SIDEWOOD
STRAWBERRY APPLE CIDER

R [ANALYSIS]
B S I D E W O O D :Ilk" Alcohol | 8.0% alc/vol Residual Sugar | 32.4g/l

i A Y AR T LS pH | 3.26 Closure | Crown Twist
b in : Acid | 9.0 g/l
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e . [TASTING NOTES]

l
Ty
) | No bird-pecked or mushy leftover fruit for this little gem. We make our
B i ciders only the freshest handpicked Uraidla strawberries and Lenswood
,fﬁ'” f Apples. The finest and freshest, pure produce of the cold climate of the
' 5 Adelaide Hills helps us craft an intensely flavoured cider with 8% alcohol.
4 Imagine plucking a fresh, ripe strawberry from the patch in the middle of

§ summer and biting into it. A texture that titillates the palate with a long,

B ' crisp apple finish and an enticing and smooth, ‘strawberries and cream’
q WVW/VX mouthfeel. Refreshing, balanced and handmade from fruit sourced
W 0/ purely from the coldest pockets of the Adelaide Hills.
9.01ALC VOL ;

il [AWARDS]

TROPHY | 20271 INTERNATIONAL CIDER & BREWING AWARDS
WORLDS BEST FLAVOURED CIDER
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VEGAN FRIENDLY and SUSTAINABLY MADE BY SIDEWOOD

ADELAIDE HILLS

Enquiries and Orders: e | enquiries@sidewood.com.au t| +618 83899234

SIDEWOOD

www.sidewood.com.au




