Special Introduction

- DRY -

Dry, full-flavored, food-friendly
naturally sparkling hard cider:

* Barrel-fermented and aged 1
year in French Oak puncheons

e Secondary fermentation in the
bottle using juice, no sugar
added

e Blend of traditional cider
apples all grown in Vermont,
50% Kingston Black

* 375ml champagne split with
crown cap

8.5% ABV
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SPARKLING CIDER

1023 Sanderson Hill Road | PO Box 71 DRY
West Charleston, Vermont 05872
+1.802.895.2838
contact@edenicecider.com




