CIDER & PERRY MENU
CIDER
Tasting notes are available at the cider bar
BEARDSPOON
Kent

Medium Sweet

6.0%

Hand pressed from the following apple varieties: Bramley,
Grenadier, Howgate Wonder, Discovery and Russet.

BLACKMORE VALE
Somerset

Dry

5.5%

A one-man craft cidermaker, the cider is made from various
varieties of untreated cider apples. A light golden cider.

CASTLE
Kent

Med Sweet/
Med Dry

7.5%

A clear and easy drinkable cider from Kent. Established in 1987
and only uses Kentish Apples.

CROSSMAN
Somerset

Sweet

6.0%

DORSET NECTAR
Dorset

Sweet

5.0%

Excellent quality cider produced from apples grown in Ben
Crossman’s own orchards. Well known traditional unfiltered
cider. Very easy drinking.
Committed to the survival of orchards as a traditional heritage
landscape, and believe soil and climate influence characteristics
of the cider. No Sulphites.

DORSET NECTAR
Dorset

Dabinett

5.5%

DUCKCHICKEN
London

Easter Hill Dry 6.6%
Gigglejuice Dry 7.0%

ELTHAM
London
GANLEY & NAISH
Somerset

Gold Medium

7.5%

Medium

6.5%

HARTLAND
Gloucestershire

Medium

6.0%

HAYWOOD
Cornwall

Dry

6.0%

HERON VALLEY
Devon

Dry

4.5%

LUKES
London/Somerset

Medium

5.0%

MY’N’ERS
Hampshire

Medium

6.5%

A very small and bespoke traditional cider producer from the
New Forest.

NIGHTINGALE
Kent

Medium

6.0%

Family has been fruit farming in the weald of Kent for 70 years
and three generations. This cider operation started as a hobby.

NEMPNETT
Somerset

Medium Dry

7.0%

Award winning cider from 100 year old orchards.

ONE TREE HILL
London

Medium

5.0%

ORCHARDS OF
HURSTHWAITE
Yorkshire

Medium Dry

6.0%

Locally made in Honor Oak Park by our cider bar manager, with
help from CAMRA members.
Naturally cloudy with a hint of Dryness.
Formed in 2009 to replant the vanishing orchards, surplus funds
are used to fund local community projects.

Tart, fruity single variety Kentish Cox.
Tart, full bodied russet and Bramley blend.
A new producer using apples from Kent, pressed and fermented
in small S London flat.
Award winner of last year’s festival. Local producer (one of our
Cider bar volunteers ), made in Eltham.
Founded by two friends in 2011 with premise of getting friends
together, having a drink, listening to some music and pressing
some apples.
Small family operation, based in N Gloucestershire, started by
the late Ray Hartland, a local farmer at Flat Farm on the outskirts
of Staunton.
Cider has been produced on the farm’s granite cider press for
centuries, with production restarted in 2003.
Orchard has some of the oldest W Country heritage apple
varieties. Developing sustainable orchards with pollinator
friendly meadows. No Sulphites.
New small cider maker based in North London with connection
to the family farm in Somerset.

PONTYMEDDYG
Pembrokeshire

Dry

6.6%

PRESSHEAD CIDER
Wiltshire

Medium Dry

6.2%

VACHERY
Surrey

Medium

6.0%

VENTON
Devon

Medium

6.5%

VILLAGE GREEN
Sussex

Medium

6.0%

WILKINS
Somerset

Dry

6.0%

Traditional hand-made cider pressed by the sea in west Wales.
Apples collected locally & from far afield, using cider, dessert,
cooking & crab varieties.
Cider without compromise from old orchards pressed on an
original Beare press and mill, and run using the original water
pump.
A mixture of cider and eating apples from local orchards and
from Vachery estate in Cranleigh.
Derelict 100 year old orchard uncovered in 2006. Apples pressed
through straw on a rebuilt traditional oak twin-screw press, then
fermented in oak barrels.
Very small producer, naturally cloudy cider.

Legendry cider maker, a visit to his farm is a pilgrimage for cider
lovers. Classic traditional golden cider.

PERRY
BUTFORD ORGANICS
Herefordshire

Medium

6.4%

Small organic (but not registered) small-holding, set up in 2000.
Only use wild yeasts, no sulphites used.

HARTLAND
Gloucestershire

Medium

6.0%

NEWTON COURT
Herefordshire

Medium

7.5%

This award-winning Perry is rich and tasty with flavours of pear,
wood, spices, mild yeast and some white wine-like notes along
with mild sweetness.
Started in 2000, they make Perry using traditional methods from
organic orchards. Have won many awards.

NIGHTINGALE
Kent

Medium

5.5%

A floral and delicate medium dry, still perry made from Kentish
dessert pears with a touch of Bramley apples to balance acidity.

OLIVER
Herefordshire

Medium

6.0%

Another legendary cider maker often in London doing ‘meet the
maker’ sessions. Well balanced wild yeast ciders.

PENALLT
Monmouthshire

Medium

TBC

Family run business that has restored 100 year old orchards on
the slope of the River Wye.

PONTYMEDDYG
Pembrokeshire

Dry

TBC

