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Aims
This guide is designed to help you discover or re-discover a love of cider 
and where to find it in Bristol and the surrounding areas.

Whether you’re new to the area or need a refresher as to where to 
go, the following training topics will guide you through some of the best 
drinking holes for cider and how to recognise your favourite cider.

These sessions will build into a compendium of tastes and experiences 
which will form the basis of a love of cider.

Pre-requisites
None, just an open mind.

What do you need?
Comfortable shoes.
A notepad and pen.
Drinking buddies – nice but not essential.

Objectives
At the end of this session you will be able to ascertain who serves cider, 
who has a good selection, how to recognise different ciders and how to 
appreciate them as well as what suits you best. 

Overview
There are many types of cider (apples) and perry (pears) made from natural 
ingredients with varying strengths – in the end it is your choice what you 
will enjoy drinking.

Most pubs will serve the usual such as Bulmers, Strongbow and 
Magners which, to many, are not ‘real’ ciders, so why not try something 
different? What you’re looking for are traditional hand pumps or boxes 
(‘bag-in-a-box’) with a choice of styles ranging from cloudy to clear, 
where some have a more natural colour than others – which one is for you? 
There’s also the flavour – sweet, dry, medium or a mix? The only way to 
find out is to try them.

If you’re not sure what to have, ask to try before you buy; most places 
will accommodate your request. They can vary in strengths and some are 
very strong so may be served in halves, so if you’re planning on trying a 
few then pace yourself.

Assessment Criteria
Before beginning any tour of local cider houses it is important to work out 
a schedule, one in which you are able to complete the research required and 
to be able to submit the assessment on time.

For example, the following were all visited on 1st August 2015 and 
were in the order as follows:

The Orchard Inn
Hanover Place, Harbourside, BS1 6XT
They were selling an impressively large selection of ciders and perries. 
I started with a Cheddar Valley. Cloudy and orange in colour, it’s a 
still cider. It was a little colder than normal so the flavours were not so 
pronounced.  Score: 3/5 this time.
I then tried the Black Rat which was lovely. It’s a little sweeter than 
Cheddar Valley – also a cloudy and still cider but with a natural colour. It 
wasn’t too cold which brought out the flavours nicely and, to be honest, is 
one of my favourites.  Score: 4/5

The Nova Scotia
Nova Scotia Place, Cumberland 
Basin, BS1 6XL
They had Thatcher’s Traditional and 
Thatcher’s Haze on pump and I tried the 
Haze. This is a still, cloudy cider, medium 
sweet and very nice to drink. It was the right 
temperature and was so nice I had a second.  
Score: 4/5

The Grain Barge
Mardyke Wharf, Hotwell Road, 
Hotwells, BS8 4RU
There was one cider on pump, Reveller by 
Orchard Pig. This is a clear cider with a 
medium to dry flavour. Very refreshing on a 
hot day and very tasty. It was served at just 
the right temperature so the flavours were all 
there.  Score: 3/5

The Bag of Nails
141 St George’s Road, Hotwells, BS1 5UW
For anyone who likes a cosy, cat-friendly pub, this is for you. A favourite 
with the real ale drinkers and just so happens to serve a cider – today 
it was Elderflower Cider (sorry, maker’s name mislaid). Very unusual 
flavour and you could really taste the elderflower. Quite dry, relatively 
clear and still, it was quite refreshing.  Score: 3/5

The Lime Kiln (formerly Horse & Groom)
17 St Georges Road, BS1 5UU
This was definitely one of my favourite places for the night, run by 
someone who knows how to keep a cider at the right temperature and 
definitely worth a visit. They had six real ales and two ciders on, Hecks 
and Black Rat, so I went for the Black Rat to see how it compared to the 
others previously tasted and it was lovely. At the right temperature with 
the flavour to match, cloudy, still and definitely moreish, I was definitely 
happy to stay and would have tried Hecks at some point too.  Score: 4/5

The White Lion
Colston Avenue, BS1 1EB
The last stop for the evening and very popular, not just for the beers 
and cider but also because of its central location. It had  Thatcher’s 
Traditional on hand pump, a cloudy, still, fairly dry cider with lots of 
flavour. It was served at the right temperature and very drinkable.  Score: 
3/5

The Outcome
After completing your assessment you will recognise where cider is sold, 
who sells a good selection, what to look for in a good cider and how to 
choose.This session has provided you with the tools to help you to enjoy 
cider and to not necessarily see it as something for the summer only.

Assessment
Repeat the above harbourside walk – these can be completed in any order 
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REAL CIDER

SOLD HERE

October is cider promotion month.  CAMRA has held a national 
promotion of traditional cider and perry in October since 2003 and over the 
years support for this promotion has grown.

Unlike real ale production, which can happen at any time of the year, real 
cider and perry can only be made when the fruit is ripe. October is a very 
active time for producers, especially for those who make only a small amount 
of cider. Harvest time for cider fruit is roughly from September to November 
and by October production is in full flow.

So with cider month looming, we bring you an article by Ian Pinches 
(landlord of the Railway Arms, Downham Market, CAMRA National Cider 
Pub of the Year 2013 and one of the four finalists in the 2014 competition) on 
keeping a real cider, and a light-hearted ‘training guide’ by local cider lover 
Amanda Wilson-Kennard to help you appreciate the delights of cider drinking.

Cider (or select your own pubs) – and grade the ciders 
accordingly to the following criteria:

At each pub ask yourself the following:
Do you want a still, cloudy or clear cider?
Sweet, dry or medium?
Do you need to ask for a taster?

Rate each cider you drink to the criteria below.
What do I need to record?
The location and name of the pub.
The date you visited the pub.
A score out of 5.
The name of the cider.

What do the scores mean?
These scores are based on the National Beer Scoring System (NBSS) 
used for scoring beers, with the option to use half points if your opinion 
of the cider falls between two categories.

0. No real cider available. No hand pump or ‘bag-in-a-box’ cider.
1. Poor. Cider that is anything from barely drinkable to drinkable with 
considerable resentment.
2. Average. Competently kept, drinkable pint but doesn’t inspire in any 
way, not worth moving to another pub but you drink the cider without 
really noticing.
3. Good. Good cider in good form. You may cancel plans to move to the 
next pub. You want to stay for another pint and may seek out the cider 
again. 
4. Very Good. Excellent cider in excellent condition.
5. Perfect. Probably the best you are ever likely to find. A seasoned 
drinker will award this score very rarely. 

Did you discover any others?  If so, which and why should anyone else 
try it?

Amanda Wilson-Kennard
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We’ve all seen a forlorn tub of cider balanced on the end of the 
bar – as the licensee tries his hand (again) at selling real cider – 
probably in the height of summer.

It’s fine for a few days, with customers trying the odd pint or two (at 
6.5% ABV they daren’t drink too much), but then it starts to turn a little 
sharp and then quickly becomes unpalatable, resulting in perhaps half a 
tub of cider being used as drain cleaner.

It’s enough to make the cider maker weep – not to mention those who 
hand-picked the apples!

In order to satisfy the demand for cider, the licensee is then enticed 
into the world of kegged and gassed apple-flavoured fizz. The world of the 
alcoholic fizzy apple-flavoured squash that is 90%+ of the kegged cider 
market presents a solution that ticks the ‘cider’ box for many publicans.

For many licensees therefore, the selling of real cider poses several 
problems – not the least of which is the concern that they won’t sell 
enough, it will go off and they will have to throw it away – which is 
clearly not what they are in business to do!

However, with a basic understanding of a few salient elements, the 
selling of cider becomes, not a risky sideline, but an easy way to engage 
with the rapidly emerging demand for high quality, often locally-sourced 
products from small scale producers who care passionately about what 
they make. This is a market I have seen that brings a customer base into 
pubs who wouldn’t otherwise go there.

All that is needed is an understanding of a few basic points – points 
incidentally that are very well understood by the kegged ‘cider’ producers.

Firstly, real cider is produced once a year – around September. Many 
cider makers keep cider back from previous years production to blend 
with ‘new’ cider in order to keep consistency and to help give depth and 
roundness to their product. I know of one cider maker who has got cider 
he made 15 years ago. It is in exceptional condition. Cider therefore does 
not need to go off. It simply needs to be kept properly – and that is not at 

Cider – landlord’s nightmare or 
untapped business opportunity?

the end of the bar counter.
Please also note that cider does not need to be ‘fizzed’ or pumped 

full of preservatives in order to be kept in good condition. If looked after 
properly it will quite happily keep for months, if not years.

Secondly, real cider is susceptible to the same elements that will 
make beer ‘go off’, namely air, heat and humidity. You wouldn’t (I 
hope!) leave a tub of beer balanced on the end of the bar and expect it to 
remain drinkable for weeks; the same is true with cider.

So, with these two points in mind, we need to transfer theory into 
practice.

In my pub, we don’t use pumps – all ciders and ales are gravity fed 
from the Tap Room – which is air-conditioned (as are most pub cellars, 
thereby dealing with the heat and humidity problems). This works 
well for us, but I realise it would pose a problem for many to be going 
backwards and forwards to the cellar every time someone wanted a 
pint. There are methods out there to connect ‘bag-in-a-box’ to a pump 
– thereby providing an easy method to dispense real cider in good 
condition on a consistent basis. If you do go down this route, make sure 
you use micro-bore pipes and clean them regularly and frequently to 
avoid yeast build-up problems in the pipes.

We also use a lot of ‘bag-in-a-box’ ciders. Real cider kept in a 
‘bag-in-a-box’ in an air-conditioned cellar at around 8-10°C will keep 
for between 6 and 13 weeks, which should be ample time to sell it. 
Alternatively, there are systems out there to keep tubs and ‘bag-in-a-box’ 
drinks at chilled temperatures, often seen at beer festivals.

Finally, real cider and perry in a ‘bag-in-a-box’ should be readily 
available from almost any wholesale beer supplier – with one or two 
‘brands’ being available nationwide. However, with not more than a few 
minutes spent on the internet, you should be able to track down a local 
real cider producer, many of whom will be delighted to supply the local 
pub trade.

Ian Pinches


