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WHERE TO FIND REAL CIDER

Real cider begins with natural apple juice — fresh
and crisp. From sweet to dry, tart or slightly bitter —
every flavour note and aroma is a new adventure in
the diverse world of cider. Set off on a cider-tasting
journey and enjoy discovering your favourite!
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Cider makers welcome visitors, offering tours and 0
tastings of their finest ciders.

Herbsts Cidery

O 1. Abuls Cidery
QAM - _ "Vecsprenisi”, Launkalnes pagasts,
V Smiltenes novads
e Vo Tel: +371 29754016
sidrs@abuls.lv, www.abuls.lv
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ABAVAS  veikals@abavas.lv

Peldu iela 19, Riga Baltic Cider brings together ci-
Tel: +371 25594086,

4 .
morbudu@nenormalssidrs.iv % der makers from Latvia, Estonia E 4

www.abavas.lv i and Finland who craft ciders in . .
G e B . Discover more about cider
- : . a range of cider styles and fla- .

O 5. TALAVA Cidery O 9. Herbsts Cidery — inq freshl d local www.balticcider.com
-4 “Talavas”, Daudzeva, Miera iela 3, Gramzda, vours using fresnty pressed foca

Aizkraukles novads HERBSTS Dienvidkurzemes novads apple juice and other natural 0 @balticcider

Tel: +371 2832 5269 SIORA DARTTAVA Tel: +371 26159390 ingredients — Wlthout concen- ) .
TALAVA cider@talava.lv info@herbsts.lv @latvianciderroute,

www.talava.lv www.herbsts.lv trates or artificial additives. @baltic_cider



HOW TO TASTE CIDER

1 Glass — Pour the cider into a clear white wine glass to better appreciate
its colour and aromas.

2 Rest — Before tasting, allow the cider to rest in the glass for at least a mi-
nute so that exposure to air can reveal its aromas and flavours. While the
cider is opening up in the glass, take a moment to assess its appearance.

3 Appearance — Evaluate the cider's colour, clarity, intensity and carbon-
ation (its sparkle).

4 Aroma - First, smell the cider without swirling the glass. Place your nose
inside the glass and inhale slowly and deeply to fully perceive the aroma.
Then gently swirl the glass and inhale several times, discovering differ-
ent aromatic nuances — for example, fruity, floral, citrus, vanilla, caramel,
smoky, grassy and more. Note down what you sense in the aroma — use
the Flavour Notes as a guide to different aromas.

5 Taste — Take small sips, allowing the cider to linger in your mouth and
gently swishing it around so its balance, texture and nuances come for-
ward. You can intensify the flavour by gently drawing air through it —
pulling in a small amount of air while the cider is still in your mouth.

Structure. When tasting, first determine the cider's structure — assess its
sweetness (dry, semi-dry, semi-sweet, sweet), acidity (low, medium-low,
medium, medium-high, high) and tannins — low, medium or high levels.
Is the taste soft, silky, mouth-drying, rough, or slightly bitter? Is the cider
well balanced? Does it have a pleasant balance of sweetness and acidity?
Is it lacking tannins? Or perhaps too astringent?

Flavour Notes. Next, identify the flavours — starting with the apple. Is it a
green, crisp apple, or a well-ripened, sweet apple? Baked apple? What
else do you sense - perhaps sweet notes — floral or honeyed? Something
fruity? Pear, citrus, berries? Or maybe another nuance — for example,
earthy, smoky or oaky?

Flavour Intensity. - Was the flavour pronounced, medium (gentle and deli-
cate), or light?

6 Finish — Assess the length and character of the aftertaste that remains af-
ter sipping. Does the flavour linger? Describe the finish as short (<5 sec),
medium (5-8 sec), or long (>8 sec). Is the finish dry, acidic or sweet?

7 Notes and Rating — Write down your impressions and associations —
this is your personal cider story.

Video guide
"How to Taste Cider”

CIDER TASTING NOTES
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Mark your rating for this cider
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Ménesi / Months
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KA TOP SIDRS

novaksana

%-L;% @ Abolurazas

aboli nogatavojas

Harvesting
Apples

Dazadu Skirnu sidra  Cider apples ripen é

from late summer

no vasaras beigam through autumn.
lidz vélam rudenim.

HOW CIDER IS MADE

9 Skirosana,
mazgasana

=

Sorting &
Washing

e Sulas spiesana Pressing

e Raudzésana Fermentation

Sidrs ragst lidz Cider ferments
pavasarim. until spring

e Blendésana

legUst vélamo
O m gariu un aromatu.
\ ’

'
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Blending

Ciders are blended to
balance flavour and aroma

e Nogatavinasana  Maturation J’

Sidrs atpUsas péc Cider rests to
raudzésanas, iegust develop clarity
dzidrumu un garsas. and depth

0 Par burbuliem

Sidrs var but nedzirkstoss,
dabigi dzirkstoss vai gazéts.

The Bubbles

Cider can be still, naturally
sparkling, or carbonated

Istu sidru dara tikai no  Authentic cider is made

dabigas abolu sulas. only from natural apple
juice

Pet-Nat Pet-Nat
(Pétillant Naturel) / (Pétillant Naturel) /
ancestrala metode Ancestral Method
Kivotais sidrs Keeved Cider
Pudelé raudzéts Bottle-Conditioned
(Bottle Conditioned)

Traditional Method
Tradicionala metode (Champagne Style)
(Sampaniesa metode)

Ch t Method
Charmat metode L 0t

. M \'%
Modernais sidrs odern Style

@ ridizana
Sidru pilda dazados
tilpumos.

Bottling
Packaged in various
formats

www.balticcider.com






