How To Make Hard Apple Cider

How to make hard apple cider is a rewarding and fun process that combines the
art of fermentation with the natural flavors of apples. This guide will walk
you through everything you need to know to create your own delicious hard
apple cider at home, from selecting the right apples to bottling your
finished product. Whether you’re a seasoned homebrewer or a beginner, this
article will provide you with the essential steps, tips, and tricks to make
hard apple cider that will impress your friends and family.

Understanding the Basics of Hard Apple Cider

Before diving into the process, it's important to understand what hard apple
cider is. Hard cider is essentially fermented apple juice, and the process

involves converting the sugars present in apples into alcohol through the
action of yeast.

The Ingredients You Will Need

Making hard apple cider requires a few basic ingredients and equipment.
Here's a list to get you started:

1. Apples: Choose a mix of sweet and tart apples for the best flavor.
Recommended varieties include:

- Granny Smith

- Honeycrisp

- Fuji



- Gala
- McIntosh

2. Yeast: Use a specialized cider yeast or champagne yeast, which can handle
the alcohol content better than bread yeast.

3. Sugar (optional): Depending on the sweetness of the apples you choose, you
may want to add extra sugar to boost alcohol content.

4. Water: If you're diluting the apple juice or need to adjust the flavor.

5. Campden tablets (optional): To kill wild yeast and bacteria in the apple
juice.

6. Acid blend (optional): To balance the flavors if the apples are too sweet.

7. Sulfites (optional): For stabilization and to prevent spoilage.

Equipment You Will Need

Homebrewing requires specific equipment to ensure hygiene and proper
fermentation:

- Apple press (if using whole apples)

- Fermentation vessel: A glass carboy or food-grade plastic bucket with an
airlock.

- Hydrometer: To measure specific gravity and potential alcohol content.

- Siphon or racking cane: For transferring cider without disturbing sediment.
- Bottles and caps: For storing your finished cider.

- Sanitizer: Such as Star San or a bleach solution to sanitize all equipment.

Step-by-Step Process of Making Hard Apple Cider

Now that you have an understanding of the ingredients and equipment, let’s
break down the process into manageable steps.

Step 1: Prepare Your Apples

If you're using fresh apples, you’ll need to extract the juice. Here are some
methods:

- Using an Apple Press: Wash your apples thoroughly, cut them into quarters,
and press them to extract the juice.

- Using a Juicer: This method is quicker and easier for smaller batches.
Simply wash, core, and juice the apples.



- Store-Bought Juice: If you prefer convenience, you can buy unfiltered apple
juice or cider from the store. Ensure it doesn’t contain preservatives like
potassium sorbate, which can inhibit fermentation.

Step 2: Sanitize Everything

Sanitization is crucial in brewing to prevent contamination. Use a food-safe
sanitizer to clean all your equipment, including the fermentation vessel,
siphon, and bottles. Allow everything to air dry to ensure no contaminants
remain.

Step 3: Fermenting the Juice

1. Combine Ingredients: Pour your fresh apple juice into the fermentation
vessel. If you’'re using Campden tablets, dissolve them in a small amount of
water and add them to the juice. Let the juice sit for 24 hours to kill off
wild yeast.

2. Add Yeast: After 24 hours, sprinkle your yeast on top of the juice. You
can also rehydrate the yeast in a small amount of water before adding it.

3. Seal the Fermentation Vessel: Fit the airlock onto your fermentation
vessel. This allows carbon dioxide to escape while preventing oxygen and
contaminants from entering.

4. Fermentation Time: Place your fermentation vessel in a cool, dark place.

Primary fermentation will typically last from 1 to 3 weeks, depending on the
temperature and yeast strain. You can monitor the process using a hydrometer.

Step 4: Racking the Cider

Once fermentation is complete, it’s time to rack your cider:

1. Siphon the Cider: Carefully siphon the cider from the fermentation vessel
to another sanitized container, leaving behind the sediment (lees) at the
bottom.

2. Optional Second Fermentation: If you desire a clearer cider, you can let
it sit for an additional few weeks to allow any remaining sediment to settle.

Step 5: Bottling Your Cider

Once you are happy with the clarity and flavor of your cider, it’'s time to



bottle:

1. Sanitize Bottles and Caps: Ensure that all bottles and caps are sanitized
before use.

2. Add Priming Sugar (if carbonating): If you want your cider to be
sparkling, you can add a small amount of priming sugar (about 3/4 cup for 5
gallons) before bottling to create carbonation during secondary fermentation.

3. Fill the Bottles: Carefully fill each bottle, leaving about an inch of
headspace at the top.

4. Cap the Bottles: Use a capper to seal your bottles securely.

Step 6: Aging Your Cider

Let your bottled cider age for at least 2 weeks at room temperature to
carbonate (if priming sugar was added). For the best flavor, consider aging
your cider for several months.

Step 7: Enjoying Your Hard Apple Cider

Once the aging process is complete, chill your cider in the fridge, pour it
into a glass, and enjoy!

Tips for Making the Best Hard Apple Cider

- Experiment with Apple Varieties: Try different combinations of apples to
find your perfect blend.

- Monitor Temperature: Keep the fermentation temperature consistent, ideally
between 60°F and 75°F (15°C to 24°C).

- Taste as You Go: Regularly taste your cider throughout the fermentation
process to track its development.

- Document Your Process: Keep a brewing journal to record the varieties of
apples used, fermentation times, and any adjustments made for future
reference.

Common Issues and Solutions

- Cider is Too Sweet: If your cider is too sweet, it may not have fermented
completely. Check the specific gravity and consider adding more yeast or
allowing it to ferment longer.

- 0ff-Flavors: These can occur from poor sanitation or using unclean



equipment. Ensure everything is thoroughly sanitized before use.
- Flat Cider: If your cider lacks carbonation, ensure you added priming sugar
before bottling and check that the bottles were sealed properly.

Conclusion

Making hard apple cider at home is a delightful and fulfilling hobby that
yields a tasty beverage. By following these steps and tips, you can create
your own unique hard apple cider tailored to your taste preferences. Remember
to enjoy the process, experiment with different flavors, and share your
delicious creations with friends and family. Cheers to your hard apple cider
brewing journey!

Frequently Asked Questions

What are the basic ingredients needed to make hard
apple cider?

The basic ingredients for making hard apple cider are fresh apples, sugar
(optional), yeast, and water.

How do I select the right apples for hard cider?

For the best flavor, choose a mix of sweet, tart, and bitter apples.
Varieties like Granny Smith, Honeycrisp, and Fuji work well.

What equipment do I need to make hard apple cider at
home?

You'll need a fruit press or juicer, fermentation vessel, airlock, bottles,
and a siphon or racking cane.

How long does it take to ferment hard apple cider?

Fermentation typically takes about 1 to 3 weeks, depending on the temperature
and yeast used.

Should I pasteurize my apple juice before
fermentation?

Pasteurization is not required but can help eliminate wild yeasts and
bacteria, leading to a cleaner fermentation.



What is the best temperature for fermenting hard
apple cider?

The ideal fermentation temperature is between 60°F to 75°F (15°C to 24°C) for
most common yeast strains.

How can I carbonate my hard cider?

You can carbonate hard cider by adding priming sugar before bottling or by
using a C02 tank if you have a kegging system.

How do I know when my hard cider is ready to drink?

Your cider is ready when fermentation is complete, indicated by a stable
specific gravity and a clear appearance. Taste testing is also a good
indicator!
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