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Sweet 5.7%

4.5%

Apple-Sweet
Amber-coloured, with an aroma of fresh, crisp dessert apples. Fruity in 
flavour, with some skin and a hint of spice. Incredibly refreshing and 
easy to drink!

Autumn Gold
A medium-sweet cider, crisp and refreshing with a light sparkle.

Style ABV Case Individual

Henney’s started out, as so many great adventures do, 
in an airing cupboard. Mike Henney began cider 
making in 1996 as a hobby. 

When volumes became so great and demand so high, 
Mike decided it were time to share his cider with the 
wider public. 

Today, Henney's is one of many popular and highly 
sought after real ciders in the market, with wide 
distribution across the country!

Mike’s preferred apples are cider-making bittersweet 
classics like Dabinett, Ashton Bitter, Tremletts Bitter, 
Yarlington Mill and Michelin and the fruit is sourced 
from Herefordshire. 

All of Henney’s ciders bear the PGI (Protected 
Geographic Indicator) stamp of EU approval verifying 
that only apples from Herefordshire are used.
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Dry
Aromatic and richly fruity on the nose, it has a wonderfully mellow palate 
that is refreshing and long.

6%

England's Pride
A caramel and crisp lemon-like taste along with notes of baked apples 
and bitter almonds. The aftertaste is dry with a lingering taste of green 
apples.

Medium

Dry

7.5%

Style ABV Case Individual

Medium 6%

Vintage Still
Thick and juicy, with a mix of both sweet and tarte notes.
An all rounder this would work well in the summer as a refresher, 
maybe over ice, and in the winter I could almost see this heated up.

Still 6.5%

Medium
A distinctive fruity aromatic character or ripe bittersweet apples whilst 
being crisp light and refreshing
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