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Knowledge-driven Baltic Cider
Production and Branding for
Growth and Competitiveness

Exports of the Baltic and
Finnish Craft Ciders to Australia

01.05.2025 - 30.04.2028

Project partners:
e "Lauku celotajs" (Latvia)
e Estonian Rural Tourism (ERTO, Estonia)

01.07.2024 - 30.06.2027

Project partners:
e "Lauku celotajs" (Latvia)
e Estonian Rural Tourism (ERTO, Estonia)
e Institute of Horticulture (Dobele, Latvia)
e Estonian University of Life Sciences,

Cooperation organisation in Finland: Craft
Cider association

Institute of Agricultural and . Cideries:
Environmental Sciences (Polli, Estonia) L atvian, Estonian, and Finnish SMEs — craft
cider makers or entrepreneurs interested in

Pilot cideries: starting or improving the production of craft
Estonia: Kodas / Jaanihanso / Kloostrimetsa / cider made from fresh apple juice.
Tori
Latvia: Talava / Lauskis / Herbsts / Mr. Plume / 18 cideries - 1) participants of ACA + 2)
Abuls / Sabile / Mirbadu participants of training webinars + 3)

participants of project meetings



BALT-FIN-CIDER (CB@700297)

~/

Project Goal:

Latvian, Estonian and Finnish craft cider producers achieve sales in Australia

Project Duration:
May 1, 2025 - April 30, 2028

Project Partners:

1. Latvian Country Tourism Association
2. ERTO - Estonian Rural Tourism Organisation
e Cooperation partner in Finland: Craft Cider association

1** reporting period:

01.05.2025.-3110.2025.;
10 work days to submit the partner reports.



A1.1. OPEN CALL FOR CIDER PRODUCING SMES «f
¢

BALT-FIN-CIDER Open Call - interreg [
Exporting Craft Cider to Australia  ceuasaic programme

e ~J

BALI-FIN-CIDER

07/08/2025
OPEN CALL This is an open call For craft cider producers interested in joining the 4
BALT-FIN-CIDER Central Baltic Programme project “Exports of the Baltic and Finnish
EXPORTING Craft Ciders to Australia”, No. CB0700297 (BALT-FIN-CIDER), which aims

¢

CRAFT CIDER TO AUSTRALIA to launch exports of craft ciders from Latvia, Estonia and Finland to
Craft cider producer in Latvia, Estonia and Finland? AUStra “a undE‘r 3 COMMOon Ealn: Cid'Er hrand.

Join BALT-FIN-CIDER and explore export opportunities to Australia under
the united Baltic Cider brand.

Gain market insights, take part in promo events, and grow together with our

: L "]
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https://www.celotajs.lv/en/news/item/view/1428 ‘ )& ..
The call is open for the project duration. ‘
o



https://www.celotajs.lv/en/news/item/view/1428
https://www.celotajs.lv/en/news/item/view/1428

A1.2. BALTIC-FINNISH CIDER BRAND IDENTITY FOR

AUSTRALIAN MARKET ENTRY
BALTICCIDER.COM

@ Discover Baltic Cider Explore Cideries Mews & Events About us

~ Baltic Cider bottle / can
% stickers - TRUST
— MARK coming soon -

use them to promote
the brand
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: The trust mark may be
§displayed on ciders made
:from 100% Australian
:grown ingredients.

: It is only available to :
:members of Cider Australia
:to ensure the ciders meet a |
gmin'lmum industry quality
:standard.
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A1.3. PREPARATION AND TRAINING SUPPORT TO SMES

4

COMPLETED UPCOMING AHEAD
1st webinar - 2 webinars - TODAY » Handbook for Cider
August 28 . . . Export to Australia
(more detailsinthe ~ * _ Technical Webinar with (period 2);
next slide) Sigrid Gertsen Schibbye
(Lallemand) « more online & face-to-
« Commercial Webinar with face trainings
Tom Oliver

(Oliver's Cider & Perry)



~J_ INTRODUCTION TO
% THE AUSTRALIAN

MARKET
Gabe Cook (UK)

One of the leading international cider experts, also
known as The Ciderologist.

Online webinar

August 28
10:00-12:00 (EET)

Key speaker

Warwick Billings

Chair of Cider Australia and Founder of
LOBO Cider, a premium craft cider brand
from the Adelaide Hills.

Online webinar as part of the BALT-FIN-
CIDER project. Open only to Latvian,
Estonian, and Finnish SMEs - craft cider
makers or entrepreneurs interested in
starting or improving the production of
craft cider made from fresh apple juice.

Central Baltic Programme

BALT-FIN-CIDER

Co tunded bry
Hl‘lE‘ll:'g thee Furopaan Ureon

Access the Webinar Recording:
https://youtu.be/5J6Ey4l7c5M

A1.3. PREPARATION AND

TRAINING SUPPORT TO SMES

Feedback & Evaluation

‘/;\. 23 participants
'b @ -1

L._\

Average rating (4.67)




TECHNICAL AND COMMERCIAL WEBINARS

PLEASE SHARE YOUR FEEDBACK REGARDING
TODAY'S WEBINARS:

« Technical Webinar: Gabe Cook & Sigrid Gertsen Schibbye (Lallemand)
« Commercial Webinar: Gabe Cook & Tom Oliver (Oliver's Cider & Perry)




A2.1. PROMOTION AND NETWORKING WITH THE CIDER

COMMUNITY INTERNATIONALLY

Deliverable 2.1.1: ProWine in Singapore (April 21-24, 2026)
Suggested option: Walk-On Package (min. 6 sqm)

[
(& ]

Walk on stand area in m? 6
Information Counter (1000 mm high) 1
Round Table

Easy Chair

Tall Glass showcase

Bar Stool

Lockable store room with storage shelves m2

Wastepaper Basket

13Amp Socket

(8] = st = = st [ st = (1.

w = [ N N [

N e (- [ = '

100W Arm Spotlight

Package comes with carpet and fascia with company’s name

Who is interested in participating?



A2.1. PROMOTION AND NETWORKING WITH THE CIDER
COMMUNITY INTERNATIONALLY - OTHER EVENTS

I

ProWein
-1026 |

FOR DISCUSSION:

« ProWein in Dusseldorf (March 15-17, 2026),

« CiderConin Rhode Island, US (February 2-5, 2026),

« The 60th Australian Latvian Arts Festival in Adelaide, AUS
(December 26-31, 2025),

« Vinexpo Asia in HONG KONG (May 26-28, 2026), INEXPO
« Others...?




A2.2. PROMOTION AND
SALES EVENTS IN
AUSTRALIA

Ist visit to Australia and participation
in Australian Cider Awards (ACA)
20.10-01.11.2025

+ Visits to cideries, plus additional visits to
retailers, bars, and restaurants to showcase
our products - TBC

Estimated six sales events in
Australia during the project

~/

oor 20

5:00 PM

LATVIA « ESTONIA « FINLAND
PROMOTIONAL EVENTS AUSTRALIA

OCT-NOV, 2025

BALTIC CIDER MASTERCLASS
with The Ciderologist Gabe Cook (UK)

., Melbourn - William Angliss Institute
8

e
o
L 555 La Trobe St, Melbourne VIC 3000

= 24
OCT

&6:00 PM

CRAFT APPLE CIDER DEGUSTATIONS
and stories about travelling in Latvia and the Baltics

Latvian House in Melbourne
3 Dickens Street, Elwood Vic 3184e

WED 29
OCT

CRAFT APPLE CIDER DEGUSTATIONS

Estonian House in Sydney
141 Campbell 51, Surry Hills NSW 2010

OoCT

6:00 PM

BALTIC CIDER MASTERCLASS

6:30 PM $ 1 |
THU 3@ with The Ciderologist Gabe Cook (UK)

Sydney - Rydges World Square Hotel

389 Pitt 5t, Sydney NSW 2000

SAT
NOV

1:00 PM

iy Barnleinl Dry
HiLericy - e Murvpann Linics
Corvkrs

tral Baltic Programeme

o1

CRAFT APPLE CIDER DEGUSTATIONS
and stories about travelling in Latvia and the Baltics

Latvian House in Sydney
f l o0

32 Parnell St, Strathfield NSW 2135
MORE INFO & REGISTRATION: Wﬁ
COOL nfo@balticcider.c
B’f HATURE @' imhaltic cider ﬁ der | wana balticcider.com




IMPORTANT INFO FOR 1ST
DELEGATION TO AUS

Bottles/cans sent by ship: ETA Oct 7 (delayed by 21
days!) + 3 - 5 days for clearence etc.
Further delays put the schedule at risk;
Extra bottles sent by plane?

VISA application (for free; valid for 12 months):
https://immi.homeaffairs.gov.au/visas/getting-a-
visa/visa-listing/evisitor-65l

Upon arrival in Australia - customs declaration.
Goods to declare - honey, wooden items, and others.
Check the list of prohibited or restricted items.
Declare everything honestly!



PARTICIPATION IN ACA :
e

AUSTRALIA

registered & entrance fee paid,;

AUSTRAL JAN CI DER

AWARDS

2 cider types per producer

S

g The following quantities must be submitted (glass, cans or plastic/PET
containers):

(a) Standard and Speciality classes - four (4) of each container if less than
650ml, or three (3) of each container if 650ml or larger.

(b) Ice Cider or Perry and Pommeau - three (3) of each container if package
is less than 375ml, or two (2) of each container if 375ml or larger.




CIDER DELIVERY TO ACA

@ Bottles/ cans for ACA succsessfully sent to
Sabile by Sept 1I;

() Documents: All done with this?

a) declaration for the movement of
excise goods in the system (e-AD);
b) invoice for Sabile (for non-
commercial purposes);

c) packing list.

O stickers on the bottles indicating which class
each cider is inthe class %

DHL cargo plane on Sept 17




BALTIC CIDER A2.3. PROMOTION AND SALES SUPPORT
e S eiatg MATERIALS - FOR SALES EVENTS

a- Estonia- ; niand =) S
R Promotional Events Australia,
: ct 2025

. Info leaflets - printed
- Baltic Cider Portfolio - printing in progress (Australia)
« Roll-up Banner - Preparation underway

% BY NATURE
G
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Central Baltic Programme

BALT-FIN-CIDER

PDF - balticcider.com/en/news
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Crafted from fresh

orchard apple juice O
Latvia, Estonia & Finl e
Proudly promoted by}l
Baltic Cider team.

----------

Co-funded by
mniLerns cy the European Union

Central Baltic Programme



https://balticcider.com/en/news
https://balticcider.com/en/news

CIDER DESCRIPTIONS IN BALTICCIDER.COM

sws & Events  About us

18+ & alcohol harms health
Warnings required???

&

BALTIC CIDERS

'BALTIC CIDERS

List of ciders
L]s_[ |:|I f_r{‘lﬂ-,l'l_:l Mame Cider type HMethod Carbonation  Swemtness Sulphites
Search by name all o all - &l - all - &l -
m SABILEE SRR LEPELN DRSNS SABILEE SRR MRI ERFFAN
M Gleler £ Mt hod Larbanation eeiness Sud phel e — ——— s PE——
ype k& o prtes SEMI-SWEET KPRLE-CASSIS PERRY CARDENERS SWEET KRPLEQUINCE PERRY
SPARKLING CIDER Perry, Semi-sweet, Modern styie, SPARKLING CIDER Perry, Ory, Modern Style,
Search by name Al L Al ! Al L Al L Al — . Sparkiing, 4% ARV, Contain: - i Sparkfing, .5% AZY, Cantains
Frunt Crger, Serv-sweed, Modem suiphites Fruit Cider, Sweet, Modem Style, suphites
Shle, Sparking, 5% ABY, Concai o sparkling, 7.5% ABV, Con Ly o
fﬂ:-,,-::” i s ™ Leccla Perryis made with Finnish " TLT;-,:J e ® Perryis 2 Nordic drink fermented
i semi cider Festur pears |#0%] and is certified Real o cerfecth Eakane from real pear juics at extremely
Thiz 5e2 "'5'_!"15;'"‘:“ '_'J Ef an Finnish Parry. Medium seees, ""'I_lt_::!aflm': i 'I"_ n_.:: loww bemperatures. Maturally
engqueitely Fresh aroma snd & fight, rea aromas, light wALh Che mnely popular 3 ramat, it i soft and bustery on
!“'T“ vet :Ir = "F"‘; ":HEILIE velow. Finnish apples [10%)] are fiawour-rich rich th nce. The the palate, complemented by the
iwely character pairs beautifully [l guince enbances the aroma by CEL
with fruit and Bery demarts, added ta the perry.. imparting a subzle hink of its ety aridity.
D r d Wn l i t . mwast cakes.. unigue sour fiavors. Enjme.
op-dao SIS
TEE1 TLERFREM LEFELN DRSNS MRIREFLL SRINS QLERT PANHANE] OLERT
Wb ict MEEN ICF EI0ER ZNAED TRTH" CI0ER ‘ST MAFTHOOF TRADITRMMMFLLE
. iz Cider, Sweet, Crvo- lce Cidier, Sweet, Crvo- — Fruit Cider, Semi-sweet, Modem CIOER
CIder t"}l" pe ?:ﬁ!l:‘..'-r::ﬂn!:'. '-:] 1% A8V, ::h'_lmn!rr:::f.?nl'. 10 4B, ﬂl 5!‘-[‘- Sparklng, 1% 4BV, Contains Cider, Semi-dry, Tradisianal
Contains siphites Contains sulphites i . sulphites Method [Champagne Style
Made from Tori Cidery s orchard ™ This dider is inspired by the story W pocle cider sged for one week on ® cparking, 2. % 42y Comtnins
. winter apples, Ambercolored, about 55 Yega, the first ship to fresh wild blackberries, with dry cichites
M ethOd Ca rbonat] elossy, and creamy ciderwith a compliste 2 vowaze through the Earl Grey tea and berpamos peel PR

All v

All
Cider

|

Perry

i

Botanical Cider

Dessert Cider

= W . W

Ice Cider

Al v Al

Pét-Nat / Ancestral Method

Keeved Cider

Bottle-Conditioned

Traditional Method (Champagne Style)
Charmat Method

Modern Style

Cryo-extracted

Crvo-concentrated

Sulphites

‘ All

)

|

]

All

Contains sulphites

Sulphite-Free

¢

rich aroma featuring nofes of
ovarnpe apples, caramel, toffes,
wanila..

IREBL SRS CRERT
SINELE BRCHARD WINTAEE CIDER
“LIDUMKEERS", 205

Cider, Dry, Modern Styie,
Sparkling, T.0% ABV, Contains
sulphites

our first single orchard vintage. &
field blend of wild s=edling wari-

) and traditional anglish
vaneties [20%), ap=d
fior s=veral months infrench
and_

Cider, Semi-dry, Modern Shyle,
Sparkling, % AEW, Contains
sulphitas

Medium-dry cdder with a richand
rpered boucuet of favors. s
eolden color and pure aroma
capture the essence of tnue
Estonian cider. The complesiy of
this medium-dry...

Morthe sk Fassage. The ship pot
hilacked By ice for 10 months
[1E78-187%)...

SABLFS EAS
SEMI-DRY SPRENLIME APPLE CIDER

Cider, Semiqdry, Modem Sheke,
Spariding, 8% ABV, Contgins
sulphites

This dder offers delicate aromas
and & ight, slightly seeet Snish
Id=al a5 = apericf before 3 Bght
summaer meal, it pairs beautiful
l with salads, pasta snd zozt or
sheep.

LU EERY
WPPLE CTRER WITH CWERRY &
RHUBARE

Fruit Cider, Semi-sweat, Modern
sevke, Sparkfing, £.5% ABY,
Cowéains sulphites

Maburally Blushed pink - ke &
sumimer sunset in pour glass. Tart
riubarh, juicy sour cherries and
rrisp apples come together ina
fruity. refreshing mix that’s
anwthing but ordinary..

- -

added two hours before filtration
and battling. The oclour is a.

TURI CIDERFAEM
SHDER SEM-DEY

Chder, Semi-dry, Modern Shie,
Sparkling, £.7% ABV, Contains
sulphites

& semi-dry rider made from
Estonian crganic apple vanehes—
Ritika, Cortland, Linika, and
Talenauding —fermented with
wild peast. 17 offers a fruity taste
with natural sweetness. .

EHLE

SHOOB ]

Cider, Dry, Modern Shyie,
Sparkling, 5.9% ABV, Contains
sulphitas

& modern take on & dassic cider
siyle, distinguished by s darity,
siraw-yellow color, and wibrant
apple aroma. Representing the
Best cider apple varisties of the

FEEIL..

;

e

[ B

Medum-dry spple cider made
from: Estonian orzanic apples:
Livia, Auksis, Antonovia,
Tahvenzuding. Spontaneoes
primary fermentation at least 3
mionichs with natural...

WEFELN SIS ERERT

“SURSET™ CIDER WITH
ELDERFLOWER
Bodanical Cider, Semi-sweet,
Modern Shie, Sparkding, 5% ABY,
Conéoins sulphites

Thee Iatess cidar in the Morkadu
range - & medium-swest apcke
cidar infused with elderflowers,
ime pedl, and cherries. Aromatic
and rich in siderflower, with 2.

MEFELFTY TG CYERY
WETHM-SWEET HERITAGE APPLE
CIDER

Cidler, Sambsweet, Modars Siyle,
sparkiing, 5% ABV, Contain
suphites

Full bodied apple cider crafoed
from: 100% Latvian apples with 2
bouguet of spring Blossom: and
rrisp apple. SEmi-swest tase
with rcaes of fresh green apple
and pear



A2.3. PROMOTION AND SALES TN WSSt
SUPPORT MATERIALS - NEWSLETTER [t

Content:
o ciders and cider makers;
o cider news;
« Upcoming events;
« www.balticcider.com promotion

000 « Twice per year;
o for distribution to the trade and other
relevant target audience.

coming soon...



A2.4. PROJECT COMMUNICATION TO SMES AND
GENERAL PUBLIC

cooL 4

DISCOVER THE UNIQUE
m“nm. mnnmuns’ mn :.:::‘u;cnhn authentic taste of real cider from the Baltic Sea In ".“-'::IHF o q"
m};:r BALTIC CIDER ' s E< % Baltic cider A

www.balticcider.com

www.facebook.com/balticcider

{ baltic_cider 7)o

~ Baltic cider

% 2 413 424

o posts followers following

Craft cider brand #» Latvia - Estonia - Finland - Local
apples, crafted with passion.

(7 balticcider.com/en

www.instagram.com/baltic_cider https://www.linkedin.com/company/baltic-cider/

Follow and share our news/posts, and feel free to suggest content!


https://www.instagram.com/baltic_cider/

OTHER PROPOSALS

Baltic cider WhatsApp group
/

\\\ Topics for the next training sessions

m

?f‘.- e



STEERING GROUP

Inese Sirava

Deputy Director of the Export and Innovation Services Department,

Investment and Development Agency of Latvia (LIAA)

Jeff Jarvis

Director: Graduate Tourism ProgramMonash University
Melbourne, Australia

Kimmo Aalto

Executive Director, Lomalaidun Finland

September 8, 2025 (today) - I** Steering group meeting



PROJECT PARTNER MEETING

Meetings:
« Kick off meeting June 12 (Riga) - Latvian Country Tourism Association "Lauku celotajs";
. 2" partner meeting September 8 (Parnu) - NGO Estonian Rural Tourism

Next face-to-face meeting - March/April, Kurzeme region, Latvia?

~/




