
CHADDSFORD WINERY

Spiced Apple

Vintage: Non  Vintage

Size of Lot: 2350 Cases

Components: 100% Apple Cider from Ziegler's in
Biglersville, PA

Date Picked, Processed: May 12, 2008

Characteristics of Vintage:

Fermentation Temperature: 55° F

Residual Sugar: >1%

Total Acidity: 0.53

Alcohol: 10.5%

pH: 3.45

Finishing: Stainless steel

Winemaker Notes: When it's cold…Spiced Apple is hot! In
Fall and Winter, serve warm with a fruit garnish or cinnamon
stick-from the heavenly aroma to the soothing familiar flavor,
it's a real crowd pleaser.

In Spring and Summer, use Spiced Apple as a refreshing
spritzer…just pour over ice and add a wedge of lemon. 
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