
 

 

8TH ANNUAL WASSAIL CIDER FESTIVAL 
Cider Information 

 

 

Redwood Room: McMenamins Edgefield Cidery 
 

Fireside Chat 
Aged for 12 months in our Fireside LBV dessert wine barrels, then flavored with fresh Tahitian 

vanilla beans and a touch of honey, this cider has rich tannins and striking aromatics. 
ABV: 8.0% 

 

 

Table 1: McMenamins Edgefield Cidery 
 

Imperial Cuvée 
This sensational co-ferment made from 60% PNW dessert apples and 40% Willamette Valley 
Muscat white will have you questioning what really is in your glass. With notes of jasmine, 

honeysuckle and lychee, this dry concoction is tart and refreshing with a crisp finish. 
ABV: 8.9% 

 
The Quizzical Quince 

Made with estate-grown quince and rosemary, this cider showcases the quirky pomme fruit by 
highlighting its floral and bright citrus notes with a touch of orange blossom honey and 

rosemary. It's a great ode to a wonderful harvest and a welcoming of fall merriment. Cheers! 
ABV: 6.7% 

 
Blackberry Cider 

We start with fresh-pressed apple juice and ferment it to dryness, then blend in copious 
amounts of blackberry juice to create a berry-rich sweetness in every sip. 

ABV: 5.9% 
 

Cheshire Cider 
Inspired by Cheshire Orange Liqueur made by CPR Distillery and Wassail Cider Fest, this cider is 
a perfect toast to good health and lively celebration, with robust flavors of cinnamon, orange, 

cardamom, and swirls of pomegranate for good cheer. Wassail! 
ABV: 6.8% 

 

 

Table 2: 2 Towns Ciderhouse 
 

Desert Oasis Throwback 
Zesty and harmonious, Desert Oasis is inspired by the classic prickly pear margarita. Crafted 

with Mexican key limes and prickly pears with a hint of hibiscus, oak and agave sweetness, it’s 
perfect for dancin’ in the desert. 

ABV: 5.0% 
 



 

 

Craftwell Cranberry Mule 
A refreshing spin on the classic Mule, the Cranberry Mule marries the vibrant fruitiness of fresh 

cranberries from Bandon, OR, with an enticing kick of ginger and a quenching dose of lime. 
ABV: 8.5% 

 

 

Table 3: Bauman’s Cider 
 

Cranberry 
Oregon cranberries and juicy tangerines combine to make this fun winter seasonal. Lightly 

sweet, beautiful in the glass. 
ABV: 6.4% 

 
Winter Spice 

Mulling spice-inspired cider, infused with ginger, cinnamon, clove, allspice and zesty orange 
peel. 

ABV: 6.7% 
 

 

Table 4: Bend Cider Company 
 

Strawberry Turmeric 
Fresh, ripe strawberries greet the tongue and give body to this cider. The turmeric is present 

and complementary to the fruit and for health benefits! 
ABV: 6.7% 

 
Mandarin Juniper 

With the zesty, floral notes of mandarin and lightly infused Oregon juniper berries, this 
botanical cider feels like you're drinking up the PNW. 

ABV: 6.9% 
 

 

Table 5: Blossom Barn Cidery 
 

Barrel Aged Perry 
Our most delicate and elegant perry, aged for 30 months in neutral 

French oak barrels, once used to age Napa Valley Chardonnay. Semi-dry. 
ABV: 6.0% 

 
Raspberry Perry 

Beautiful red cider with fresh raspberries grown by SunSpirit Farm in 
the Applegate Valley.  Tart raspberry flavor comes through over the top of the creamy pear 

backbone. Semi-dry. 
ABV: 5.5% 

 

 
 
 



 

 

Table 6: Bull Run Cider 
 

Springboard Semi-Sweet 
Springboard is the cider that will spring you into a love affair with proper cider. It has rich apple, 

vanilla and tropical fruit notes. Not too dry, not too sweet, this is a balanced cider that 
everyone can enjoy. 

ABV: 5.5% 
 

Snickerdoodle Cookie Cider 
Made with wild-fermented, PNW-grown dessert apples, cinnamon, brown sugar and a dash of 
nutmeg, Snickerdoodle Cookie is nicely balanced with delightful spice and baked apple notes. 

ABV: 6.5% 
 

 

Table 7: Double Mountain Brewery & Cidery 
 

Rosé 
Perceived sweetness rounds out the mouthfeel of this lightly tart cider, with delicate aromas of 
grapefruit and strawberry. Red-fleshed Mountain Rose and Pink Pearl apples from Hood River 

Valley create an alluring pink hue. 
ABV: 5.9% 

 

Adeline 
Crafted from heirloom apples from Hood River Valley and co-fermented with Oregon 

blackberries, this dry blend offers a refreshing symphony of ripe blackberry, summer apple and 
raspberry sorbet aromas – a vibrant, complex and visually stunning experience. 

ABV: 6.5% 
 

 

Table 8: Finnriver Farm & Cidery 
 

Black Currant 
Bright apple fruit balanced by berry complexity; sweet and sour notes, with a light sparkle and 

purple blush. 
ABV: 6.5% 

 
Pear Cider 

This cider is the perfect blend of apple and pear. Gentle sweetness marries beautifully with 
crisp apple to create an infinitely sip able cider. 

ABV: 6.5% 
 

 

Table 9: Garden Path Fermentation 
 

The Local Harvest: Rustic Field Blend 
This artisanal-style cider is a semi-sparkling blend of traditional cider and local heritage apples, 

fermented with native yeast, aged in neutral oak and lightly conditioned with honey. 
ABV: 6.7% 



 

 

 

The Local Harvest: Blueberry Cider 
An artisanal-style, delicately fruited cider made from a blend of locally harvested cider apples 

from the WSU orchard, refermented with native yeast and local blueberries. 
ABV: 6.3% 

 

 

Table 10: Helvetia Cider Company 
 

Midnight Orchard 
Step into twilight paradise with this enchanting cider! We combined the sweetness of sun-

ripened peaches, the crispness of freshly harvested apples and the vibrant tartness of plump 
blackberries to make this cider magically delicious! 

ABV: 6.3% 
 

French Pear 
Sip on the delicate sophistication of our French Pear cider.  This semi-sweet charmer, crafted 

from a blend of elegant Bosc and Anjou pears with our apple base, is a true ode to the Parisian 
flair. 

ABV: 6.3% 
 

 

Table 11: Misfit Island Cider Company 
 

Fresh Hop Island 
Made with fresh HBC 586 and Idaho-7 hops from Perrault Farms in Yakima Valley. 

ABV: 6.8% 
 

Coffee Lover 
Espresso-infused cider, made with Monorail espresso beans from Mukilteo Coffee Roasters, ale 

yeast and a touch of lactose sugar. 
ABV: 7.2% 

 

 

Table 12: Portland Cider Company 
 

Original Gold 
A love song to the Oregon craft cider movement, Original Gold is an award-winning ode to 

Northwest apple & Portland Cider Company's origins. Juicy, apple-forward and scrumptious, 
this cider has more than twelve gold medals to its name. 

ABV: 4.5% 
 

Santa’s Sauce 
A holiday classic, this spiced cider is infused with cinnamon, cardamom and a little cayenne 

pepper. It’s like biting into a delicious apple pie that warms your throat. 
ABV: 6.0% 

 

 



 

 

Table 13: Salt Creek Cider House 
 

REBEL 
A semi-dry apple and pear cider, with a crisp apple front and a smooth pear finish. 

ABV: 7.2% 
 

HOPE 
Infused with locally grown hops, this semi-dry cider is the perfect blend of citrusy and creamy. 

ABV: 7.2% 
 

 

Table 14: Schilling Hard Cider 
 

Polar Plunge 
Embrace your inner legend with this frosty winter punch – a festive fusion of plums, 

pomegranates and pears. Crafted for the season, it’s the perfect PEARing for cozy gatherings 
and holiday cheer. 

ABV: 6.5% 
 

Excelsior Imperial Apple 
A pioneer of imperials, this stellar cider takes flavor (and ABV) to new heights. With its 

tantalizingly tart fresh-pressed apples and semi-sweet profile, Excelsior launches your taste 
buds into an uncharted galaxy. A complex and crushable cider. 

ABV: 8.4% 
 

 

Table 15: Son of Man 
 

Beti 
Beti (pronounced bet-ee) means "always" in Euskara, the Basque language. Dry, bright and 

fresh like a summer day on the river, Beti is your always-in-the-fridge cider. Fermented 
spontaneously, then aged for 6 months exclusively in stainless steel, this vintage has crushable 

notes of green banana peel and lemon.  
ABV: 6.0% 

 
Sagardo 

Named after the Euskara word for cider, Sagardo (pronounced suh-gar-doe) is our flagship. It’s 
our Pacific Northwest homage to the ciders we love so much from Basque Country. Our only 
cider fermented and aged in giant oak foeders, Sagardo is bright, balanced, bad ass – the way 

you always wanted cider to taste. Fermented spontaneously, this vintage has delicious notes of 
banana, papaya, clove & orange peel. 

ABV: 6.0% 
 

 
 
 
 



 

 

Table 16: Ten Towers Cider Co. 
 

Shakti  
Come! Ascend to a higher plane of existence with Shakti. Infused with a beautiful blend of chai 
tea, Shakti is a balanced, semi-sweet and delicately spiced hard cider that will leave you feeling 

nothing short of DIVINE. 
ABV: 5.5% 

 
Voodoo Lady 

Rumors of an enchanted elixir make their way through the warm Louisiana dark. Talk of an 
ancestral spirit guide, weaving ritual and charms, hang on the ear of every passerby. Timeless 
winds rushing through the orchards leaves whisper only one name: Voodoo Lady. Her elixir of 

fresh-pressed Pacific Northwest Pink Lady apples serves up a slightly tart and semi-sweet 
balance for her followers. 

ABV: 5.8% 
 

 

Table 17: Republic of Cider 
 

Lavender Hefauxweizen 
Crafted in the style of a Bavarian classic, this cider has banana notes and the spicy character of 

Hallertau hops accented with lavender. 
ABV: 6.3% 

 

 

Table 17: Empyrical Orchard & Cidery 
 

Reciprocal 
Balanced, crisp and quenching for late summer, this cider is a balanced blend, highlighted with 

British sweets, Kingston Black apples and Calville Blanc d’Hiver apples. 
ABV: 8.7% 

 

 

Table 17: St-Lô Cider 
 

Fille de Fermier 
A refined and balanced cider that emphasizes the natural flavors of apples without 

overwhelming sweetness, reflecting regional influences of French cider-making traditions. 
ABV: 6.5% 

 

 

Table 17: Woodinville Ciderworks 
 

Maple Bourbon Barrel 
A dry cider aged in bourbon barrels and finished with a touch of Grade A maple syrup. 

ABV: 6.9% 
 

 



 

 

Table 18: 19 Acres Cider Co. 
 

Hard Brazilian Limeade 
A delicious blend of key lime juice and sweetened condensed milk make this drink a sip of 

sunshine! 
ABV: 5.0% 

 
Yuletide Cider 

A winter favorite crafted with mulling spices: cinnamon, allspice, clove and cardamom.  
ABV: 5.8% 

 

 

Wassail Toasts 
 
 

Gloucestershire Wassail  
Wassail! Wassail! All over the town  

Our toast it is white, and our ale it is brown  
Our bowl is made of the white maple tree  

With the wassailing bowl, we’ll drink to thee 
  

 
 

Apple Tree Wassail  
For to bloom well and to bear well  

So merry let us be  
Let every one drink up their cup  

Here’s a health to the old apple tree 
 


