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 Ashmead’s Kernel

Semi-Dry
Semi-Dry

An organically grown, dual-purpose
 English apple. Great for cidermaking 

and eating fresh, a highly acidic, 
sweet and crisp apple! Expect 

sherbert orange blossom notes 
followed by deep caramel and honey 

qualities on the �nish. 

Porter’s Perfection

Semi-Dry

An organically grown, old English 
cider apple recognized for it’s 

bright red color, thick �esh and 
tendency to create clusters. It’s 

aromatic producing bright acidic
 juice with mineral undertones. 

 

Winesap

Semi-Dry

An apple that dates back to at 
least colonial times, it’s a 

versatile apple used for coooking, 
eating and cider making. 

Known for it’s wine spice-like 
�avor, it’s a deep-cherry 

red-skinned apple that provides
 bright and aromatic juice.

. 

Golden Russet
An old American cultivar known

as the “champagne of cider 
apples” its a late season harvest
with a sweet wholesome �avor.
Golden Russet produces juice
dark straw in color with notes 

of spiced apple, honey and 
a hint of ginger on the �nish.


