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BLACK CURRANT

MADE WITH ORGANIC WASHINGTON LAVENDER

AWARDS
2023 | Northwest Cider Cup | Botanical Cider or Perry
| 2nd place

FINNRIVER CIDER FAMILY | Seasonal Series
STYLE | Modern Botanical

CIDERMAKER NOTES

Our seasonal ciders share the earthy essence of life
from the fields and forests of the Olympic Peninsula.
Fermented summer after summer with organic

Washington apples and black currants, this

small-batch cider is steeped with culinary Royal Einnfivef
Velvet lavender grown organically by Jardin du Soleil LAV%%%%%S%ACK

and Wilderbee Farms. A touch of unrefined organic
cane sugar is added to balance the sweet and tart
flavor of the black currants with a gentle layer of

sweetness. Semi-Sweet.

BOTANICAL ‘0\»/

SUGGESTED PAIRINGS CIDE &

Black Currang & Layender Flowers

Serve chilled alongside fragrant cheeses and rich
chocolate desserts. Pair with creamy ice cream for a
decadent cider float that complements any

sunshine-filled day.

ABV 6.5%

APPLE VARIETIES

Organic Granny Smith, Organic Pink Lady, Organic
so00mL Bottle

1/6 Barrel
50 L

Braeburn, and Organic Gala.
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SPECIFIC GRAVITY 1.016 | BRIX 4.1



