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Easy To Like Hard Cider

Piedmonters are latching onto an alternative beverage o wine and
beer: apple cider—nor the fresh-crushed juice vsually referred to by
thar rerm. Chriginally, back in the early days of this country "cider” re-
ferred to the fermented beverage produced in many homes of the
colonial era, as well as in taverns. Apples grew almost everywhere in the
celonies—New York | Pennsylvania, Virginia, North Carolina—even
before Johnny Appleseed trekked west sowing apple seeds. It was a
grear way o make use of and preserve the fruir of abundant harvests,

There were numernous varietics back then, some that had been broughe

over from Europe, They thrived here. Today many heirloom apples
have been revived—varieties like Graniwinkle, Harrison, Cox's Orange
Pippin and its parent, the centuries-old Ribston Pippin, Triplere Bitter,
Roxbury Russer, Virginia Hewe's Crab, Stayman—each contributing

its unigque characeer to chis sty libarion.

Hard cider, as the fermented version is known, has been popular in
Britain and parts of the European continent for centuries. British
pubs commonly fearure it along with beer and ale. Cider is very
popular in France, especially in Normandy and Brittany where apple
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Imported cider is available here, bur the Piedmont has two cider pro-
ducers, and their wares are a must-try—McRitchie Winery and
Ciderworks in the Yadkin Valley, and Foggy Ridge Cider, just over
the border in Blue Ridge foothills of Virginia. Both are fermented
from locally grown, fresh-crushed apples. At both the emphasis on
quality shows in the bottle—they are vutstanding. They have a slew

of gold medals 1o prove it
Groweh in demand proves ir, o,

“We made 1200 gallons in our first vear,” said Sean McRirchie, "We
doubled char the second year and ripled it last vear.” MeRitchie and

Foggy Ridge ciders are available at various watering hales around the

Triangle, as well as at rerail outlers. (see box)

A Taste for Hard Cider

Cider is made in difterent seyles, from briskly dry o lighey sweer.
TT].-‘ihEl| our Medmonrt ciders of late, I'm surprised w0 discover how
many foods they complement. Cider is excellent with cheese, espe-
cially semi-soft cheeses like Port Salur or Morbier and semi-firm
cheeses such as Jarlsberg or Emmental, savory cheddars, tomme des
Pyrénées and other mountain cheeses, English Cheshire (which is so

good with fresh apples—rthere’s a real affinicy here),

It also works with cheesy nibbles, and QQuiche Lorraine, chicken
salad, especially when laced with apple or pear chunks, pork dishes,
roast ham and smoked meats—and is excellent with spicy Asian and
other spicy fouds, which is why you'll find it on the wine list at the
likes of Jujube, Lantern, Dos Perros, ].Beeski.

My big discovery was cider with barbecue! A very cool match. Naorth
Carolina ‘que, with its SPICY vinegar Havors, is Very hard wo pair with
wine—I"ve vet to find one, even dry rosé, char is just right. Beer is, of
course, the usual choice, Bur the other night we brought home a plaoer
of barbecued pork from the The 'Q)" Shack in Durham and tried it with
Fogay Ridge First Fruiss and Sweet Stayman ciders. Ourstanding!

Foggy Ridge First Fruics is dry buc fruicy, with a zest of erisp apple in
aroma and flavor. | definitely preferred it with the mild sauce. Sweet
Stayman is -;:-u]:r Jight]}' sweet, with excellent .'u:idit}' that makes 1t
bright and snappy—ir worked best with the more vinegary, spicy
barbecue sance, making it refreshing and palare-soothing, This s a

pairing you simply have to cry!

"We urge people w drink cider more like beer than like wine,” says
Sean McRitchie, "withour the swirling and sniffing.” I couldn’t agree
more—cider is a quaff. The lightly sweet ones, which usually have a

touch u}-spurhl:., are d:ligh cful just on their own.

McRitchie Hard Cider. [www. meritchiewine.com). Seurced from
:3pp|: orchards in the P-rush}r Mountains, McRitchie produces rwo

styles of cider, dry and lightdy sweer, both sparkling.

McRitchie Dry. Bone-dry and a bit severe by itsell but excellent with

a wedge of Jarlsberg or Gruyere.
McRitchie Semi-Sweet. The one | recommend with barbecue.

Foggy Ridge Cider. (www foggyridgecider.com]). Founder and cider-
maker Diane Flynt grows several heirloom apple varienes in her or-
chard on a hillside in the Blue Ridge, including Roxbury Russer,
Graniwinkle, Cox's Orange Pippin, Virginia Hewe's Crab {a favorite
of George Washingron ard Thomas Jefferson, who grew it and may
have made cider from it—rthere's a cider press ar Monaocello),

Stavman and orthers,

First Fruits. Dry, bur truity and rich, made from early season
heirloom apples; grear acidiry, nice intensity of fruic. I loved chis widh
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g U\?‘iﬂe? ﬁvaﬂable in the
1 Triéh?ﬁrﬁﬂnsﬁhfb—tu Winston-Salem.
Their newes't'nfferin"g at bars and restau-
rants is in quarter-gallon kegs, “the ul-
timate in green packaging,” says “Sean

cRitchie=no glass, no caps; they just

eturn the kegs, we sanitize and refill

hem.

no

Foggy Ril:ige is currently more available
in the Triangle than McRitchie. Look for

ur local ciders at these venues: The
Crunkleton, J. Betski, Dos Perros, Full-
steam Brewery, Jujube, Lantern, Watts
Gm}e‘l’y. 3 Cups, Raleigh Wine Shop,
Southern Season, Weaver Street Market,
Whdle Foods, Wine Authorities

Serious Cider. English in style, dry and sprightly; food-friendly,

Sweet Stayman. Only lightdy sweer with 4 touch of sparkle; made
trom heirloom varieties as Grimes Golden and Cox’s Orange Fippin.
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[".r||1_|} on irs own; excellent wich SHICY foods, E"[

Barbara Ensrud’s wine articles have appeared in numerous nationa

puRiications, ingiuging the Wall Street fouraal L), rFoog g d Wine

Garden & Gun. She teaches wine classes at Duke Continu ng Edu
n. Her E b I g I
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