
We are an award-winning small batch cidery. With tiny bubbles, we produce a 
sparkling wine-like cider in a variety of sweetness levels. Elevating the apple like wineries 
treat grapes, we highlight the flavor and complexity of interesting and unique apples.                     

- Daniel & Talia Haykin

Semi-dry Semi-SweetMedium
PRESSED, FERMENTED, AND BOTTLED IN AURORA, CO

www.HaykinFamilyCider.Com
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Tasting Flights & By The Glass:

From The Tap   Glass $6 | Flight $8 (pick three)

Odds and Ends #8 [7.9% ABV] - After creating our ciders, we often find ourselves with a bit of this and a bit of 
that, which just didn't fit into a batch. We take these odds and ends and put them together to create their own gorgeous and 
unique batch. This cider is a rich marriage of black tea and brioche, with the fruit character of green melon and 
grapefruit. The blend includes Dabinett, Wickson Crabapple, Harrow Pear, Esopus Spitzenberg and others. 2018 
Vintage

Summer [7.6% ABV] - Masonville Orchards, CO - On the Front Range, summer apples ripen in July and 
August. Their flavors tend toward a lively and sprightly acidity. This cider is evocative of summer with bright fruity 
notes of vanilla, lime zest, and bananas. This blend includes dozens of summer varieties, including Ginger Gold, 
Melba, Pristine, William’s Pride, Akane, Summer Rambo, and others. 2018 Vintage

Esopus Spitzenberg [6.7% ABV] - Ela Family Farms, CO - Esopus Spitzenberg is one of America’s most 
important heirloom apples. It was one of Thomas Jefferson’s favorites, which he grew at Monticello. This cider is 
bursting with cantaloupe and spicy cinnamon flavors and aromas. It is spicy, zingy, lightly sweet and refreshing. 2018 
Vintage

Fall [6.7% ABV] - Masonville Orchards, CO - This cider is made from apples that ripen in the fall at Masonville 
Orchards. There are dozens of varieties of apples in this blend including Ruby Jon, Jonathan, Sansa, Prairie spy, 
Kinderkrisp and others. The aroma reminds of the fresh smell of autumn. The flavor is rich and lasting with a light 
caramel undertone. 2018 Vintage 
 

From The Bottle                  Glass $8 | Flight $10

Dabinett [7.9% ABV] - Yakima, WA - A famous English apple used exclusively for cider making, not for fresh 
eating. Dabinett is bolder than most with big tannins, evoking dark chocolate, English breakfast tea, plums, burnt 
caramel and baked apple character. It is rich, thick and golden. 2018 Vintage

Newtown Pippin [6.1% ABV] - Yakima, WA - Newtown Pippin is one of America's oldest apples and one of 
Thomas Jefferson's favorites.  The apple is full flavored and mouth watering.  It evokes lime zest, green apple, banana, 
lemon and tea of an Arnold Palmer, a touch of honey, and crushed rocks.  2018 Vintage 

Ashmead’s Kernel [7.3% ABV] - Yakima, WA - A seedling planted by one Dr. Ashmead in England around 
1700, Ashmead's kernel is excellent for both eating and cider making, immediately evoking the character of sauvignon 
blanc, with notes of honeydew and lemon spree candy.  It is boldly tart, fruity and aromatic. 2018 Vintage

Or try a 3oz pour of any of the above for $3
Complimentary still and sparkling water available
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Mondo Market - Nuts, dried fruit, crackers, & preserves - $10 
Mondo Market - Cheese, nuts, dried fruit, crackers & preserves - $12


