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ARTISANS AND INNOVATORS

BY LIZ CRAIN

LOCAL CIDER HOUSES RULE

In the 1970s the Oregon wine in-
dustry came into its own, by the
1980s microbreweries had made
their mark throughour the stare,
and by the early 1990s Oregon’s
craft distilleries were well on their
way to becoming a force to reckon
with. All the while, producers of
small-barch hard cider remained
undertheradar, bottling farmhouse
cider with very little retail success.
The apple was one of the first
fruits introduced to America by
colonists from England and West-
ern Europe. Apple trees grew well
in New England but barley and
hops did not, initially. English ale
was quite expensive to import, bur
without barley and hops readily
available, hn;:wjng beer was an ex-
pensive and challenging pursuit.
For these reasons and more, by the
1800s hard cider was considered
America’s most popular drink.
Bur hard cider’s high-spirited
rise was followed by a precipitous
fall. As wrbanization rook hold
and people moved en masse from
farms 1o civies in the late 1800s,
breweries mulciplied and beer
promptly dethroned hard cider.
Oregon has a slightly different
cider timeline due to the fact thar
apple trees werent planted in the Pa-
cific Morthwest until the mid-1800s. Bur, in the last two de-
cades, pioneering Northwest cideries have been making up for
lost time by producing ourstanding hard ciders that have been
gaining pnpu]arir}' and recognition across the country.
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Sarring appiles before the pres

WANDERING AENGUS CIDERWORKS
Despite this cider resurgence, Nick Gunn of Wandering Aengus
Ciderworks just ourside of Salem says, “1 think a lor of people
have never had really good cider.”

Gunn and his wife, Mimi Casteel, started producing Europe-

an style hard cider five years ago on
land leased from the Casteel family's
Bethel Heights Vineyard. The cou-
ple knew that they wanted to move
away from their careers in forestry
and toward organic agriculture, but
they weren't sure about the specifics.

After taking an intensive cider-
making course, visiting several Or-
egon cideries and assessing their
leased land, they homed in on cider
apples. For the past two years, Gunn
and Casteel hawe struggled—nort to
['['I.J.LUL' l.‘ﬂl'.{S I'I'I.".'."i.'t—but Lo !\'Et’P UP
with the extraordinary demand for
their crafr cider.

Wandering Aengus Ciderworks
currently produces abour 1,500 cas-
es per year Their prnducr:i include
three types of hard cider, as well as
an apple wine. The latter is made in
conjunction with Portland’s Clear
Creek Distillery (see pg. 7).

“Like Steve McCarthy of Clear
Creek Distillery, we're kind of culti-
vating an industry that almost never
existed. | mean artisan cider people
have made hard cider for themselves
in their basements—grear ciders—
tor a long time, bur commercially
i..'i'l.'h:r IES ﬂ.‘;’]“}' hﬂﬂ.‘l (8] TL‘FII'ﬂdlII..:'L‘ E'.IL"
cause of the lower alcohol content
and its suscepribility to off-Havors,”

says (runn.

Artisanal hard cider is made from cider apples—utypically
more tannic, birter and sour than dessert or eating apples. Al-
though there are over 7,000 varieties of apples, only a small
fraction of those are suitable for cider.

Typically, craft cider possesses about six percent alcohol. [t
is usually fermented with champagne veast, aged in oak barrels
or srain]css S-H.:L'l [..'l“k‘i fnr .'ﬁ'i.."'l."ﬂf'.'ll ﬂ'.l!‘.ll'![hﬁ.. ..ll'ld [hﬂ‘ﬂ :r.]nr.l-;:rrcd
in{{l tﬂ.ll ch;l:npugnc I'.lﬂl[lt's. ‘I]'.IL' HE"-'{H' rangt:.a !'-T'ﬂﬂ'i d]’l‘l' (s ]
sweet, appearance from light to dark, and some are still, while
others are effervescent.
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Mass-produced hard cider, which you commeonly find on
deaft in brewpubs and in six-packs alongside domestic beer,
is made with apple concentrate as opposed to fresh pressed
apples. It is often excessively carbonated and contains a good
deal of sugar and additives. This type of cider is similar to wine

coolers, while craft cider is more akin to wine.

CIDER OREGON
When Kristin Ford, of Ford Farms Cyderworks on Sauvie Is-
land, offers samples of her hard cider at local farmers’ markets,
she's often amazed l'.uj.' the initial \kf.'p[iuif-.rrl. She adds thar once
she gets folks ro take thar firsc sip, she's almost always greeted
with a positive response,

“A lot of the tme they expect it to either be like Marrtinelli’s,
and it’s not, or like English ciders that are really still, dark and
scary—which | really like by the way. So they'll say, ‘I've already
had this and | don't like it,’ when in fact they've had nothing
like it.”

Ford Farms Cyderworks, Wandering Aengus Ciderworks
and Blue Mounmain Cider Company of Milton-Freewater

are currently gearing up to form a collective non-profit o be
named Cider Oregon. Cider Oregon will encourage start-up
craft cider producers as well as educate the public about cider

Also on the Cider Oregon agenda: to debunk the myth thar
hard cider is just a fall drink.

Ford says, “The hard part with cider, unlike wine, is thas
people don't really think about it year round. That's too bad, be
cause it gets berter the longer it's in the bottle. If someone would
do the Easter ham-cider connection, thatd be so grear. We'ne
all just exhausted in the fall because we're harvesting, process
ing and bottling and it’s also the only dme anybody wants it

FORD FARMS CYDERWORKS
Ford, and her husband Rich maintain 150 acres on Sauvie
Island, upon which they raise Highland caule and grow and
process cider apples. Their dwart and semi-dwarf variery trec

eties of cider Llp|1|.1.'w.

produce healthy vields of 40 van
Bottling close to 1,000 cases a vear of hard cider and apple
f ) P
wine is no casy feat—especially since Ford Firms’ bordes are a

hand-labeled and many b and-dipped in colored wax,

Ar ieft; “Lare Harvest” cider appl
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‘It’s kind of like, if you get to live like this, 1 don't really
think ir's right to just sit and let someone else do the work. |
mean, vou should put something in to it. And to be 20 minutes
from Pordand and not be E'l[il'-u'i'iiil‘l':; the cioy with i:l:l‘.u_'[hinf__{ is
just wrong, says Ford.

Ford Farms Cyderworks went rerail in 2001 after several
vears of cider experimentation with their friend Dick Ponzi
of Ponzi Vineyards. They immediately received positive local
press and shortly thereafter, a beer buyer from Whole Foods

called and invited Ford in for a sampling
pling

“I'd never done [.l\[ll]&l.‘u-“ says Ford. "All four pur some of

our cider into their mouths and then they immediately spit
it out! | was so embarrassed and didn’t know whart ro say. The
clock. We love

this, this is great—bring us thirty cases. And I'm thinking, ‘Oh

buyer saw this and he said, "Wo! We're on the

nao, il':l We even have ||'I|I| many |-|!‘I-."il-'l:-'l

GOOD YEAR FOR APPLES

Hard cider has come a long way in Oregon and, with Cider Ore-

gons plans to continue to bolster the beverage, its future is look-

ing bright. As Oregonians become more cider savvy, interesting

SAVE THESE DATES!
Hillsdale Farmers’ Market

Wnter Nchedul
Sundays 10 AM — 1 PM
November 5 & 19
December 3 & 17
January 14 & 28
February 11 & 25
March 11 & 25
April 15 & 29
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concoctions like cysers (a blend of |1nrwj~' and cider), ice cider
(which will have to be freezer induced in our temperate region)
and applejack (a spirit distilled trom hard cider) may follaw.

Regardless, this year is a bumper year for apples and, you
know what that means—next yvear will be yer another great

year tor sipping and savoring p]un'l} of local hard cider.

You can find these Oregon hard ciders, along with many
other artisanal ciders, at various local food co-ops, mar-
kets, farmers’ markets and restaurants. For a detailed list
of locations thar carry these products, visit the cideries’
websites.

Ford Farms Cyderworks
www.cyderworks.com

Blue Mountain Cider Company
www.drinkcider.com

Wandering Aengus Ciderworks .,

wmv.wandcringncngus.cum L

viridianfarms’
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Autumn has arrived. Celebrate the
season by reveling in the rich harvest.

Chestnuts, grapes, Fall vegetables, and
over 15 varieties of european & heirloom
winter squash are all picked by hand on
our family farm for your epicurean delight.

Savor Oregon's seasonal ambrosia
and start enjoying our harvest today -
visit us at farmers markets, or online:

~atowting Xﬂ'z.- geslionomes-"
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