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CIDER CULTURE CIDER SCHOOL: 

BARREL-AGING CIDERS



WHY USE BARRELS?

• Histor ica l ly  appropr iate
(br ief  h is tory  of  barrel-ag ing for  c ider)

• Part  of  a set  of  tools avai lab le to the 
maker

• Most  commonly-used vessel for  
fermentat ion throughout  history

• Amer ican dist inct ion v . Old Wor ld 
barrels are assumed.

FUN FACT: Old t imers in New England would 

put  their  c iders “down cel lah”  and even add 
rum, rais ins or  molasses dur ing the winter . 

AUDIENCE QUESTION:

When was the FIRST t ime you not iced
“barre l-ag ing” on a label? What  was the 

beverage? 





BARREL-AGING AT VIRTUE CIDER

• Vir tue is  48-acre farm in Fennv i l le MI , on 

Michigan’s  “Cider Coast
• Founded in 2011 by Gregory  Hall .

PAST: insp ired by Greg’s t ravel overseas to 

Normandy , Astur ias  and histor ic  English c ider  
regions. 

PRESENT: Barrel-ag ing adds dif ferent  aspects to 

c ider . Three ways to th ink about  th is . 
(Mechanica l  = oak f lavor)

(Chemical  = compounds in the c ider  change v ia 
oxidat ion and t ransfer  in and out  of  the oak pores)

(Biolog ica l  = every  barrel has unique f ingerpr int  of  
microf lora, yeast  etc)

THE FUTURE: Cider House 3 al lows us to barrel-age 

more f in ished c ider , wi l l  g ive our c ider  mak ing team 
more choices, more room and more lab capacity .

AUDIENCE QUESTION: What  are some f lavors you 

assoc iate with barrel-ag ing?



CATEGORY THOUGHTS

As in many aspects ,  c ider  is  tak ing a page from craft  
beer. 

Barrel-ag ing is  more widespread, and makers are 

choosing many dif ferent  types of barrels to impart  
d is t inct ion to their  c iders .  (EG red wine, gin, bourbon)

Some examples:

• Vir tue Lapinet te;  French oak aged
• Shacksbury – Vermonter ;  Gin Barrel aged

• Superst i t ion Meadery – Aphrodis ia (Syrah, honey, New 
Amer ican and White Ser ies Barrels)

• 2 Towns Ciderhouse – La Mure (Lambic , aged in 
Wil lamet te Pinot  Barrels ,  wi ld fermented)

• Seat t le Cider – Mer lot  Barrel aged PNW Berry  

AUDIENCE QUESTION: WHAT’s the MOST UNUSUAL 

BARREL that  you’ve seen used for  c ider? How did you 
l ike i t?  



OUR BARRELS ARE MAGIC!

Current ly  there are about  500 barrels at  Vir tue Cider in 

Fennv i l le ,  most ly  French Oak.

WHAT DO WE USE?
Neutral French Oak and Bourbon Barrels (Heaven Hil l )

Every  barrel is  d if ferent ,  and each use wil l  impart  s l ight ly  

dif ferent  character is t ics to the f in ished c ider . Terroir , 
qual i ty  of  f i rs t  use. 

FUN FACT: French oak ( logica l ly ! )  refers to a species  of 

oak t rees that  are more common in France. General ly ,  
French oak imparts more of a s i lky , subt le f lavor while 

Amer ican oak ( from our species here)  tends to impart  
more notes of vani l la or  cream soda.





THE MITTEN

Award-winning Bourbon barrel-aged c ider ;  grew out  of  

Greg’s knowledge from develop ing Bourbon County  Brand 
Stout  

• Cider tast ing:  5 steps

• Appearance

• Aroma
• Mouthfee l

• F lavor
• Finish 

The Mit ten general ly  does two turns in Bourbon barrels .  

The f irs t  turn ( for  us)  al lows the c ider  to absorb some of 
the alcohol  f rom the Bourbon. After  th is  is  empt ied and 

ref i l led, the second turn absorbs more of the barrel f lavor 
– char, toast , vani l la ,  cream or caramel!

WHAT ARE YOU POURING TO SAMPLE? Show us, te l l  
us!



THANK YOU!

Contact me at 

corrie.wolosin@virtuecider.com

Instagram: @corrienh

Follow Virtue Cider for more cider 

events, information, online 

purchases and all the good stuff. 

Facebook, Twitter and Instagram 

@virtuecider.

www.virtuecider.com


