
Twin Island Cider

Twin Island Cider - Cox's Orange & Castel

Interior Sales: Kandra@platoferments.com

329959
12 X 750 mLConfiguration
$19.00WHLS Price

Notes

If you have any questions please reach out to Brendan@platoferments.com

Lower Mainland / Island Sales: Jessica@platoferments.com

Pender Island

Cellar Practices

Apples/Grapes

9.00%ABV
SKU

Producer

Region

Product

Country
Vintage

Canada
2022
Cox's Orange & Castel

dry-farmed, 120-year old settler trees at Old Orchard Farm on 
Pender Island. Grapes grown at a vineyard in Cobble Hill.

Apples: Cox's Orange Pippin; Grapes:

Cox's Orange Pippin harvested from 

Organic methods (non-certified)

Orchard/Vineyard

Farming
clay-loam 

Soil
Castel

Production Grapes were foot-stomped, inoculated 
with a native yeast cider 'starter' and then fermented on the 
skins for two weeks in cool winter temperatures. They were 
then pressed and continued fermentation, and finally blended 
with the finished Cox's Orange Pippin cider once complete. 
After maturation it was bottled with a tirage to make a medium-
sparkling cider/wine. A luscious, lower-acid profile evoking 
summer berries, vanilla, and woodsy undertones. Medium 
bubble.

Impression


