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PRESSED, FERMENTED, AND BOTTLED IN AURORA, CO
WWW.HAYKINFAMILYCIDER.COM

METHODE
ANCESTRALE

ELA FAMILY
FARMS CUVEE
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Haykin Family Cider I1s an award-winning small
patch cidery focused on Colorado apples. With
tiny bubbles. they produce a sparkling wine-like
cider in a variety of sweetness levels. Elevating

the apple ke wineries treat grapes. they
nighlight the flavor and complexity of
interesting and unique apples. Haykin Family
Cider uses only apples and yeast in thelr ciders,
no additives, Nno gimmicks, Just good.

Methode Ancestrale is the worlds oldest
method for sparkling production. The process IS
a deliberate and complex fermentation in which
nothing Is used but the apple. The fruit produces
the sparkle. the aroma. and the flavor on its own.

Methode Ancestrale
Ela Family Farms Cuvee

- Ela Family Farms, CO -

A blend from Ela Family Farms, a fourth
generation Colorado fruit grower, including
Cox's Orange Pippin, Ashmead's Kernel,
Jonathan, Golden Delicious and others. This
sparkling cider boasts the character of pear,
banana, cardamom, lime, and substantial
minerality. This bottle was aged 15 months sur
lees and disgorged by hand.

5% of all sales go back to Ela Family Farms to help rebuild their orchard after a devastating frost.
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