
ICE CIDER
2014

Description
A still, sweet dessert cider made from pure, rich apple
juice.

Cider making
Each litre of this ice cider holds the intensity of five
kilos of tree ripened heritage apples. The apples are
pressed in our cidery and the juice is frozen, before
being slowly thawed in the cool winter months. The
first 25% of melted juice is drawn off to produce the
ice cider.

Style
Sweet. Light amber colour. Rich and full bodied, with
a delicate balance of intense sweetness and acidity.
Serve cold as an apéritif, or with dessert at the end of
a meal.

ABV: 10.6% Vol: 375ml

Fruit varieties
Made with tree ripened Jonagold apples.

Alex and Caroline Peckham's family cidery produces some of the best, most natural
ciders available in NZ. Made from pure fruit juice, there's no compromising on taste,

no short cuts, and minimum intervention.

www.peckhams.co.nz


