   

 Often these cider varieties are not great eating or 

cooking apples, usually due to their tannin and/or 

acid levels.  

 Some highly regarded cider apples include: 



 Golden Russet 

Dabinett 

Yarlington Mill 

Ashmead’s Kernal 

Kingston Black 

Chisel Jersey 

Bulmer’sNorman 

Cox’s Orange Pippin 

Somerset Redstreak 

Baldwin 
 

 These varieties are difficult to find for sale, since anyone 
growing them likely uses them for their own ciders.  If you 
are thinking about growing apples for cider, these would 
be good to include in your orchard. 

 



 Some more readily available apples that work fairly well, especially in 
blends,include: 

Northern Spy 

Winesap 

McIntosh 

Golden Delicious 

Gravenstein 

Jonagold 

Jonathan 

Rome 

Fuji 

Gala 
 

 You may be able to find these locally, especially if you live in an area 
where apples are grown.  Farmer’s markets would be a good place 
to look, or fruit wholesalers.  You need to be able to get fruit 
inexpensively, in relatively large quantities, usually by the 40 lb box. 

 



Resources for Hobby and Small-scale 

Commercial Cidermakers 

 
   Books 

 

   “The New Cider Makers Handbook” – Claude Jolicoeur 
 

   “The Everything Hard Cider Book: All you need to know about making hard 
cider at home” – Drew Beechum 

    
“Making Craft Cider: A Ciderist's Guide”- Simon McKie 

    
“Cider, Hard and Sweet: History, Traditions, and Making Your Own” – Ben 
Watson 

    
“Craft Cider Making”- Andrew Lea 

    
“Real Cidermaking on a Small Scale: An Introduction to Producing Cider at 
Home” - Michael Pooley 
 
“Cider Handbook” – free on request from Scott Laboratories 

 



Internet sites 
 

http://www.talisman.com/cider/ 

http://www.scottlaboratories.com/ 

https://cydermarket.com 

http://www.ciderworkshop.com/ 

http://www.ciderguide.com/ 

http://www.cider.org.uk/ 

http://www.oldtimecider.com/ 

http://www.nafex.org/ 

http://www.whizbangcider.com/ 

http://www.simplyciderpresses.com/ 

http://www.applejournal.com/correll/ 

http://www.happyvalleyranch.com/ 

http://www.jaffreypress.com/ 

http://pleasanthillgrain.com/appliances/apple-wine-presses 

 

 

 

http://www.talisman.com/cider/
http://www.scottlaboratories.com/
https://cydermarket.com/
http://www.ciderworkshop.com/
http://www.ciderguide.com/
http://www.cider.org.uk/
http://www.oldtimecider.com/
http://www.nafex.org/
http://www.whizbangcider.com/
http://www.simplyciderpresses.com/
http://www.applejournal.com/correll/
http://www.happyvalleyranch.com/
http://www.jaffreypress.com/
http://pleasanthillgrain.com/appliances/apple-wine-presses
http://pleasanthillgrain.com/appliances/apple-wine-presses
http://pleasanthillgrain.com/appliances/apple-wine-presses
http://pleasanthillgrain.com/appliances/apple-wine-presses
http://pleasanthillgrain.com/appliances/apple-wine-presses


Q & A 

Feel free to contact me with questions or comments. 

 

Stan Sisson 

sdsisson62373@gmail.com 

ssisson@julianciderworks.com 
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