
HOW TO MAKE HARD CIDER 

INSTRUCTIONS 

Make  a Starte r  

Th e da y before you  b rew you r  cider , m a ke a  s ta r ter . To m a ke a  s ta r ter , open  a  h a lf-

ga llon  bot t le of room -tem pera tu re a pp le ju ice a n d  pou r  ou t  a  few ou n ces . Pou r  th e 

con ten ts  of on e yea s t  pa cket  in to th e bot t le, res ea l it  a n d  sh a ke for a  few s econ ds . 

With in  five or  s ix h ou rs , you  sh ou ld  s ee a  b it  of bu bb lin g with in  th e bot t le. On ce you  

do, relea s e th e p res s u re with in  th e bot t le, resea l it  a n d  pu t  it  in  th e refr igera tor  

overn igh t . Get  it  ou t  a  cou p le of h ou rs  before you  s ta r t  th e n ext  m orn in g. 

 

Fe rm e n tat ion  Stage  (15  da ys ) 

1 . Sa n itize a ll equ ipm en t, u s in g Profes s ion a l Brewer’s  Wa s h  

2 . Pou r th e s ta r ter  with  yea s t  in to th e s a n it ized  ferm en ta t ion  bu cket  a n d  a dd  th e 

rem a in in g cider  (~ 5  ga llon s ). S t ir  th e m ixtu re with  s poon  to a era te  

3 . For a  6  ga llon  ba tch , a dd  3  ts p  yea s t  n u tr ien ts  (½  ts p  per  ga llon ) an d  1½  tsp  

pect ic en zym e (¼  ts p  per  ga llon ).  

4 . Sea l th e lid  a n d  a ffix th e a ir lock  & fill a ir lock  w/ wa ter  

5 . Pla ce th e bu cket  in  a  room  or  clos et  wh ere th e tem pera tu re is  65  to 75  degrees   

Let  it  Ferm en t . With in  a  da y or  two you  sh ou ld  s ee th e a irlock  s ta r t  to bu bb le. Th is  

bu bblin g sh ou ld  s u bs ide (in terva l between  bu bb les  exceeds  2  m in u tes ) with in  two 

weeks , s ign ifyin g a n  en d  to th e p r im a ry ferm en ta t ion . It  is  n ow t im e to t ra n s fer  (kn own  

a s  ra ck  or  ra ck in g) th e cider  to a  s econ da ry ferm en ta t ion  ves sel, typ ica lly a  5  ga llon  

gla s s  ca rboy wh ere it  will s it  for  3 -4  weeks  to cla r ify & a ge. If pos s ib le, it ’s  bes t  to “cold  

cra s h ” th e cider  overn igh t , to cau s e th e yea s t  to fa ll ou t  of s u s pen s ion  a n d  ga th er  a t  

th e bot tom  of th e ferm en ta t ion  bu cket . Cold  cra s h in g is  wh en  you  refr igera te th e 

ferm en ta t ion  bu cket . If th is  ca n ’t  fit  in  you r  refr igera tor , you  ca n  a ls o  ju s t  pu t  th e 

bu cket  ou ts ide overn igh t , a s s u m in g it  will be cool (between  32 -60  degrees ) du rin g th e 

n igh t . 

 

Clarific at ion  Stage  (3 -4  weeks ) 

1 . Sa n itize a ll equ ipm en t, u s in g Profes s ion a l Brewer’s  Wa s h  

2 . Us e a n  a u to-s iph on  to s iph on  th e cider  from  th e ferm en ta tion  bu cket , in to th e 5  

ga llon  gla s s  ca rboy. Be ca refu l to lim it  th e am ou n t  of yea s t / lees  you  t ra n s fer  by 

keep in g th e a u to-s iph on  ju s t  s ligh t ly a bove th e a ccu m u la t ion  of yea s t  a t  th e 

bot tom  of th e bu cket .  

3 . Sea l with  a  s a n it ized  s topper  & a irlock , p la ce it  ba ck  in  a  da rk  a n d  cool loca tion  

4 . Let  it  a ge & cla r ify for  3 -4  weeks  

At  th e en d  of th e cla r ifica t ion  s ta ge, it  is  t im e to eith er  bot t le or  keg you r  ba tch .  
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Bot t lin g (~ 4 -6  weeks ) 

If you  wa n t  to bot t le, th ere a re s om e decis ion s  to be m a de. Cider  ca n  be en joyed  s t ill  

(u n -ca rbon a ted ) or  ca rbon a ted . If you  wan t  you r  cider  to be u n -ca rbon a ted , bot t lin g is  

ea s y. Mos t  likely, th e ferm en ta t ion  p roces s  h a s  c a u s ed  th e yea s t  to con su m e a ll 

a va ila b le s u ga rs  in  th e cider , s o yeas t  will go dorm a n t  a n d  even tu a lly d ie off. As  lon g 

a s  n o su ga rs  a re p res en t , you  ca n  bot t le im m edia tely, bu t  s h ou ld  be a wa re th a t  you r  

cider  will be d ry to th e ta s te a n d  u n s weeten ed  (like a  d ry wh ite win e). If you  wish  to 

ca rbon a te th e cider  in  th e bot t le (ca lled  bot t le con d ition in g), you ’ll n eed  to a dd  s om e 

s u ga r  to th e cider  a t  bot t lin g t im e, wh ich  th e yea s t  will th en  con su m e over  th e n ext  4 -

6  weeks . Th e by-p rodu ct  of yea s ts ’ con su m p tion  of s u ga r  is  Co2 , wh ich  is  th en  

t ra pped  in  th e closed  bot t le. Th is  ca u s es  th e ca rbon a t ion  of th e cider . S tep  3  below 

s pea ks  to h ow m u ch  su ga r  to a dd  to do th is  (do n ot  over  a dd  s u ga r  a s  th is  ca n  cau s e 

bot t les  to exp lode u n expectedly).  

 

Wh ile th is  p rovides  th e ca rbon a tion  des ired , it  will s t ill likely lea ve you r  cider  d ry to 

th e ta s te, a s  a ll or  m os t  of th is  a dded  s u ga r  will be con s u m ed  by th e a ct ive yeas ts  

rem a in in g in  th e bot t le (n ote, th is  p roces s  will s ligh t ly in crea s e th e a lcoh ol con ten t  a s  

well). Th e on ly wa y to relia b ly s weeten  bot t les  with ou t  r is k in g exp lod in g bot t les  is  to 

u s e a r t ificia l sweeten ers , s u ch  a s : s tevia , t ru via , etc. Wh ile th is  works , th is  m a y crea te 

u n des ired  ta s tes . If you  a re goin g to do th is  m eth od , I wou ld  su gges t  you  do som e 

googlin g to determ in e wh a t  you  feel is  th e bes t  a pproa ch , ba s ed  on  wh a t  you  a re t ryin g 

to a ch ieve. 

 

Here’s  th e p roces s  for  bot t lin g: 

 

1 . Sa n itize a ll equ ipm en t  a n d  bot t les , u s in g Profes s ion a l Brewer’s  Wa sh  

2 . Siph on  you r  cider  over  from  you r  ca rboy to th e bott lin g bu cket . 

3 . Pou r ¾  of a  ca n  th a wed  a pp le ju ice con cen tra te in to bu cket  or  .8  cu ps  corn  

s u ga r  (per  5  ga llon  ba tch ) for  ca rbon a t ion  pu rpos es  

4 . Stir  s lowly with  a  s a n it ized  s poon  to m ix th orou gh ly 

5 . Sweeten  to ta s te u s in g Stevia . Dis solve 1  cu p in to 1  cu p  wa ter , th en  a dd  to 

ta s te. 

6 . Bottle a n d  ca p  it  a n d  let  it  s it  for  4+ weeks  a t  room  tem pera tu re to a llow for  

ca rbon a tion . 

 

Ke ggin g (~1  week) 

Th e a ltern a t ive to bot t lin g is  to u s e kegs  wh ere you  will force ca rbon a te th e cide r , 

u s in g a  Co2  ta n k  a n d  you  ca n  th en  eith er  s erve d irectly from  th e keg or  you  can  bot t le 

from  th e keg. Us in g th is  m eth od , a s su m in g you  a lwa ys  keep  th e cider  refr igera ted  

(u n der  40  degrees ), a n y s u ga r  a dded  (eith er  corn  su ga r  or  regu la r  fres h  a pp le ju ice) 

will n ot  be con s u m ed  by th e yea s t , a s  th ey will rem a in  in  a  dorm a n t  s ta te wh en  
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refr igera ted . Th is  is  m y p referred  m eth od , a s  you  get  a wa y from  a r t ificia l s weeten ers  

a n d  ca n  con trol th e ca rbon a t ion  level of you r  cider  m u ch  bet ter .  

 

To keg, do th e followin g…a n d  you  s h ou ld  a lso review th e lin k  a t  th e bot tom  of th is  

s ection  to get  a  th orou gh  u n ders tan d in g: 

1 . Sa n itize a ll equ ipm en t  (in cl keg), u s in g Profes s ion a l Brewer’s  Wa s h  

2 . Siph on  cider  in to bot t lin g bu cket  

3 . Ba ck-sweeten  with  eith er  fres h  a pp le ju ice, frozen  a pp le ju ice con cen tra te  or  

corn  su ga r  to in crea se th e level of s weetn es s  to you r  des ired  level. A h ydrom eter  

ca n  be u sed  to ta rget  a  s pecific level of s weetn es s . I p refer  s om ewh ere between  

1 .008  to 1 .012 , depen d in g on  th e type of cider  I a m  m a k in g.  

4 . On ce des ired  gra vity is  a ch ieved , s iph on  th e cider  in to th e s a n it ized  corn y keg 

(ba ll lock  s tyle) 

5 . Sea t  th e lid  p roper ly before th e ba il is  clos ed . To do th is , tu rn  th e Co2  on , a n d  

s et  it  to 10 -12  PSI. Pu t th e Ga s -In  Qu ick  Discon n ect  on to th e Gas -In  Body 

Con n ect  of th e keg wh ile s im u lta n eou s ly pu llin g u p  on  th e ba il of th e keg lid .  

Th e lid  m igh t  m ove a  s econ d  or  so before fin din g th e s ea l, bu t  it  sh ou ld  s it  

correctly rela tively fa s t .  

6 . On ce th e lid  is  s ea led  a n d  h eld  u p  by th e gas , s et  th e ba il of th e lid .  

7 . To pu rge oxygen  ou t  of th e a ir  s pa ce in  th e keg, pu ll u p  on  th e p res s u re relief 

va lve wh ile th e ga s  is  h ooked  u p . Perform  th is  pu rgin g ~ 3  t im es  

8 . Ch ill th e keg with  th e Co2  con n ected  for  ~ 4 -5  da ys  between  35 -38  degrees  with  

you r  Co2  regu la tor  s et  for  12 -14  PSI.  

9 . Ta s te tes t  for  ca rbon a tion  a fter  5  da ys . 

10 . At th is  poin t , if you  wis h , you  ca n  bot t le d irect ly from  th e keg u s in g a  s ta n da rd  

p icn ic ta p , a s  lon g a s  you  keep  th e bot t les  refr igera ted  u n t il u sed .  

Keggin g referen ce docu m en t: 

(h t tp :/ / www.m orebeer .com / th em es / m orewin epro/ keggin g.pdf) 

http://www.morebeer.com/themes/morewinepro/kegging.pdf

