PECKHAM’S

CIDERY & ORCHARD

Rare Cider

Kingston Sour 7.6%
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Cider making

Peckhams point of difference with other ciders in the market is
that they use proper cider apples.

This gives the ciders texture and depth, with balanced fruit
acidity and tannins.

Fruit ciders are made with real fruit, if not from Peckhams
orchard they buy it from local growers - always whole fruit.
This is why the fruit ciders taste so fresh.

Tasting Notes
Free run, 100% Kingston Black cider apples. Milled before
introducing the yeast, Torulaspora Delbrueckii to induce a
gently initial ferment that has drawn richness and flavour from
the whole apple. Finished in oak barrels. Intense, dry, a little
sour, and unlike any other cider you have tasted.

Available in 330ml Can and 330ml / 201 BIB / 30l keg
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