
Recipe Kit Name:  The Bee’s Knees Cider

5 Gallon Cider Recipe Kit

Shopping List

• 2 lbs Wild�ower Honey
Grain & Sugars: Not Included in Kit:

  • 5 Gallons Apple Juice
  • Your Chosen Fruit Puree
  • Your Chosen Spices

Yeast: (Not Included in kit)
• WLP775 English Cider Yeast 
• Imperial A09 Pub
• Wyeast 4766 Cider
• Safcider 
• Lalvin 71B
 

Estimated ABV:  8.2%  •  Esitmated OG:  1.063  •  Esitmated FG:  1.000

Directions:
Clean and sanitize your 6 gallon Fermonster. Add 4 gallons of your chosen apple juice to the sanitized Fermonster, then mix in 2 pounds of 
honey dissolved in a half gallon of water at 110° F. From there, top o� with the remaining juice until you reach 5.5 gallons in the                 
Fermonster.  If mixture (it is now called Must) is at room temperature, take a hydrometer sample and add your chosen yeast.  If it's liquid, 
ensure it is also at room temperature, otherwise it may accidentally die due to the temperature di�erence.  With the dry strains, this isn't an 
issue. Now screw on the sanitized lid, and install sanitized #10 stopper and airlock with Star San in it up to the 'Fill Line' indicator.  If using a 
fermentation chamber, put inside and set temperature to 67° F. If not using a fermentation chamber, set in a cool, dark place in your home 
and allow it to stay at comfortable room temperature.  Allow 14 fulls days for fermentation to complete. Once fermentation is complete, 
allow cider to crash chill for up to 48 hours. If you don't have a fridge where you can do this, disregard this step.  If kegging, use auto 
siphon to transfer into your keg and pull a sample. Take a gravity reading and taste your cider. If it is too dry, dissolve half a pound of
honey into warm water and add back to the keg, mixing and tasting again. Repeat this step until the balance is where you want it, even if 
you have to add another half pound of honey.  Carbonate and enjoy!

Style:
C2F - Specialty Cider
This cider recipe is perfect as an everyday drinking cider, or as a baseline for fruit, herbs and spices.  It comes out incredible, light and dry, 
with a very subtle sweetness and light hints of honey.  Don’t be afraid to spice it up with vanilla, fresh fruit, fruit �avors or purees!  

Brew Day Notes and Changes:

BREWCranium
READLEARNBREWCHILL

Have a question? Research our BrewCranium at BrewChatter.com. You’ll �nd great articles
and information to help you with your ideas and brew day!
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