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DONOTLEAVE
THELIDON!

1.Inthecleanpot,warmsome
applejuiceandaddthesugar.

2.Warmitandstiritjustlong
enoughsothatthesugar
fullydissolves.Youdon'thave
togetitverywarmtodothis.

3.Whileyouaredoingthat,pourhalf
acupofjuiceoutofthe
applejuicejaranddrinkit.
Thisgetsyouintheright

headspaceandalsofreesupsome
roominthejar.

4.Pourtheoverlysweetapple
juicefromthepotbackinto

theoriginalbottle.

5.Addtheyeastintothejar.

6.Putonthelidandgiveita
goodshaketomixtheyeast.

7. Take the lid off, and loosely
wrap the aluminum foil over
the opening.

8. Set this bottle in a spot where you
can watch it for a few days.

9. Within 6 hours or so it should
start to bubble and keep going
for 3-6 days. You'll start to see
a yeast layer accumulate on the
bottom of the bottle. The yeast is
turning the sugars into alcohol. The
process of the yeast falling out is
called flocculation.

10. A couple of days after the yeast
have stopped making bubbles, move the
bottle into the fridge. This is called

"crash cooling" and will
accelerate the flocculation
process.

11. After a couple of days in
the fridge, the yeast layer is
pretty thick on the bottom
of the bottle.

12. Clean the second empty bottle and
gently pour the now hard cider into the

empty bottle and put that back
into the fridge for
another 3-6 days.

This transferring process is
called "racking" and is
removing as much of the

yeast as possible.

13. The cider is now ready to drink and
should be between 6%-8% alcohol.
It'll keep in the fridge for a long
time. Months maybe, but you'll
never know, because you'll drink it
before then.

Soyouwantadrinkbut
you’retoopoorforthebar.

You’vecometotherightplace!

Let’stakeamomentto
considerthewisewordsofthe
IntelligentInvestor!Patience!
Diversification!*Parsimonium!

Ok,sonowyou’rerich,but
youstillneedadrink!

Let’smakesomehardciderand
forgetthetroublesofthe

rich.

-1GallonofAppleJuice(USAof
course)

-1.5cupsofsugar(whiteisagood
start,brownsugarisalsogood)

-Yeast-Yourchoice,1teaspoonof
breadyeastorapacketoffine

champagneyeast

Are you loving
this cider?
Do you feel like

attempting 5 gallons with
a kegerator next?

Stay tuned for the

Yeast(s)

Sanitization

Breadyeastworksfine,however,the
amountofalcoholandtheclarityofthe
finalresultcanbeimprovedbyfinding
somechampagneorwhitewineyeast.
Thebreadyeastworkswellthoughand

youcanactuallyimproveitbyusingthe
yeastfromonebatchforlaterbatches
(storeinthefridgebetweenuses).Each
subsequentgenerationofbreadyeast

seemstoyieldbetterclarity.

Somehomebrewersgetfreakywith
cleanliness.Yes,youshouldcleanstuff,
butI'veneverseenabatchfailandI've
beenincreasinglylaxwiththeprocess
overtheyears.Ithinkitissufficient

toboilsomewateranduseitto
sanitizethepotandanyspoonsyou
use…butI’mnotahealthprofessional,

soI’drecommenddoingyourown
researchthere.

-Asmallpottowarmsomeofthe
applejuiceandsugar

-1Gallonemptybottle(maybethesame
typeastheapplejuicebottle)

-Asmallpieceofaluminumfoil
thatisbigenoughtocover
themouthofthebottle

*Acombinationofparsimonious(frugal/
cheap)andpandemonium(chaos/

craziness)


