Basic Hard Cider

For those of you picking and pressing your own apples, the more acidic apple varieties are more favorable over sweet varieties for making ciders. It will likely take around 14-16 lb. of apples for a 1 gallon batch. Multiply as needed for your batch-size. 

Basic Hard Cider (1 Gallon Recipe)

14-16 lb. apples or 1 gallon apple juice (unpreserved*)
1/3 lb. Sugar
1/2 tsp. Pectic Enzyme
1/2 tsp Yeast Energizer
1 Campden Tablet
1 pkg Champagne Yeast (or other wine or ale yeast of your choice)

Procedure:
If you are starting with apples, be sure to pick ripe apples without worm damage and rotting. Wash the apples and cut them into smaller pieces for easier pressing. 

If you are starting with apple juice, be sure it is unpreserved! One way to know if it has preservatives is to look in the ingredients for "potassium sorbate" or "sodium benzoate". The juice will be unfermentable with either of these ingredients present. Pasteurized juice is ok, while fresh pressed, unpreserved apple juice is best. 

1. Collect the juice in your primary fermenter and add a crushed campden tablet (per gallon), along with the pectic enzyme. Stir in added sugar and yeast energizer (yeast nutrient will also work). Be sure to keep out the yeast. The campden tablet will knock out the yeast and prevent fermentation. Cover the primary fermenter.

2. Wait 24-48 hours and add yeast. Cover the primary with the lid and airlock.

3. Stir the cider daily with a sanitized spoon or gently swirl primary fermenter. After 7-10 days (or until active fermentation subsides) siphon the cider into a secondary fermenter. Attach airlock. 

4. Allow fermentation to finish out in the secondary, and let the hard cider rest until the cider clears. Clarifiers such as Sparkalloid or LQ Super-Kleer may be added at this time to help clarify the cider. 

5. If you want carbonated hard cider, add about 1 oz. per gallon of priming sugar (corn sugar or dextrose) or an appropriate amount of another fermentable sugar source. 

-or-

If you want still, uncarbonated cider, add potassium sorbate at bottling time to prevent re-fermentation. Bottle preserved cider. 

6. Cider is typically bottled in standard beer bottles and capped. Wait 2 weeks for carbonation to develop and drink up! Cider will get better after a month or more in the bottle.

*Unless you saw the "fresh pressed" juice pressed yourself, assume that there is some sort of preservative present (potassium sorbate or sodium benzoate). These juices will be unfermentable! 

Apple Wine

Apple Wine Recipe (1 gallon)

14-16 lb. Apples or 1 gallon juice
1 lb. Sugar
1.5 tsp Acid Blend
.5 tsp Pectic Enzyme
.25 tsp Wine Tannin
1 tsp Yeast Nutrient
1 Campden tablet, crushed
1 pkg Champagne yeast (or wine yeast of your choice)
1 tsp Ascorbic Acid

When you have your juice:

1. Add sugar, acid blend, pectic enzyme, wine tannin, yeast nutrient, and crushed campden tablet. Cover the primary.

2. After 24-48 hours, add yeast. Again, cover primary. 

3. Stir daily and check the specific gravity with a hydrometer. When the specific gravity is at 1.040, rack the apple wine off the sediment into a secondary. Attach stopper and airlock. 

4. Wait about 3 weeks for fermentation to complete. Siphon again into a new cleaned and sanitized secondary fermenter. Again, attach airlock. 

5. Siphon off sediment again in 2 months and again if necessary until wine clears. Add 1 tsp ascorbic acid (an anti-oxidant that will prevent browning) at bottling.

6. Apple wine is typically bottled in wine bottles and corked.
