
Making Hard Cider  
This handout will cover many of the basic practices for making hard 
cider at home. If you have a question about anything, please don’t 
hesitate to call us, send us an email, or stop in to the shop! 
 

Equipment needed 
Primary Fermentor– Usually a plastic bucket or larger glass carboy several gallons larger in volume than the amount of 
cider being made since you’ll need head space for an active fermentation. 
Fermentation lock—This device is usually plastic and allows CO2 to escape during fermentation without allowing oxygen 
into the fermenter. It is filled half full of water, sanitizer, or a neutral spirit and attached to the secondary fermentor.  
Rubber Stopper—This stopper is drilled with a hole into which you put a fermentation lock. It is then put in the top of the 
secondary fermentor. It allows CO2 to escape so the fermentor but does not allow air in, causing oxidation. 
Siphon Tubing—This is used to rack the cider, meaning siphon cider from one container to another. 
Sanitizer—We recommend One-Step, an easy to use, no-rinse sanitizer to kill microbes and leave a clean surface. Star-San 
and Iodophor are also good options. Sanitize everything that comes in contact with the cider! 
Other helpful equipment: 
Glass carboy for secondary fermentation—(optional)1, 3, 5, 6, or 6.5 gallon. This is the secondary fermentor and is the 
same size as the amount of cider you make since at this step you’ll want to minimize headspace and air contact to prevent 
oxidation of the cider. 
Hydrometer–This measures the sugar content of the cider and helps guide whether you need to add sugar to achieve a 
specific original gravity (O.G.). You can calculate ABV of the cider, provided you have an O.G. and final (F.G.) reading. 
Racking Tube, Auto Siphon, Bottle Filler, Bottle Brush… ask us or check out these items at www.wineandhop.com  

Ingredients 
Cider--for the best hard cider, use the best quality natural cider that you can find. Ideally, the only ingredient should be cider. 
Only use cider or juice that does not have preservatives, otherwise it will not ferment at all. If you want to do a natural 
fermentation from wild yeast, the cider must also be unpasteurized. If are crushing and pressing your own apples to make the 
cider, you’ll want to think about the mix of different types of apples and use a blend to obtain a nice round flavor. Also note 
that the balance of flavors will change after fermentation, so the tastiest cider for drinking unfermented may be different than 
the best cider for fermenting. 
Yeast: Recommended: WLP775 or Wyeast 4766 Cider Yeast 
Other options: Sweet Cider: Wyeast 4184 or WLP720 Sweet Mead Yeast 
Dry/Off-Dry: Cote de Blanc wine yeast or Nottingham Ale Yeast (or other ale yeast, note, these may contribute some flavors) 
Very Dry/High Alcohol: Lalvin 1118 or Champagne wine yeast 
Other optional Additives: 
Campden tablets-kills yeast and bacteria in the cider to clear the way for the yeast you add. If you use this, be sure to wait 
24-48 hours before adding your selected yeast back into the cider. 
Pectic enzyme-this will help the end product to appear more clear and less cloudy or hazy. If using, add ½ tsp/gallon cider. 
Yeast nutrient-gives the yeast the micronutrients they need for a healthy, active fermentation 
Additional sugar-boost the alcohol content of the hard cider by adding additional sugar for the yeast at the beginning, this 
could be white table sugar, brown sugar, honey, etc (as long as it is fermentable and contains no preservatives). 
  

Directions 
1. Sanitize! This is perhaps the most important step. In every step you will probably be asked to sanitize some 
piece of equipment. For the first step you will need to sanitize your primary fermentor, the lid for the fermentor, the 
airlock, and something to stir with. Generally, you sanitize everything that will come into contact with the cider.  
2. (Optional Step) Sanitizing the cider: If you are doing a controlled fermentation where you will add a selected 
variety of yeast to the cider for fermentation and you obtained the cider unpasteurized, you may want to add 
Campden tablets (sulfite) to kill the yeast and bacteria that are naturally present in the cider and prevent them 
from causing off flavors or souring the hard cider. To do this, crush 1 tablet/gallon or use Sodium (Potassium) 
Metabisulfite powder at rate of 1/12th teaspoon/gallon and mix it into the cider in the primary fermenter. Wait 
24-48 hours before continuing on to the next step and adding yeast. 
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3. (Optional): Take a specific gravity reading of the cider with a hydrometer. This will tell you how much sugar is 
in the cider and allow you to calculate alcohol content of the hard cider later. 
4. Starting the fermentation: Wild fermentation -- Note that this method can result in a very tart, and slightly to 
moderately sour hard cider. If this is what you want, then simply pour the cider into a primary fermentor, secure an 
airlock and wait 1-2 weeks. 
Controlled fermentation -- Put all the cider into sanitized primary fermenter and add any optional additives other 
than campden, such as pectic enzyme and yeast nutrient. If you add sugar, you may want to boil a small amount 
of water or cider to dissolve the sugar, then allow the mixture to cool to room temperature before adding to the 
cider (and taking specific gravity reading if you are doing so). Lastly, make sure the cider is at room temperature 
(if cider has been refrigerated, allow to warm up to room temperature) and add the selected yeast following the 
instructions on the yeast packet. Seal your fermentor. Attach the sanitized fermentation lock half filled with water. 
Ferment at 60°-72°F for around 14 days. Note that it can take up to 24 hours for active fermentation to be visible.  
5. If doing a two stage fermentation, siphon the cider into the sanitized glass carboy after about 7 days in the 
primary fermentor (the cider may be transferred to the glass carboy as soon as the foam has fallen far enough so 
the carboy will not overflow). Keep the secondary fermentor filled up to the top with minimal headspace to reduce 
contact with air, which spoils the cider. Reattach the sanitized fermentation lock half filled with water. Continue to 
ferment for another 2 weeks or up to a few months. Cider will continue to improve over the next couple of weeks 
or months. 
6. Bottling: After at least two weeks, if your cider has ceased fermentation, you can go ahead and bottle or keg 
your cider. If you are unsure if the fermentation is complete, take a specific gravity reading with a hydrometer. If it 
is below 1.010, the cider is probably done fermenting and would be safe to bottle, although you may still choose to 
let it condition longer in the fermentor, this will also help the cider clear. Note, if you used a dry wine yeast, the 
specific gravity reading may approach or drop below 1.000.  
7. Bottling Options: When you are ready to bottle the cider, you must decide whether you’d like the cider to be 
back sweetened or stay dry and whether you’d like the cider carbonated (sparkling) or still. These choices will 
affect the way you bottle the cider. Whichever method you choose, sanitize everything that will contact the cider 
during packaging, including bottles, caps, kegs, siphon tubing, bottle filler, etc.  

A.To Bottle Carbonated, Dry/Unsweetened Cider: If you brew at home, bottle the cider like you would 
bottle your homebrew. If you’ve never done this, check out our “Bottling Beer” handout available online under the 
“Knowledge Base” Section or printed out in the Shop. 

i. Bottling, Single-Stage: Siphon cider into sanitized bottles. Pour just under 1 tsp. corn sugar in each 
bottle. Cap and turn bottles upside down several times to mix in sugar. 
ii. Bottling, 2-Stage: Rack the cider carefully off the sediment into a sanitized fermentor or bottling bucket 
from the carboy. Bring ¾ pint of water to a boil. Turn off heat. Dissolve 1 cup of corn sugar per 5 gallons of 
cider in this hot water and stir gently into the cider. Siphon to bottles and cap. 
iii. Kegging: Siphon the cider into your sanitized keg, purge the oxygen from the headspace, hook up to 
your CO2, wait, and enjoy! 

Store upright at room temperature (~70F) for 14 days to carbonate. Cider may then be stored at cooler 
temperatures to age and may be consumed at any time, though it will continue to improve for several months.  

B. To Bottle Carbonated, Sweetened Cider: Proceed exactly as above for a carbonated and dry cider, 
except before bottling add a NON-FERMENTABLE sweetener, such as stevia, to the cider according to taste. Do 
not use a fermentable sweetener or the yeast will ferment that sugar and over carbonate and/or create bottle 
bombs. If you try to stabilize the cider, it will not carbonate naturally, but could still be force carbonated by keg. 

C. To Bottle Still, Sweetened Cider: Start by adding 1⁄2 tsp. of Potassium Sorbate (stabilizer) PLUS 1 
Campden Tablet/gallon of cider, then adding sugar syrup (2 parts sugar to 1 part water) to taste. Mix well then 
wait 10 days, rack, then bottle. Note: If your cider is too lightly flavored we carry 4 oz. natural extracts to add. 
Siphon the cider into bottles and cap or cork as desired. 

D. To Bottle Still, Dry Cider: Add 1 campden tablet per gallon of cider and mix well. Siphon the cider into 
bottles and cap or cork as desired.  
8. Conditioning and aging. Storing cider for a few weeks to few months will allow it to condition over time, which 
generally makes the cider taste better and easier to drink. Cider may even be aged a year or more and flavors will 
continue to change.  
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