HOW TO MAKE HARD APPLE CIDER

How ToO MAKE HARD APPLE CIDER IS A REWARDING AND FUN PROCESS THAT COMBINES THE ART OF FERMENTATION WITH THE
NATURAL FLAVORS OF APPLES. THIS GUIDE WILL WALK YOU THROUGH EVERYTHING YOU NEED TO KNOW TO CREATE YOUR OWN
DELICIOUS HARD APPLE CIDER AT HOME, FROM SELECTING THE RIGHT APPLES TO BOTTLING YOUR FINISHED PRODUCT. W/ HETHER
YOU’RE A SEASONED HOMEBREWER OR A BEGINNER, THIS ARTICLE WILL PROVIDE YOU WITH THE ESSENTIAL STEPS, TIPS, AND
TRICKS TO MAKE HARD APPLE CIDER THAT WILL IMPRESS YOUR FRIENDS AND FAMILY.

UNDERSTANDING THE BAsics oF HarD AppLE CIDER

BEFORE DIVING INTO THE PROCESS, IT'S IMPORTANT TO UNDERSTAND WHAT HARD APPLE CIDER IS. HARD CIDER IS ESSENTIALLY
FERMENTED APPLE JUICE, AND THE PROCESS INVOLVES CONVERTING THE SUGARS PRESENT IN APPLES INTO ALCOHOL THROUGH THE
ACTION OF YEAST.

THE INGREDIENTS You WiLL Neep

MAKING HARD APPLE CIDER REQUIRES A FEW BASIC INGREDIENTS AND EQUIPMENT. HERE’S A LIST TO GET YOU STARTED:

1. ApPLES: CHOOSE A MIX OF SWEET AND TART APPLES FOR THE BEST FLAVOR. RECOMMENDED VARIETIES INCLUDE:
- GRANNY SMITH

- HoNEYCRISP

- Fui

- GALA

- McINTOSH

2. YEAST: USE A SPECIALIZED CIDER YEAST OR CHAMPAGNE YEAST, WHICH CAN HANDLE THE ALCOHOL CONTENT BETTER THAN
BREAD YEAST.

3. SUGAR (OPTIONAL)Z DEPENDING ON THE SWEETNESS OF THE APPLES YOU CHOOSE, YOU MAY WANT TO ADD EXTRA SUGAR
TO BOOST ALCOHOL CONTENT.

4. Y/ ATER: IF YOU’RE DILUTING THE APPLE JUICE OR NEED TO ADJUST THE FLAVOR.
5. CAMPDEN TABLETS (OPTIONAL)I TOKILL WILD YEAST AND BACTERIA IN THE APPLE JUICE.
6. ACID BLEND (OPTIONAL)Z To BALANCE THE FLAVORS IF THE APPLES ARE TOO SWEET.

7. SULFITES (OPTIONAL)I FOR STABILIZATION AND TO PREVENT SPOILAGE.

EQUIPMENT You WiLL Neep

HOMEBREW ING REQUIRES SPECIFIC EQUIPMENT TO ENSURE HYGIENE AND PROPER FERMENTATION:

- APPLE PRESS (IF USING WHOLE APPLES)

- FERMENTATION VESSEL: A GLASS CARBOY OR FOOD-GRADE PLASTIC BUCKET WITH AN AIRLOCK.
- HYDROMETER: TO MEASURE SPECIFIC GRAVITY AND POTENTIAL ALCOHOL CONTENT.

- SIPHON OR RACKING CANE: FOR TRANSFERRING CIDER WITHOUT DISTURBING SEDIMENT.

- BOTTLES AND CAPS: FOR STORING YOUR FINISHED CIDER.

- SANITIZER: SUCH AS STAR SAN OR A BLEACH SOLUTION TO SANITIZE ALL EQUIPMENT.



STeEP-BY-STEP PrOCESS OF MAKING HARD APPLE CIDER

Now THAT YOU HAVE AN UNDERSTANDING OF THE INGREDIENTS AND EQUIPMENT, LET’S BREAK DOWN THE PROCESS INTO
MANAGEABLE STEPS.

STEP 1: PREPARE YOUR APPLES

IF YOU'RE USING FRESH APPLES, YOU’LL NEED TO EXTRACT THE JUICE. HERE ARE SOME METHODS:

- USING AN APPLE PRESS: W/ ASH YOUR APPLES THOROUGHLY, CUT THEM INTO QUARTERS, AND PRESS THEM TO EXTRACT THE
JUICE.

- UsING AJUICERZ THIS METHOD IS QUICKER AND EASIER FOR SMALLER BATCHES. SIMPLY WASH, CORE, AND JUICE THE APPLES.

- STORE‘BOUGHTJUICEI IF YOU PREFER CONVENIENCE, YOU CAN BUY UNFILTERED APPLE JUICE OR CIDER FROM THE STORE. ENsSURE
IT DOESN’T CONTAIN PRESERVATIVES LIKE POTASSIUM SORBATE, WHICH CAN INHIBIT FERMENTATION.

STEP 2: SANITIZE EVERYTHING

SANITIZATION IS CRUCIAL IN BREWING TO PREVENT CONTAMINATION. USE A FOOD-SAFE SANITIZER TO CLEAN ALL YOUR
EQUIPMENT, INCLUDING THE FERMENTATION VESSEL, SIPHON, AND BOTTLES. ALLOW EVERYTHING TO AIR DRY TO ENSURE NO
CONTAMINANTS REMAIN.

STeP 3: FERMENTING THE JUICE

1. COMBINE INGREDIENTS: POUR YOUR FRESH APPLE JUICE INTO THE FERMENTATION VESSEL. IF YOURE USING CAMPDEN TABLETS,
DISSOLVE THEM IN A SMALL AMOUNT OF WATER AND ADD THEM TO THE JUICE. LET THE JUICE SIT FOR 24 HOURS TO KILL OFF
WILD YEAST.

2. ADD YEAST: AFTER 24 HOURS, SPRINKLE YOUR YEAST ON TOP OF THE JUICE. YOU CAN ALSO REHYDRATE THE YEAST IN A
SMALL AMOUNT OF WATER BEFORE ADDING IT.

3. SEAL THE FERMENTATION VESSEL: FIT THE AIRLOCK ONTO YOUR FERMENTATION VESSEL. THIS ALLOWS CARBON DIOXIDE TO
ESCAPE WHILE PREVENTING OXYGEN AND CONTAMINANTS FROM ENTERING.

4. FERMENTATION TIME: PLACE YOUR FERMENTATION VESSEL IN A COOL, DARK PLACE. PRIMARY FERMENTATION WILL TYPICALLY

LAST FROM 1 TO 3 \WEEKS, DEPENDING ON THE TEMPERATURE AND YEAST STRAIN. Y OU CAN MONITOR THE PROCESS USING A
HYDROMETER.

STeP 4: RAcCkING THE CIDER

ONCE FERMENTATION IS COMPLETE, IT’S TIME TO RACK YOUR CIDER:

1. SipHON THE CIDER: CAREFULLY SIPHON THE CIDER FROM THE FERMENTATION VESSEL TO ANOTHER SANITIZED CONTAINER,
LEAVING BEHIND THE SEDIMENT (LEES) AT THE BOTTOM.

2. OPTIONAL SECOND FERMENTATION: IF YOU DESIRE A CLEARER CIDER, YOU CAN LET IT SIT FOR AN ADDITIONAL FEW WEEKS TO
ALLOW ANY REMAINING SEDIMENT TO SETTLE.



Step 5: BoTTLING YOUR CIDER

ONCE YOU ARE HAPPY WITH THE CLARITY AND FLAVOR OF YOUR CIDER, IT’S TIME TO BOTTLE:
1. SANITIZE BoTTLES AND CAPS: ENSURE THAT ALL BOTTLES AND CAPS ARE SANITIZED BEFORE USE.

2. Apb PRIMING SUGAR (IF CARBONATING)Z IF YOU WANT YOUR CIDER TO BE SPARKLING, YOU CAN ADD A SMALL AMOUNT OF
PRIMING SUGAR (ABOUT 3/4 CUP FOR & GALLONS) BEFORE BOTTLING TO CREATE CARBONATION DURING SECONDARY
FERMENTATION.

3. FILL THE BoTTLES: CAREFULLY FILL EACH BOTTLE, LEAVING ABOUT AN INCH OF HEADSPACE AT THE TOP.

4. CAP THE BOTTLES: USE A CAPPER TO SEAL YOUR BOTTLES SECURELY.

STeEP 6: AGING YOUR CIDER

LET YOUR BOTTLED CIDER AGE FOR AT LEAST 2 WEEKS AT ROOM TEMPERATURE TO CARBONATE (IF PRIMING SUGAR WAS
ADDED). FOR THE BEST FLAVOR, CONSIDER AGING YOUR CIDER FOR SEVERAL MONTHS.

STepP 7: ENJOYING YoUr HARD APPLE CIDER

ONCE THE AGING PROCESS IS COMPLETE, CHILL YOUR CIDER IN THE FRIDGE, POUR IT INTO A GLASS, AND ENJOY!

TiPs ForR MAKING THE BeEsT HARD APPLE CIDER

- EXPERIMENT WITH APPLE V ARIETIES: TRY DIFFERENT COMBINATIONS OF APPLES TO FIND YOUR PERFECT BLEND.

- MONITOR TEMPERATURE: KEEP THE FERMENTATION TEMPERATURE CONSISTENT, IDEALLY BETWEEN 60°F anp 75°F (15°C To

24°0C).

- TASTE AS You Go: REGULARLY TASTE YOUR CIDER THROUGHOUT THE FERMENTATION PROCESS TO TRACK ITS DEVELOPMENT.
- DOCUMENT Your PROCESS: KEEP A BREWING JOURNAL TO RECORD THE VARIETIES OF APPLES USED, FERMENTATION TIMES, AND
ANY ADJUSTMENTS MADE FOR FUTURE REFERENCE.

CoMMON ISSUES AND SOLUTIONS

- CIDER IS TOO SWEET: IF YOUR CIDER IS TOO SWEET, IT MAY NOT HAVE FERMENTED COMPLETELY. CHECK THE SPECIFIC
GRAVITY AND CONSIDER ADDING MORE YEAST OR ALLOWING IT TO FERMENT LONGER.

- OFF-FLAVORS: THESE CAN OCCUR FROM POOR SANITATION OR USING UNCLEAN EQUIPMENT. ENSURE EVERYTHING IS
THOROUGHLY SANITIZED BEFORE USE.

- FLAT CIDER: IF YOUR CIDER LACKS CARBONATION, ENSURE YOU ADDED PRIMING SUGAR BEFORE BOTTLING AND CHECK THAT THE
BOTTLES WERE SEALED PROPERLY.

CONCLUSION

MAKING HARD APPLE CIDER AT HOME IS A DELIGHTFUL AND FULFILLING HOBBY THAT YIELDS A TASTY BEVERAGE. BY FOLLOWING
THESE STEPS AND TIPS, YOU CAN CREATE YOUR OWN UNIQUE HARD APPLE CIDER TAILORED TO YOUR TASTE PREFERENCES.
REMEMBER TO ENJOY THE PROCESS, EXPERIMENT WITH DIFFERENT FLAVORS, AND SHARE YOUR DELICIOUS CREATIONS WITH FRIENDS
AND FAMILY. CHEERS TO YOUR HARD APPLE CIDER BREWING JOURNEY!



FREQUENTLY AskeD QUESTIONS

WHAT ARE THE BASIC INGREDIENTS NEEDED TO MAKE HARD APPLE CIDER?

THE BASIC INGREDIENTS FOR MAKING HARD APPLE CIDER ARE FRESH APPLES, SUGAR (OPTIONAL)I YEAST, AND WATER.

How Do | SELECT THE RIGHT APPLES FOR HARD CIDER?

FOR THE BEST FLAVOR, CHOOSE A MIX OF SWEET, TART, AND BITTER APPLES. V ARIETIES LIKE GRANNY SMITH, HONEYCRISP, AND
FUJl WORK WELL.

\WHAT EQUIPMENT DO | NEED TO MAKE HARD APPLE CIDER AT HOME?

YOU'LL NEED A FRUIT PRESS OR JUICER, FERMENTATION VESSEL, AIRLOCK, BOTTLES, AND A SIPHON OR RACKING CANE.

How LONG DOES IT TAKE TO FERMENT HARD APPLE CIDER?

FERMENTATION TYPICALLY TAKES ABOUT 1 TOo 3 WEEKS, DEPENDING ON THE TEMPERATURE AND YEAST USED.

SHOULD | PASTEURIZE MY APPLE JUICE BEFORE FERMENTATION?

PASTEURIZATION IS NOT REQUIRED BUT CAN HELP ELIMINATE WILD YEASTS AND BACTERIA, LEADING TO A CLEANER
FERMENTATION.

WHAT IS THE BEST TEMPERATURE FOR FERMENTING HARD APPLE CIDER?

THE IDEAL FERMENTATION TEMPERATURE IS BETWEEN 60°F To 75°F (15°C To 24°C) FOR MOST COMMON YEAST STRAINS.

How CAN | CARBONATE MY HARD CIDER?

YOU CAN CARBONATE HARD CIDER BY ADDING PRIMING SUGAR BEFORE BOTTLING OR BY USING A CO2 TANK IF YOU HAVE A
KEGGING SYSTEM.

How po | kNOW WHEN MY HARD CIDER IS READY TO DRINK?

Y OUR CIDER IS READY WHEN FERMENTATION IS COMPLETE, INDICATED BY A STABLE SPECIFIC GRAVITY AND A CLEAR APPEARANCE.
TASTE TESTING IS ALSO A GOOD INDICATOR!
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