RAMBLING ROUTE

Hard Apple Cider

Tasting Note

Expect pineapple and
mineral qualities on the
nose, snappy and racy acid
levels on the palate,
coupled by a deep
full-bodied finish. But most
importantly, expect a
canned hard apple cider
that works amazingly well
with food. No additives, no
concentrates,

or preservatives — ever!
ABV 6.9%
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HARD CIDER

Hard Pear Cider

Tasting Note

Peeled ripe pears and an
endearing floral bouquet,
coupled with citrusy acids
and a touch of poised
sweetness that lends to an
impressive purity of true
pear flavor. Anticipate
mineral components, rich
with mouth-filling body,
and a refreshing, crisp
finish.

ABV 6.9%
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Our Story . (RAFT CIDER

The apple’s journey to America was parallel to man’s. Theboat landed
and the exploration began: in this vast new land the choicesfar thrivin

were endless. Some were happy to live on the coast where theylanded,

spreading out and staying diverse. Others were content to live amongst a

few or be a solo tree in a town square. A few made it halfway across the,

land and settled in. The fearless joined the westward migration on horses »

and wagons, traveling thousands of miles looking for the perfect dirt, long

sunny days and ample water. When it reached the land that would be called
Washington, the apple knew. It was home at the end of a Rambling Route.
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