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and thoroughly with a sanitized spoon. and thoroughly with a sanitized spoon. and thoroughly with a sanitized spoon. and thoroughly with a sanitized spoon. and thoroughly with a sanitized spoon. 

7. Next, repeat steps 4-5 in order to start a siphon into the bottles. Fill the 7. Next, repeat steps 4-5 in order to start a siphon into the bottles. Fill the 7. Next, repeat steps 4-5 in order to start a siphon into the bottles. Fill the 
bottles slightly higher than where the neck starts, cap and repeat. bottles slightly higher than where the neck starts, cap and repeat. bottles slightly higher than where the neck starts, cap and repeat. bottles slightly higher than where the neck starts, cap and repeat. bottles slightly higher than where the neck starts, cap and repeat. bottles slightly higher than where the neck starts, cap and repeat. bottles slightly higher than where the neck starts, cap and repeat. 
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9. Refrigerate, drink & enjoy! 9. Refrigerate, drink & enjoy! 9. Refrigerate, drink & enjoy! 

Recipe Recipe 
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Get a bowl of fresh, clean water. 
Dunk your tubing into the water
(with clamp open) and let the
tubing completely fi ll with liquid.

**HOW TO START A SIPHON

Next, close the tubing clamp...

...and attach the non-clamped end
to the racking cane; this will be
your siphon starter.

Insert the racking cane into the fermenter 
making sure the end is far enough away 
from the sediment at the bottom so as not 
to suck it up. 

Place the clamped end of the 
tubing as low as possible and 
unclamp.

Apple Cinnamon CiderApple Cinnamon Cider

Apple Peach/Berry CiderApple Peach/Berry CiderApple Peach/Berry Cider



CiderCiderCiderCiderCiderCiderCiderCiderCiderCiderCider
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Equipment 

Recommended 
equipment

• Large pot
• Swing top bottles (10) or “Pry off” bottles and our capping kit

without preservativeswithout preservativeswithout preservativeswithout preservatives


