
the emphasis on building knowledge and
hype around the hugely varied product
that is cider has always been the aim of
Will and Phil, both avid cider drinkers and
consummate connoisseurs of the craft. 

the two 'cidersmiths' believe that cider is
part of the national heritage, and that it’s
a cause for celebration.  Wanting everyone
to enjoy cider as much as they do is
probably a bit too big a challenge, but if
they can help a few people to try and
enjoy it then that’s a good enough start!

Cidersmiths believe in three principles: 
1. Good cider is never made from

concentrate, only from juice because it
tastes far better.

2. Knowing where their apples come
from; what varieties are they; how are
they grown?

3. Cider should be made in a sustainable
way that leaves the beautiful
countryside just as it was found.

BrIStol  l CIDer

Traditionally the year’s best apples are put aside and reserved for the top
ciders.  To add even more depth of flavour and to emphasise the character
these apples are first blended and then stored in massive oak vats, like an
enormous cask.  As with oak-aged wines, the cider takes on the creamy,
vanilla tones of the cask it has been stored in.  A cider to blow your socks
off.

Sixpointsix
Cider 6.6%
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Style ABV Case Individual

Blended using the finest Somerset apples for a rounded flavour with a
light sparkle.  Made in Taunton cider using traditional craft methods
perfected over 200 years of cidermaking. Slighty less sweet than some as
is often the preference in Bristol the UK’s cider capital.  One for the
discerning cider drinker.

Bristol Draught
Cider 5.5%
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Made from the vintage bittersweet cider apple raised originally by
Somerset nurseryman Harry Masters in the late 1800s, this is a medium
blend cider with a refreshing and distinctive taste. As right for a summer’s
day as a night on the tiles.

Harry Masters Jersey
Cider 4.5%
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