2013 Limited Release

EDEN VERMONT ICE CIDER
CIDRE DE GLACE DU VERMONT

This limited release of our flagship Heirloom Blend Ice Cider has been aged in 10-year old
barrels previously used for apple brandy. It has notes of caramel, apple sauce, and vanilla,
a round, full mouthfeel, and plenty of acidity to create a lasting, refreshing finish.

Differentiated with a metallic gold tin capsule and limited release neck tag on every bottle.

Only 4 barrels made.
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HEIRLOOM BLEND- 2013
Limited Release: Aged in Apple Brandy Barrels

Apple varieties:

Empire, MacIntosh, Roxbury Russett, Calville Blanc, Cox’s
Orange Pippin, Hudson’s Gem, Ashmead’s Kernel, Esopus
Spitzenberg, Black Oxford, Belle de Boskoop, Reinettes

Brix after cryo-concentration: 35°
Alcohol by Volume: 10%

Residual Sugar: 15%

Total Acidity: 1.6%

No added sugar, coloring or flavoring of any kind.
Concentration using natural Northern Vermont winter cold.

Available in limited quantities: 375ml and 187ml

Produced and bottled on premises at
Eden Ice Cider Company
West Charleston, Vermont

More at www.edenicecider.com
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