ORIGINAL HARD CIDER

100-YEAR HISTORY OF QUALITY AND INNOVATION, 1911
ESTABLISHED IS COMMITTED T0 PRODUCING
EXCEPTIONAL PRODUCTS WITH ONLY THE FRESHEST
INGREDIENTS. THIS MAKES FOR A HARD CIDER THAT IS
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NATURALLY LOWER IN SUGAR AND CARBOHYDRATES oK S s"'m
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THAN MANY OF THE LEADING NATIONAL HARD
CIDER BRANDS.

FROM "TREE TO CAN," OUR PROCESS IS HANDLED
IN-HOUSE TO PROVIDE SMALL BATCH, HAND-
CRAFTED HARD CIDER FOR DUR CONSUMERS.
FROM OUR FAMILY TO YOURS, PLEASE ENJOY
OVER 100 YEARS OF HISTORY IN A CAN!

FRESH PRESSED CIDER, SUGAR,
MALIC ACID, SULFITES TO PROTECT
FLAVOR, LIGHTLY CARBONATED.

ACCORDING TO THE SURGEON
GENERAL, WOMEN SHOULD NOT
DRINK ALCOHOLIC BEVERAGES
DURING PREGNANCY BECAUSE OF
THE RISK OF BIRTH DEFECTS.
CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR
ABILITY TO ORIVE A CAR OR
OPERATE MACHINERY, AND MAY
CAUSE HEALTH PROBLEMS.
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- MADE FROM 100% FRESH APPLES -

HANDCRAFTED IN NEW YORK - TREE TO CAN - BLUTEN FREE - - 1607 - 5.5 ABV -

| PRODUCED BY BEAK & SKIFF APPLE FARMS, INC., LAFAYETTE, NY 13084 | Y
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1911 ORIGINAL HARD CIDER IS

100-YEAR HISTORY OF QUALITY AND INNOVATION, 1811 BLENDED WITH AMERICAN WHITE 7 e

ESTABLISHED IS COMMITTED TO PRODUCING EXCEPTIONAL OAK AND HAS A REFRESHINGLY
PRODUCTS WITH ONLY THE FRESHEST INGREDIENTS. THIS MAKES LIGHT TASTE. THIS IS THE FLAVOR
FOR A HARD CIDER THAT IS NOT ONLY SUPERIOR IN TASTE, BUT [ THAT STARTED ITALL.
ONE THAT IS ALSO NATURALLY LOWER IN SUGAR AND ‘

i CARBOHYDRATES THAN MANY OF THE LEADING NATIONAL HARD

‘ CIDER BRANDS. 1/6 KEG

" FROM "TREE TO CAN," OUR PROCESS IS HANDLED IN-HOUSE TO 1/2 KEG
PROVIDE SMALL BATCH, HANDCRAFTED HARD CIDER FOR OUR
CONSUMERS. FROM OUR FAMILY TO YOURS, PLEASE ENJOY OVER

8 100 YEARS OF HISTORY IN A CAN!
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DRYNESS SCALE
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