
 

Hard Cider Made Easy! 

Brew-in-Box Hard Cider Kit 
 

 

Hello:  

Thank you for purchasing our Brew-in-Box Hard Cider Kit. All the cider, in this kit 

has been pressed and prepared at our farm in Clarington, Ontario.  The kit will 

produce a nice sparkling cider. If you wish a still cider do not add Priming Sugar 

#3 in the bottling process. 

 

In the kit you will find a 5 litre bag of apple cider,  Yeast nutrient, yeast, bottle 

priming sugar, Instant dissolve sugar and a Cider Log to help keep track of dates.  

You will also need an air lock with a #6 stopper and a small funnel. The total 

potential alcohol content is on the back label with the specific gravity of the 

cider. 

 

 

Please wash hands before setting up your kit. 

 

Step 1 – Box Setup 

Remove packets from the box. Do not remove the cider 

bag. As per the picture fold back all box flaps for access 

to the bag. Grab the neck of the bag with one hand 

(below the spout) pull up lightly and with the other hand 

remove the spout from the bag. Pull up a little more until 

the top of the bag makes an air space to add ingredients.   

You will need the spout later so put it in a clean safe 

place. 
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Step 2 – Adding Yeast Nutrient and Yeast 

Before adding the yeast nutrient and yeast, 

look down the neck of the bag to make sure 

the ingredients will contact the cider and 

not the sides of the bag. The packets may be 

added without a funnel, but a funnel makes 

it a little easier and you will also need it to 

prime your bottles in a couple of weeks. 

Dollar store funnels are great to use. Add 

Yeast Nutrient and then the whole Yeast 

packet. This is called pitching the yeast. DO 

NOT follow the instructions on the back of the yeast packet as it can cause problems. 

 

Step 3 – Adding the Air Lock and Waiting 

With the air lock empty, install into the neck of the bag. Fold in the two small side flaps and 

slide the air lock under the elastic band. The air lock should be sitting vertical. If it is leaning a 

little that is ok. Fill the air lock half full of tap water. To test the seal push gently on the bag and 

you should see the cap inside the air lock rise. Place the box in a corner of a room for 16 days 

and watch the fun. Do not store below 15’C. You will see activity in the bag and air lock within 

48 hours and fermentation should be complete after 16 days. 
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Step 5 – After 16 Days – Add Spout And Leave In Pouring Position For 2 Days 

Gently grab the neck of the bag with one hand and gently remove the air lock by twisting the 

rubber stopper. Do not twit the plastic air lock as it might break. Push the bag down to force 

out the air pick until the cider is at the base of the neck. Push in the spout to the first click. Fold 

in the small side flaps and then be back flap and push spout through the front flap. 

 

 

 

 

 

 

 

 

Below the back label, pull out and slide into place the incline stand for bottling.  If the stand 

does not hold use a roll of tape to incline the box for filling bottles.  Move the box to a counter 

or table where you will fill the bottles.  Leave the box in the pouring position for two days 

before bottling.  During this time the spent yeast will settle to the bottom of the bag.   

 

 

Step 5 – After 18 Days – Priming & Bottling 

Priming Bottles - If using new bottles, the sanitizing is not required by you may wish to give 

them a quick rinse with tap water.  Using the funnel, add 1 teaspoon of the Priming Sugar to 

each 500ml bottle.  With this kit you will get 9 – 500ml full bottles and a part bottle.  We do not 

recommend using glass bottles as they may over carbonate and explode. 

 Page 3 



Bottling – Without moving the box, remove the seal on the 

spout.  You may also wish to place a towel or small bucket on 

the floor to catch any drips or spillage.  Hold the bottle on a 45’ 

angle and fill to about halfway up the neck of the bottle.  Screw 

on the cap and shake to dissolve the priming sugar.  When you 

get to the end of the 9th bottle you may need to tip the box up 

further.  You should also get part of a 10th bottle.  Fill the 10th 

bottle until you start to see settlement come through.  Store 

bottles upright for 12 days at room temperature.  Note: the 

cider will still be a little cloudy as you pour but it will clear in the 

bottle.  After 12 days, you will have a nice sparkling cider and if you age it longer it develops 

more flavour and character.  Don’t worry if it is still a touch cloudy after 12 days, sometimes the 

natural process takes a little longer, but it will great to drink. 

 

Step 6 – How do you like your cider dry or sweet? 

During the 12 days you will notice the bottles gathering pressure as the cider 

goes through the secondary fermentation.  The bottles will feel like a full pop 

bottle.  The finished product will be a dry sparkling cider.  If you like a 

sweeter cider the easiest way is to add 1/8 teaspoon of the Instant Dissolve 

Sugar to your glass (250ml) or more to sweeten to taste.  We have included 

a small packet in the kit and it is available in Bulk Barn. 

You can also try mixing with ginger ale, honey, maple syrup or your favourite 

sweet item. Let your bartending skills shine! 

What glass do I use for serving my cider?  

This is a common question. As per the picture above the best glass is wide at the bottom and 

narrow at the top. When you enjoy your cider, the narrow top sends all the wonderful aromas 

right to your nose before the cider reaches your taste buds! 

If you have any questions please contact us at Geissberger Farmhouse Cider, 

email: mail@farmhousecider.ca or 905-728-8674.  

 Thank you and enjoy your cider! - Gord & Garry Geissberger  
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@farmhouse_cider @farmhousecider1 @gfcider 

Share your cider story online! – Our social media streams. 

mailto:mail@farmhousecider.ca

