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INTRODUCTION 

WELCOME

C ider may be in 
slight decline, but 
there are few other 
categories so 

vibrant and driven by exciting 
NPD in drinks today.

Last year value sales slipped 
0.3% while volumes fell 1.6%, 
according to IRI – with a strong 
focus on lager around the football 
World Cup hitting summer sales, 
according to Toby Magill, IRI’s 
head of beers, wines and spirits.

Mainstream, “modern” cider 
brands such as Strongbow, 
Magners and Bulmers are 
struggling, but international 
ciders, fl avoured variants and 
longstanding British brands 
such as Thatchers, Westons and 
Merrydown are selling strongly.

And fruit cider sales continue 
to soar – they have grown 65% 
over the past two years, according 
to Nieslen, and senior client 
manager Robert Zielski predicts 
even more growth this year. 

In this innovation-driven 
market, consumers are always 
seeking out something new 
or diff erent, whether it be a 
newly-created fl avour, a cider 
from a country they’ve never 
tried before or a classic British 
brand with a history going back 
hundreds of years.

In this supplement Off  Licence 
News brings you the stories 
behind the ciders you’re selling – 
putting British and international 
brands on the map as well as 
looking at the latest trends in 
cider and food-matching and 
gleaning tips from trend-setting 
pubs, bars and restaurants.
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NORTH & SCOTLAND
1  Thistly Cross
2  Dove Syke 
3  Pure North 

HEREFORDSHIRE
4  Westons 
5  Pips Cider 
6  Robinsons Cider 
7  Henney’s 
8  HP Bulmer (Heineken) 
9  Newton Court Cider 

10  Oliver’s 
11  Once Upon a Tree 
12  Dunkertons 
13  Gwatkins 
14  Wilce’s  
15  Ross-on-Wye Cider & Perry 

WORCESTERSHIRE & WARWICKSHIRE
16  Hogan’s Cider 
17  Aston Manor 
18  Norbury’s Norrest 

WALES
19  Pontymeddyg Seidr 
20  Gwynt y Ddraig 

EAST ANGLIA
21  Aspall 
22  Pickled Pig 

HOME COUNTIES
23  Rough Old Wife  
24  Merrydown (origins) 
25  Kent Cider Company 
26  Millwhites 

SOMERSET & DORSET
27  Thatchers 
28  Sheppy’s 
29  Shepton Mallet Cider Co 
30  Orchard Pig 
31  Pilton 
32  Perry’s 
33  Worley’s 
34  Hecks 
35  Dorset Nectar 

DEVON & CORNWALL
36  Green Valley Cyder 
37  Sandford Orchards 
38  Cornish Orchards 
39  Healeys Cornish Cyder Farm 
40  Polgoon 
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LIE OF 
THE LAND
Nigel Huddleston investigates the UK’s rich heritage of cider-producing regions

A
s a market where 
a few big brands 
account for such 
a hefty chunk of 
the volume 
there’s a 

tendency to talk about cider as a 
generic commodity and forget the 
connection between the product, 
the fruit that makes it and the land 
that fruit comes from.

For the best cider, the link 
between terrain, weather and raw 
ingredients is as important as it 
is for wine. The reputation of the 
west and south west of England as 
the nation’s cider heartland is no 
accident of quirky local taste, but 
is directly connected to the soil, 
prevailing weather conditions and 
agricultural heritage of the region.

In the UK, the type of fruit used 
for cidermaking essentially splits 
either side of a north-south line 
through the English Midlands. The 
heavier soil and lower rainfall of the 
south west and the English-Welsh 
borderlands of Worcestershire and 
Herefordshire is more suited to 

growing bittersweet and bittersharp 
cider apple varieties.

To the east – principally Kent, 
Sussex and East Anglia – heavier 
average rainfall and chalkier, lighter 
soil suits the cultivation of sweeter 
dessert and culinary apples. These 
tend to have a 
higher sugar 
content, which 
steers them 
towards making 
higher alcohol 
ciders, but also 
makes them 
harder to work 
with in cider 
production.

In these 
areas, apples 
historically also 
had to contend with the deployment 
of land for other agricultural use by 
farmers geared towards meeting the 
food needs of the densely populated 
London and the south east.

The suitability of East Anglian 
soil to growing barley contributed 
to the eastern half of the country 

becoming a hotbed of beer brewing, 
which helped to keep cidermaking 
in the shade.

If you ask a west country 
cidermaker what makes their 
apples superior for cidermaking 
they’ll suggest that it’s the balance 

of acids, sugars 
and tannins – 
soft tannins for 
an astringent, 
but not too 
astringent, 
mouthfeel 
and hard ones 
for bitterness 
– which gives 
them traditional 
cider’s essential 
bittersweet 
character. Apple 

varieties with accentuated acidity 
are classed as bittersharp. Those 
with heightened bitterness without 
the extra tannin quality are merely 
sharp.

The use of cooking or dessert 
apples – either for a cider in its 
whole or as a contribution to a 

blend – tends to boost the acidity 
and sweetness while dialling down 
the bitter elements.

 In practice, modern ciders 
made in the West Country also often 
use eating apples as an element in 
the blend.

This is not without its appeal to 
many consumers, and chimes with 
prevailing tastes in certain regions, 
but doesn’t wash too well with cider 
purists. 

It’s no surprise to fi nd that many 
of these – and the bittersweet 
character of cider that they are loyal 
to – is most readily found in the 
western regions, with Somerset and 
Herefordshire the twin epicentres 
of apple cultivation and cider 
production.

Towards the end of the 20th 
century, the industry in Somerset 
was dominated by a handful 
of major producers. A series of 
mergers saw companies such as 
Taunton, Whiteways and perry 
producer Showerings disappear 
over the years.

One nerve centre, which passed 

OVERVIEW: UK
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Somerset is home 
to dozens of artisan 
producers literally selling 
cider by the jug over the 
farm gate

through several hands during this 
period, was the vast cider factory 
that lives on under the name 
Shepton Mallet Cider Mill, with 
Magners owner C&C Group as its 
current custodian.

The consolidation of the big 
players has allowed Thatchers 
to steadily emerge as a major 
regional force in the south west 
and it has established itself not 
only as a leading producer, but 
as a guardian of historical and 
new apple production through its 
commitment to orchard research 
and management.

Somerset is also home to dozens 
of artisan producers literally selling 
cider by the jug over the farm gate 
and it has also spawned a number 
of the higher quality and more 
experimental producers who have 
adapted to modern styles and 
packaging to establish themselves 
in the niche off-trade. Orchard Pig, 
Pilton, Perry’s, Worley’s, Hecks and 
Sheppy’s stand out among these.

Across the border in Devon, 
Sandford Orchards has been 

establishing a glowing reputation 
for its range which includes vintage, 
fruit and Canadian-style ice ciders, 
while Cornwall is home to Healeys, 
Champagne-style bottles from 
Polgoon, and Cornish Orchards, 
which has the marketing muscle of 
Fuller’s behind 
it after an 
acquisition in 
2012.

Herefordshire 
is dominated 
by Heineken-
owned national 
player Bulmer, 
the maker of 
Strongbow and 
Bulmers, with 
Westons taking 
the role of big-
hitting regional. 

Smaller products carving 
significant niches in the specialist 
take-home market include 
Henney’s, Oliver’s, Dunkertons and 
Gwatkins, with the like of Newtons, 
Wilce’s and Ross-on-Wye starting 
to gain profile. Norbury’s is the 

pick of the bunch of bottled cider 
in Worcestershire and the area’s 
cidermaking stretches east across 
the border into Warwickshire with 
Hogan’s.

The apple-growing territories of 
Radnorshire and Monmouthshire 

are essentially 
an historic 
extension of the 
cider tradition 
of the three 
English counties 
of Herefordshire, 
Worcestershire 
and 
Gloucestershire. 
Wales now has 
in the region of 
30 small-scale 
cider producers, 

of which Gwynt y Ddraig is the best 
known in the off-trade.

Gaymers dates back to 18th 
century Norfolk but its base at 
Attleborough closed in 1995, leaving 
the brand name to live on, today as 
part of the C&C portfolio.

Aspall has been the biggest 

producer in the eastern counties, 
coupling its owning family’s history 
to modern branding and packaging 
to establish national multiple 
distribution. 

In Hertfordshire, Millwhites has 
fashioned a distinct USP through its 
ciders matured in wine, whisky and 
rum barrels.

Kent and Sussex are also home 
to a clutch of smaller producers 
and the eating/culinary apple and 
sweeter ciders prevail here as they 
do in East Anglia.

While East Anglia and the West 
Country are the twin heartlands 
of cider production, producers 
can be found far and wide. Thistly 
Cross makes cider in East Lothian in 
Scotland and Dove Syke does so in 
Lancashire.

Yorkshire is blessed with new 
orchards planted by the hip Pure 
North, which began production as 
recently as 2012, and ciders from 
the monks of Ampleforth abbey, 
who grow 40 varieties among 
their 200,000 trees and have been 
making cider for 200 years. 
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C
oncerns over 
traceability, logistics, 
miles and preserving 
rural economies have 
made local sourcing a 
big trend in all parts of 

the food market – and cider is no 
diff erent.

Waitrose has picked up on the trend, 
listing 40 ciders that are made within 30 
miles of the branches that stock them and 
Tesco has also incorporated local ranges 
into its cider portfolio.

Bristol Cider Co – OLN’s reigning 
Independent Cider Retailer of the Year 
in the Drinks Retailing Awards – has gone 
the whole hog, refusing to stock anything 
made outside a 50-mile radius of the shop. 

“We also want to champion local 
produce – and we are sitting in the middle 
of the biggest concentration of apple 
growers in England,” says co-owner Peter 
Snowman.

And you don’t have to be in Bristol to 
do local. We think there are producers 
in more than  30 English counties, plus 
Scotland and Wales.

So how can you tap into the local 

market to give your own cider range a 
similar USP?

To paraphrase Norman Tebbit, the fi rst 
thing is to get in your car or van and go 
looking for the stuff  – literally ring people 
up and ask if you can come along to taste 
some cider and do a deal. Make sure they 
can supply it in the format you want it fi rst 
of all – some smaller producers may only 
do unattractive plastic containers which 
may be your thing but might not suit the 
discerning modern consumer. 

Go for quality. If what you taste is 
rubbish, have the courage of your 
convictions, just as you would with wine 
or beer, and don’t buy it. There will be 
other producers who are doing better 
stuff . There’s no point selling customers 
cider unless it’s going to get them coming 
back for more.

Become a local hub. Small producers 
might want to broaden their distribution 
but not know how. You could pitch local 
cider as a USP to any on-trade wholesale 
customers who would otherwise have 
to do the donkey work themselves. It’s 
potentially a win for all three parties in the 
supply chain.

Link with local groups. Branches of 
Camra are a good starting point because 
they routinely champion local producers 
and frequently have champions of 
good cider in their ranks, just as they do 
for real ale. They will be invaluable in 
spreading the word about your range and 
the links could even provide you with 
an opportunity to supply cider to beer 
festivals if it is not already catered for.

Embrace bag-in-box. It may not be 
the hippest packaging format in wine but 
in cider it’s a positive selling point. 
It gives you the opportunity to off er 
draught cider, sell traditional, still, 
farmhouse-style ciders, and stock 
brands that other shops can’t get in their 
conventional bottled range. 

As award-winning Yorkshire cider 
shop The Jug & Bottle does, you can brand 
the draught containers to become an ad 
for your shop out in the world. Draught 
bag-in-box cider is also technically easier 
than doing cask beer and doesn’t require 
such a high throughput. There is no 
specialist chilling equipment required 
and boxes stay fresh for three months 
after opening. 

If what you 
taste is 
rubbish, have 
the courage 
of your 
convictions, 
and don’t 
buy it

Small producers 
might want to 
broaden their 
distribution but not 
know how to

CLOSE 
TO 
HOME
Local produce resonates with consumers, and cider is no diff erent. Here are 
some tips for making the most of your friendly neighbourhood cidermakers

ESSENTIALS: STOCKING LOCAL CIDER
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F
ruit selection and the 
art of blending are the 
most important skills 
in the cidermaker’s 
armoury.

“The biggest 
infl uence on making a good cider is 
the quality of apples that go in,” says 
Thatchers cidermaker Richard Johnson.

Whereas winemakers are often 
blending two or three grapes to make 
a wine – if they’re blending at all – a 
cidermaker might be working with 
a wide palette of apples to create the 
perfect blend. Magners, for example, has 

17 varieties in a mix – a blend of dessert, 
cider and eating apples.

Despite the rise of other-fruit ciders, 
the modern taste is for cider in the middle 
of the spectrum between medium dry 
and medium sweet, so dessert apples are 
primarily used for blending.

“Thatchers Gold, for example, has 
some sweet apples for fruitiness and 
bittersweet for robust depth of fl avour, 
says Johnson. “Some brands are all 
bittersweet, such as Green Goblin and Old 
Rascal where the consumers are looking 
for fuller-fl avoured ciders. Big brands tend 
to be a combination of some bittersweet 

with some fruitiness from eating apples.”
Single varietal ciders are relatively 

hard to come by, despite the eff orts to 
encourage interest by some producers, 
Thatchers among them.

Where they have been tried they have 
tended to be from varieties with either 
high acidity, such as Cox’s, to shadow a 
white wine character, or from lighter, 
accessible varieties such as Katy’s, a 
favourite of Thatcher’s.

Rather fortuitously it found single 
varietal potential in the Prince William 
variety some years before the Duke 
of Cambridge found his bride and the 
pair now spearhead its single varietal 
programme.

Terroir can play a role in the character 
of cider apples, as it does for grapes in 
wine. For example, Thatcher’s looks to 
grow Prince William on a heavy clay soil 
because it gives a more robust fl avour and 
bolder character to the cider. Arrested 
fermentation gives the variety extra 
residual sweetness.

Johnson thinks Prince William works 
because it has “medium tannin and 
a bit of complexity”, but admits the 
market didn’t take too well to bittersweet 
Tremlett’s and the heavily-tannic 
Dabinett’s when they were tried several 
years ago.

Ilminster-based Perry’s is another rare 
champion of single varietals and it has 
produced a Dabinett along with Norgan 
Sweet and the popular bittersweet apple 
Redstreak.

Others have gone down the named 
dual varietal route, such as Once Upon a 
Tree with its Blenheim Superb, a blend 
of Blenheim Orange and Laxtons Superb 
varieties.

There are literally hundreds of cider 
apple varieties in English orchards but 
certain varieties stand out as off ering the 
optimum combination of acidity, tannin 
and sugar levels to make good cider – 
among them Stoke Red, Dymock Red, 
Browns, Dabinett, Yarlington Mill and 
Major.

“We use a lot of Stoke Red,” says 
Johnson at Thatchers. “It is bittersharp, 
so it adds tannin and acidity, but it makes 
for a very soft house style that’s easy 
drinking.”

The company has taken a key role 
in apple husbandry, from helping 
to develop new varieties with the 
National Association of Cider Makers to 
researching historical styles in a heritage 
orchard.

 ”By understanding the variety and 
characteristics of varieties of apples we 
make a link between growing apples and 
making a cider,” says Johnson.

“There’s so much that can be done just 
by staying in the apple cider category.”  

The modern 
taste is for 
cider in the 
middle of the 
spectrum 

IN 
THE
MIX
With a plethora of apple varieties to 
choose from, the UK’s cidermakers 
can experiment with a full range of 
styles to suit many palates

ESSENTIALS: APPLE VARIETIES
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A WORLD OF 
POSSIBILITIES
Cider aisles are no longer restricted to UK products as upstarts 
from across the globe have muscled in.  Christine Boggis reports

OVERVIEW: INTERNATIONAL CIDER
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U
ntil about 10 years ago, 
cider looked like a 
quintessentially 
English product. The 
market was dominated 
by homegrown brands 

such as Strongbow, Woodpecker and 
Merrydown and the image was a rustic 
one of haystacks, apple-laden branches 
and gingham-lined picnic baskets. Well, 
that and the ubiquitous, style-free 2-litre 
PET bottle.

Then along came an Irish upstart and 
turned everything on its head.

Magners came in pint-sized glass 
bottles and its over-ice pour served up a 
revolution in the cider market. Suddenly 
fusty old cider was the hottest trend and 
the coolest drink you could get.

Next came Sweden, ushering in a trend 
for fruit-flavoured ciders that is still one 
of the fastest-growing areas and biggest 
potential growers across the drinks trade.

Today a well-stocked cider section 
is likely to carry offers from Belgium, 
South Africa and New Zealand and could 
venture as far as France, Spain, the US and 
Canada.

Cider is more driven by innovation 
than any other drinks category, and as 
suppliers and retailers hunt for the next 
trend that will send sales soaring, where 
better to look than the trends of other 
cidermaking, cider-drinking nations.

Here are a few to look out for:

IRELAND
Now that it’s turned us on to cider over 
ice, the Irish cider market isn’t looking too 
different from our own. 

As the fifth-largest cider market in 
Europe, producing 631,000hl of cider in 
2013 according to AICV & Canadean, the 
market is dominated by big brands such 
as Magners – known across the water as 
Bulmers – while there is growing interest 
in small-batch, craft and artisan ciders.

In the UK, Magners is rapidly losing 
market share. Sales fell 12% in 2014 after 
a 9% drop in 2013, and it is now only the 
sixth-biggest brand in the market, behind 
own-label, Kopparberg and Stella Cidre, 
according to IRI.

However, lower-calorie versions of 
Magners’ Original, Pear and Orchard 
Berries flavours have done well, and 
the brand is looking to spirit ciders, or 
“spiders”, as a potential next big money-
spinner, with the release of 5.5% abv 
Magners with Irish Whiskey.

Ed Shoebridge, head of customer 
marketing at brand owner C&C Group, 
says: “UK consumers are interested in 
new products which provide intrigue and 
excitement, are clear about the benefits 
offered, walk the line between the new 
and the familiar, and provide not only 

a new flavour, but a new experience. 
Magners with Irish Whiskey delivers 
on all of the above. It is designed to 
appeal to UK consumers who gravitate 
towards authentic products that deliver 
a distinctive experience – in addition to 
the delicious Irish cider, this new product 
contains 2.5cl of real Irish whiskey in each 
50cl bottle.”

SWEDEN
There’s nothing new about fruit-flavoured 
ciders, but it was Swedish ciders that 
launched their incredible success in the 
UK over the past few years.

Flavoured cider sales grew 26% last 
year and 65% over the past two years, 
according to Nielsen

Kopparberg is the biggest Swedish 
cider in the UK off-trade and is going from 
strength to strength with overall sales up 
12% over the past year and its Strawberry 
& Lime variant growing 25% in the same 
period.

Customer marketing manager Ben 
Turner says: “The rise of Scandi-cool 
trends across multiple categories in 
the UK, combined with the fact that UK 
consumers were ready for something 
different from the cider category, have 
certainly benefited Swedish cider over 
the past decade. When Kopparberg first 
introduced Kopparberg Pear in 2006 
and Kopparberg Mixed Fruit in 2007, 
consumers were looking for light, fresh, 
slightly sweeter flavours and, as a fruit 
cider pioneer, Kopparberg has delivered 
that and continued to adapt and innovate 
ever since.”

Other players in the market are 
Rekorderlig, which has seen success with 
a series of seasonal ciders, and smaller 
player Herrljunga, which also comes in a 
number of fruit flavours.

But with Swedish off-sales strictly 
controlled by the state-owned 
Systembolaget, trends move more slowly 
than they do over here, and the UK is 
more likely to lead Sweden to the next 
big cider trend than the other way round, 
according to Turner.

Neighbouring Denmark also makes 
cider – Cold Hand Winery’s bottle-
fermented Vinter En Outcider was a 
trophy winner in the 2014 International 
Cider Challenge.

BELGIUM
The third foreign cider in IRI’s top 10 off-
trade brands is Stella Artois Cidre.

While the cider may not be 100% 
Belgian, like big brother Stella Artois it 
trades on its European origins.

Cider plays second fiddle to beer in the 
country, and its biggest producer, Stassen, 
was taken over by Heineken in 2012.

In the US, Belgian-style ciders are  

BELGIUM
Stella’s little sister

SWEDEN
Home of fruit cider 

IRELAND
Kick-started the 

over-ice trend 

US
American-style 

ciders are made here 

NEW ZEALAND
Kiwi flavour from 

Kiwi-land 

SOUTH AFRICA
Lemon-in-bottle-

neck trend 

WORLD 
CIDERS
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taking cues from beer styles such as wheat 
beers, which could be a future trend for 
the UK.

Sunny Bhurji, head of trade marketing 
at Stella supplier AB InBev, says: “Stella 
Artois Cidre Apple is the core line for 
Stella Artois Cidre, however, as the range 
has expanded, retailers now have a 
larger opportunity to offer a number of 
fruit-flavoured variants to their shoppers. 
Last year we successfully launched Stella 
Artois Cidre Raspberry and as of this 
month we have launched two variants, 
Peach and Elderflower.”

The brand is the fifth-biggest in the UK 
off-trade according to IRI, and saw sales 
slip 5% in 2014.

SOUTH AFRICA
The Corona of the cider world, Distell’s 
Savanna has built its reputation around its 
lemon-in-the-bottle-neck serve.

A glass-bottled dry cider launched 
when the prevailing trend in the Cape was 
for sweet offers in cans and PETs, it is now 
exported around the world and in 2013 
launched Savanna Dark, a slow-brewed 
cider in a black bottle, in South Africa. 

FRANCE
At the opposite end of the style scale from 
Savanna and sleek, trendy Scandi brands 
are ciders from Normandy and Brittany.

Largely made by rustic, artisanal 
producers, they have found slots on 
supermarket cider shelves for many years, 
but have not yet taken off as a major trend.

They are light, fresh and generally 
served in striped cups called bolées as an 
accompaniment to a traditional crepe or 
savoury galette.

Last year Breton cidermaker Cidre 
Bigoud’s Le Brun Biologique was named 
the International Cider Challenge’s 
Supreme Champion.

SPAIN
You don’t hear much about Spanish cider 
in the UK, but there is the odd one floating 
around, with Morgenrot supplying 
Avalon, and Bibendum PLB’s spirits and 
beer company Instil supplying El Gaitero, 
both from Asturias, the heartland of cider 
in northern Spain.

And Maeloc Natural from Galicia won a 
trophy in the 2014 ICC.

Cidermaking is an ancient Basque 
tradition, but over the past few decades 
the cider houses, or sagardotegias, in the 
hills around San Sebastián have gained a 
reputation for gastronomy and become 
destinations for foodie tourists.

AUSTRALIA & NEW ZEALAND
New Zealand was the latest cider country 
to hit the UK market when Heineken 
launched Old Mout with a big splash and 

£3 million ad campaign last year.
The company behind Old Mout, 

Redwood Cider Company in Nelson, is 
also responsible for another well-known 
Kiwi brand, Monteith’s.

Australia has a growing cider market 
with similar tastes to the UK – Thatchers 
Gold won Best In Show at last year’s 
Australian Cider Awards, run by national 
body Cider Australia.

US & CANADA
American ciders are thin on the ground 
here – instead, C&C Group and Halewood 
International have launched British-made 
American-style ciders Hornsby’s and Lazy 
Jack’s.

Like the UK market, US cider drinkers 
are looking for innovation, with 
producers turning to imports and taking 
cues from Belgian beers to convert new 
drinkers to the market – for example, 
Vermont-based Woodchuck, some of 
whose ciders are available from Beers  
of Europe, has launched a Belgian  
Hard Cider (cider can mean non- 
alcoholic apple juice across the pond) 

that is gluten-free but inspired by Belgian 
wheat beers, fermented with brewer’s 
yeast, with notes of orange and coriander.

Meanwhile Canada is famous for its 
ice ciders, which regularly scoop awards 
in international competitions. Domaine 
Pinnacle’s Summit Selection won a trophy 
in the 2014 ICC.

GERMANY & AUSTRIA
Apfelwein – or apple wine – is a still cider-
type drink traditionally drunk in some 
parts of Germany and Austria, where it is 
known as Most.

Made from Bramley and Granny Smith 
apples, it is served in lozenge-cut glasses 
to help grip, and poured from a painted 
earthenware jug.

REST OF THE WORLD
Anywhere apples are grown is virtually 
guaranteed to produce a cider or apple 
wine. Last year’s ICC awarded medals 
to ciders from as far afield as Japan, the 
Czech Republic and Oregon – and any of 
those could be the place to spark the next 
big thing. So watch this space. 

Australia has 
a growing 
cider market 
with similar 
tastes to the 
UK
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MEET THE RETAILERS
We put two top independents on the spot about how  

cider sales are going in their shops

Q&A: INDEPENDENTS

What is your best-selling cider? Recently it’s been Golden 
Blush, which is a medium-dry sparkling from Newton Court 
Cider in Herefordshire, because it’s my favourite cider so I keep 
recommending it to people.

What do you expect to be the big thing this summer? More craft 
cidermakers have started selling their cider in PET kegs, so I expect 
you’ll start seeing more craft cider on draught in pubs.

Are there typical cider shoppers? And if so, have these changed 
in recent years? We get everyone from hardened cider drinkers 
buying a gallon of “rough” to girls buying Champagne-style cider for 
their weddings. Recently we’ve seen more customers who are new 
to cider, have tried some of the commercial brands and are now 
looking to try some quality artisan cider.

Is there anything you are doing differently this year? We are 
focusing more on cider tastings and events. We have our annual 
bank holiday Cider & Sausage Festival on May 2-3. We have about 
50 types of cider on offer plus a whole range of sausages on the 
barbecue and loads of bands. It’s great fun and is definitely one of 
the highlights of the year.

From a personal point of view, what is your favourite cider to 
drink and why? I like a medium-dry cider with a fruity start and a 
nice dry finish.

What is your best-selling cider? Green Valley Devon Farmhouse 
Cyder [which is made on-site in the shop], closely followed by less 
traditional sparkling ciders, which are being vigorously chased by 
fruit ciders.

What do you expect to be the big thing this summer? I think fruit 
ciders will go on growing strongly this summer with the many new 
entrants pepping up the excitement level. The growth of well-made 
local ciders will extend as customers match local food with local 
drink. Visitors to the south west will always buy local cider to enjoy 
on holiday and to take home.

Are you giving any categories more space this year? For the 
summer, I am increasing the space devoted to fruit ciders by 100% 
to provide a full selection of all the new products in this category. I 
am also planning to increase the display and sampling area for the 
Green Valley Cyders on draught, but I am not decreasing space for 
any of the cider categories.

Are there typical cider shoppers? And if so, have these changed 
in recent years? Yes there are typical cider shoppers: regular 
customers often returning every week for their favourite tipple. 
Here at the Green Valley Cyder Barn we see a lot of visitors who 
want to buy locally-made ciders, often as gifts to take home. These 
customers want something distinctive that’s not available in the 
general marketplace. A growing section is what I call “the new cider 
shopper”, often only familiar with some of the major brands and 
now looking to excite their palates with different ciders.

From a personal point of view, what is your favourite cider to 
drink and why? I have two real favourites – a true dry bittersweet 
cider such as Green Valley Devon Farmhouse, which partners 
the classic ploughman’s lunch very well, and a lighter, sparkling, 
sweeter cider, such as Sandford Orchard Devon Red or Thatcher’s 
Gold for anytime drinking. 

 BRISTOL CIDER SHOP, BRISTOL

PETER SNOWMAN
GREEN VALLEY CYDER BARN, CLYST ST GEORGE, DEVON

NICK PRING

Recently we’ve seen more customers who 
have tried commercial brands and are now 

looking to try some quality artisan cider
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MATCHES MADE 
IN HEAVEN

Cider really comes into its own when there’s food involved. It’s 
versatile enough to rival wine, say its champions. Martin Green 

delves into the possibilities

TRENDS: FOOD-MATCHING
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The 
spectrum 
of raw 
materials is 
enormous

W
ine has enjoyed a 
virtual monopoly on 
food pairing for 
decades: for many 
shoppers the 
concept of spaghetti 

bolognese without a glass of red is as 
alien as a bowl of mussels without a 
crisp, dry Muscadet. 

But in recent years beer has started to 
make inroads into this lucrative practice. 
No longer is beer-matching confi ned to 
lager with curry and ale with a pie. Instead 
it has become big business, with leading 
brewers and trade bodies teaming up to 
spend £10 million on a food-matching 
marketing campaign called There’s a Beer 
for That. 

Pairings such as barbecued meat with 
a porter, stilton cheese with barley wine, 
salad with wheat beer and IPA with sweet 
desserts are becoming well known to 
the masses, aided by helpful suggestions 
retailers off er their customers in-store.

But cider is still lingering in the dark 
ages that beer plodded through for many 
years. We asked our thousands of Twitter 
followers for their favourite cider and 
food pairings and virtually every response 
we received mentioned pork. 

Pork chops cooked in a cider, mustard 
and cream reduction with sliced apples 
and onions over carrots, cabbage and 
sweet potato mash, matched with a dry 
West Country cider, is as close to food and 
drink heaven as many people will get. 

But cider is more versatile than that. It 
is something of a food pairing workhorse. 
It is lower in alcohol than wine and often 
gently carbonated, and it can bring a 
touch of lightness to heavy meals and 
thick sauces. 

NATURALLY FRUITY
Its natural fruitiness helps it pair just as 
well with salads and poultry as it does 
with pork chops. 

And with more than 400 apple 
varieties on the planet to choose from, 
cidermakers can make cider to match 
any meal. 

“There are more apple varieties grown 
on the planet than grape varieties,” says 
Aspall boss Henry Chevallier Guild. “The 
spectrum of raw materials cidermakers 
have at their disposal is simply enormous, 
and therefore the range and styles of 
liquid almost unlimited. 

“Add to this the skills of the cidermaker 
and a cider can be found for any food 
occasion, from light delicate perries to go 
with fi sh, through to rich, heavy, tannic 
ciders that will pair wonderfully with red 
meat.”

Chevallier Guild believes food and cider 
matching off ers a “massive” opportunity 
for retailers and producers to boost sales. 
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“There is still way too big an assimilation 
of cider with beer,” he says. “Essentially it 
is a fruit wine, and while there are some 
great beer and food matches, cider has as 
rich a palette of flavours to draw upon as 
wine. Not just that, cider has the benefit 
of having a lower alcohol level than wine, 
so this broadens its usage occasion. And, 
quite apart from anything else, look 
at cider’s price point – even the most 
expensive premium cider is much greater 
value than its wine equivalent, so offering 
the opportunity for retailers to up-sell 
their cider offer.”

PAIRING AT HOME
Thatchers has seen food and cider 
pairings starting to take off in pubs and 
believes consumers are now ready to 
replicate this at home. 

“There’s a huge opportunity for 
retailers to get behind this, hold their own 
cider festivals and provide food-matching 
ideas and recipes at the point of sale,” 
says managing director Martin Thatcher. 

“Here at Thatchers this is an 
opportunity we’re fully supporting and 
are really excited about the prospect 
it holds. We have two chefs we are 
working very closely with to provide 
some innovative pairing suggestions with 
recipes. All our recipes and food pairing 
suggestions are on our website as well as 
on a range of POS.”

Glen Friel, sales and marketing director 
at Aston Manor, says it’s important that 
retail staff grasp the basics of matching 
food with cider so they can offer advice to 
customers.

“A few simple ideas can also  afford 
opportunities to merchandise cider 
with different food ingredients in-store 
to build incremental sales and reinforce 
customer loyalty,” he adds.

“There is definitely an opportunity for 
retailers to boost sales by championing 
food and cider pairings. Consumers 
are discovering that cider can be a 
better pairing for food than wine. This 
is because it is more refreshing and it’s a 
long drink with lower alcohol content. It 
also contains all the elements that give 
wine its body and flavour through the 
balance of tannins, astringency, acidity 
and natural sweetness. 

LIMITLESS PALETTE
“Plus, with more than 400 cider apple 
varieties, and several hundred culinary 
dessert apples to use, the cidermaker has 
a seemingly limitless palette with which to 
work. As a consequence, cidermakers are 
producing an ever wider range of cider 
and perry and this is accelerating the 
exploration of cider and food matching.”

Orchard Pig founder Andrew Quinlan 
believes cider has an advantage over 

beer when it comes to food-matching as 
it is a lighter drink that won’t overpower 
delicate flavours. 

He says: “Like wine, no two ciders 
are the same. They are all made up of 
different flavours so each cider offers its 
own unique taste, meaning they can be 
paired with certain dishes to really bring 
out the best in both the food and the drink. 
There’s certainly a real opportunity here 
for retailers to encourage the customer 
to try something new, perhaps at a higher 
price point, and also push customers to 
make additional food purchases too.”

Rupert Thompson, owner of Hogs 
Back Brewery, which produces Hazy Hogs 
cider, says: “Cider’s credentials as the 
finest accompaniment to food are at least 
as strong as those of wine. Helped by the 
Normans’ love of cider, it was served at all 
the best banquets from 1066 onwards. 

“Today’s off-trade consumers are, in 
the nicest possible way, promiscuous. 
They move between beer, wine and cider 
according both to their mood and the 
occasion. The common thread is that 
they’re increasingly looking for strong 
brands that deliver genuine authenticity 
and flavour.”

Merrydown 
has devoted a 
hefty chunk of its 
marketing budget 
to promoting food 
matching and 
has partnered 
with Celebrity 
Masterchef winner 
Ade Edmondson, 
who created three 
exclusive new 
recipes using the 
Merrydown cider 
brand. 

Marketing 
director Debs 
Carter says: “There’s a great deal of 
interest around food-matching drinks 
– not just wine, but also beer and cider, 
which also offer a wide spectrum of 
flavours to complement different dishes 
– so establishing a balanced cider range 
which includes cider brands particularly 
suited to the ‘dining in’ occasion will pay 
dividends.” 

Merrydown pairs well with curry (right) and 
cod with a herbed crumb (above), Thatchers 
Red is recommended with chicken tikka ke-
babs, while Thatchers Somerset Haze works 
with pulled chicken (centre)
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TOP TIPS: 

HOW TO PAIR 
FOOD AND 
CIDER
The fruit character and a taste profile 
that ranges from dry to sweet and from 
light to heavy make cider or perry a 
very versatile companion to different 
food groups. 

It is important to contrast the 
flavours when pairing cider with 
food, so rich or spicy food needs to be 
balanced with a crisp, dry cider.  With 
lighter recipes, a deeper, more complex 
cider can be enjoyed. Cider goes 
particularly well with spicy food as it’s 
clean, crisp and the acidity balances 
and cuts through the spicy flavours – 
dry cider is best for food on the hotter 
side. Cider is also excellent for cleansing 
the palate for the next course. 

For fish dishes recommend lighter 
perries, such as Kingstone Press Pear, 
that have grassy, tropical notes akin to 
Sauvignon Blanc. Thatchers Katy and 
mussels is a good pairing. 

For oily fish such as mackerel, 
recommend a dry cider made from 
dessert apples that does not have 
woody notes.

Pork and lamb can be sweet 
and fatty, so full-bodied ciders 
such as Malvern Oak are a natural 
accompaniment. Mature ciders such 
as Thatchers Vintage stand up to beef, 
lamb or aubergine dishes. 

A dry cider such as Orchard Pig 
Truffler goes well with robust British 
dishes like bangers and mash or steak 
pie. Hazy Hog pairs well with barbecued 
meats and smoked joints. 

Merrydown’s flavour profile makes 
it a good accompaniment to fish, but 
it stands up equally well to the robust 
flavours of spicy food such as curries 
and Thai dishes. 

For curry go for a cider based on 
dessert apples, such as  Aspall Premier 
Cru, as it will cut through spicy food 
better than a tannic traditional cider. 

Aspall Peronelle’s Blush will match 
sweet desserts. 

Cider and cheese is also a great area 
to explore. Tannin adds structure to 
cider, so match farmhouse-style ciders 
with mature cheeses such as cheddar. 

Drier, lighter ciders will go well with 
goat’s cheese, and sweeter ciders pair 
with washed rind cheeses and mellow 
creamy blue cheeses. 

Also try pairing French ciders with 
camembert. 

Today’s off-trade 
consumers are, in the 
nicest possible way, 
promiscuous

01 021 Cider supp.indd   1 25/03/2015   13:55



  22  ESSENTIAL GUIDE TO CIDER 2015  www.offl  icencenews.co.uk                                                                                    

Drinkers want something 
craft or artisan – similar 
to craft beer
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IN CIDER 
TRADING

What can off -licences learn from pubs and bars when it comes 
to selling cider in 2015? Lucy Britner fi nds out

TRENDS: ON-TRADE
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C
raft beer has exploded 
in the UK. From 
bearded hipsters in 
London’s east end to 
farmers with a spare 
shed, it feels like the 

whole country has been taken over by 
microbrewers. New ales pop up in bars 
and pubs – some are even made in them 
– and some manage to stay the course, 
while others fall away. 

Off -licences have seen a need for craft 
beer sections and supermarket aisles have 
had to make more space for new brews. 
Even chefs such as Michel Roux Jr and 
Mark Hix have their own beers. 

The big question is: will cider follow 
suit and what lessons can we learn from 
pubs and bars to make way for the current 

apple of consumers’ eyes? There are 
several answers to this and several trends 
trickling through pubs and bars that could 
end up in off -licences, including fruit, bag-
in-box and cues for cider and food pairing.

“Cider is still growing,” says Mitch 
Adams from The Bull in Highgate, north 
London. “Bulmers and Magners provided 
an amazing kick-start a few years ago.” 

As growth matures, many consumers 
start to move deeper into the category. 
Richard Cooper, founder of seven-strong 
cider and pizza concept The Stable, based 
in the south west, says customers are 
looking for something more. “Drinkers 
want something craft or artisan – similar 
to craft beer. They are looking for 
something that isn’t Strongbow. Like with 
beer, people are turning their backs on 

the big brands and looking for a bit of 
interest.” The Stable cider menu features 
some 80 tipples and Cooper says sourcing 
cider has changed over the years. “It’s 
tough to get cider into bars because lots 
of cool farmhouse ciders don’t have 
distribution. Four years ago, I had to drive 
around and pick it up.”

STILL THE ONE
People are showing renewed interest 
in still, farmhouse ciders, according to 
Cooper. “In my youth, it had a terrible 
reputation for being smelly and 
unpalatable,” he says. “Now artisan 
producers are making some fantastic 
drinks.” He says top examples include 
Dorset Nectar from Bridport and Cornish 
Orchards from Duloe in Cornwall. 
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At The Apple, a cider bar on a barge 
with a huge alfresco quayside area in 
Bristol, farmhouse cider in the summer 
can sell at a rate of 54 barrels a week – 
that’s 2,160 pints. And this is just one of the 
offers behind the bar. General manager 
Rory Willis says there are currently 40 
ciders on board, but he hopes to grow this 
to 50 or 60. “We get the majority through 
wholesalers but for more interesting 
stock, we drive around, say, once a 
quarter and find ciders to bring back to 
the bar because small makers don’t have 
distribution.” 

Willis says he has also noticed the big 
cider brands launching products to sway 
customers towards traditional cider. “I 
think ciders such as Somerset Haze from 
Thatchers are transitional drinks.” 

Thatchers launched Somerset Haze 
in January and the company described it 
as a “modern twist on classic styles”. The 
4.5% abv bottled and draught cider was 
reported to be aimed at those moving 
on from flavoured tipples. In the same 
month, Westons launched Caple Rd 
Cider – a canned “craft” cider made from 
English apple juice and matured in oak for 
up to 18 months. 

London specialist pub The Cider Tap 
offers a dozen still and sparkling ciders 
and perries on draught, including one 

Now it’s getting warmer, 
people are moving away 
from the still ciders and 
drinking the sparkling and 
fruit ones

A pizza the action: 
cider tasting at The 
Stable

served straight from the oak cask. The 
menu also features bottled ciders from 
across the UK and France with some 
available to purchase and take away. 
Assistant manager Tom Boulton says 
consumers’ taste in cider changes with the 
weather. “Now it’s getting warmer, people 
are moving away from the still ciders and 
drinking the sparkling and fruit ones.”

FRUIT FORWARD
There’s nothing new about cider that isn’t 
apple-flavoured, but Willis says people 
want something more sophisticated. 
“They’re over the alcopop-type sweetness 
and cider brands are answering with a 
more sophisticated product.”  

Passion fruit, elderflower and 
raspberry seem to be the most popular 
flavours among the outlets we have 
spoken to and a recent report by 
Kopparberg shows 2014 was a good 
year for fruit ciders, while apple and 
pear continued to decline. Willis stocks 
a passion fruit and an elderflower cider, 
among others. “They are always popular 
in the summer,” he adds. 

At The Euston Tap, sister pub to The 
Cider Tap, raspberry cider from Sheppy’s 
attracts attention, especially as the 
weather warms up. The Taunton-based 
cidermaker began producing Sheppy’s 

Raspberry Cider in 2013 and it’s a blend 
of traditional cider and raspberry juice. 
Raspberry is on the agenda at The Stable, 
too, and Cooper says Cornish Orchards 
produces a Blush, made with raspberries. 
“It’s a true Cornish cider and it’s fantastic,” 
he adds. 

The quest for provenance and new 
fruits isn’t limited to UK producers. Adams 
from The Bull stocks a raft of ciders from 
around the world, including American 
craft cider Original Sin, which comes in 
pear, elderflower and apricot flavours – as 
well as a “hard cider” and single varietals 
such as Newton Pippin. He also praises 
Spanish ciders such as Avalon and El 
Gaitero. 

BEYOND THE LIQUID
As well as cans and bottles, bag-in-box 
is big news in the on-trade. It allows 
producers a means of getting their 
products into pubs and bars, even if they 
are small operators. “When I started four 
years ago, bag-in-box was few and far 
between,” says The Apple’s Willis. “Now 
everyone’s doing it and I think it would 
work in off-licences though perhaps 
on a smaller scale – five litres would be 
good.” Boulton at The Cider Tap agrees: 
“It would be great for summer parties.” 
Though he also points out they take up 
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FOOD-MATCHING 

TABLE TALK

quite a lot of room, which for a bar in an 
old train station gatehouse has to be a 
big consideration. Companies such as 
Westons offer bag-in-box via their website 
and they come in 20-litre options for £57 
– they last 12 months from filling but have 
a six-week shelf-life once opened. 

Will cider follow in the footsteps of craft 
beer when it comes to glassware, too? “I 
don’t think you need different shaped 
glasses for different ciders,” says Willis. “It 
seems a bit pretentious – I’m not a heathen 
but the drink should speak for itself. There’s 
no need to over-complicate things.”

Boulton at The Cider Tap agrees. 
“It’s one thing for beer but I’d be very 
surprised if it happened for cider. Cider 
would have to take off a bit more first.” 

In Highgate, however, Adams can see 
some merit in making use of wine glasses 
to get consumers to think more about 
serving cider at the dinner table. (See box 
for on-trade food and cider matching). 

As spring gives way to summer and 
festival season kicks in, consumers will be 
turning their attention to cider. Whether 
you want to offer strong, traditional 
farmhouse ciders, bag-in-boxes, the 
new wave of fruity little numbers or the 
so-called transitional brands, there has 
never been a better time to invest in the 
big apple.  

Mitch Adams from The Bull in 
London’s Highgate regularly 
hosts Cider vs Wine nights 
that involve going up against a 
wine expert to pair five courses 
with different wines and ciders. 
“People are generally surprised 
at how well cider can work,” he 
says. “It’s the underdog.” When it 
comes to interchanging cider and 
wine, Adams thinks independent 
off-licences can create a point of 
difference by displaying certain 
ciders with wines and training 
staff in areas other than just 
wine. “One of the best ciders is 
Pinnacle ice cider from Canada 
– it should really be with the 
dessert wines,” he says. 

TO START:
 Aspall Premier Cru. “Serve this 
as an aperitif in a Champagne 
flute. It has the bubbles, floral 
aromas and it’s light and 
spritzy. I’ve known people ask 
for ‘another glass of Prosecco’.” 

MAINS: 
Thatchers Vintage. “You need a 
cider with a bit more body and a 
little tannin to pair with things 
such as red meat. Try Thatchers 
Vintage with a lamb rogan josh, 
it works beautifully. The tannin 
adds depth and the sweetness 
mellows out the spice without 
either one cancelling the other 
out.”

DESSERT:
Pinnacle Ice Cider. “This is one  
of the best ciders and it  
is great with all kinds of 
desserts usually paired with ice 
wine.” The producer suggests 
pairing it with apple-based 
desserts and, like a good 
Sauternes, for example, with 
goats cheese. 

CAPLE RD
Canned craft 

SHEPPY’S
Raspberry flavour 
attracts attention

SOMERSET HAZE
Modern twist

FOODIE 
CIDERS
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