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Cider, apfelwein, cidre -
Same same, but different

Apfelwein, cidre or cider are beverages obtained by the
partial or complete fermentation of the juice of apples,
that may be derived from fresh juice, concentrates or
both. The U.K. version of the drink is named cider,
although the term is now internationally used for
alcoholic apple drinks in general.

Depending on the origin and production method, the
mostly sparkling beverage differs not only in name but
also in terms of alcohol by volume (around 1,2% - 8%)
and sugar content. Sometimes flavoured with different
flavours or extracts, it is always gluten free.

Ciders fascination lays in the diversity of the apple
varieties used, creating unique and various taste
experiences.

Thus, cider is considered as a versatile drink that
continues to gain momentum all over the world.
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The apple journey - From harvest to cider

Oldie but Goldie
N — The Normans introduced cider in the UK.
o o o ® But the apple drink, spread throughout
e 9 Europe by the Romans, has been around for
(o) Loy over 5.000 years — so the legend.
AR -4

Tradition is key

From harvest to bottling - The apple
journey hasn't changed much from the
very beginning of cider production to
nowadays.

An apple for everyone

Over 10.000 apple varieties can be found
worldwide. Cider manufacturers have a wide
range to choose from, whether sweet and fruity
or dry and green -The orchards offer it all.
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