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BALTIC CIDER IN AUSTRALIA: 
 WHAT WE LEARNED ON OUR 3RD SALES MISSION
Our 3rd Baltic Cider Sales Mission to Australia in May this 
year brought Baltic cider makers together with importers, 
bars, retailers and cider fans across Sydney, Batlow and 
Melbourne — and gave us plenty to take home.

MELBOURNE: THE PLACE TO BE 
Melbourne proved a particularly good match for Baltic Cider. 

There’s a real appetite for new, 
unusual and interesting drinks, with a 
vibrant café and restaurant scene and 
an openness to innovative wines and 
ciders.
Our Beermash tap takeover was a 
highlight, with Baltic ciders flowing 
and a great response from customers. 
Mūrbūdu, Abavas and Jaanihanso 
ciders proved particularly popular.
Definitely a market we’ll be watching 
closely.

BATLOW: CIDER COUNTRY
At Batlow CiderFest, visitors really enjoyed tasting 
our ciders, with bottles selling well and Pirula 
ciders standing out as particular favourites. The 
feedback was clear: Baltic cider has a place in 
Australia.
We also learned an important lesson about 
logistics. Australia’s long distances, heat and 
changing transport conditions are tough on 
unpasteurised cider — especially when kegs are 
repeatedly connected and disconnected. For 
the Australian market, product stability and 
pasteurisation need to be taken very seriously.

SYDNEY: LESSONS LEARNED
Sydney was a tougher market to crack. Breaking into the 
mainstream drinks scene with lesser-known imported 
products is challenging, and our tap takeover didn’t deliver 
the results we had hoped for. But that’s exactly what a sales 
mission is for: testing, learning and finding where the fit is 
strongest.

AND NEXT STOP… BRISBANE?
We also met Aigars Strautiņš, Latvian Chamber of Commerce 
representative for Australia and New Zealand. His view? Brisbane could 
be a very interesting market for Baltic Cider — hot weather, year-round 
demand for refreshing drinks, and a strong market for low- and no-alcohol 
options. We’re looking forward to exploring it further, with plans already 
taking shape for next year.

BALTIC CIDER ON THE NEXT TOUR 
  IN AUSTRALIA: GOOD FOOD & WINE SHOW 
AND COMMUNITY EVENTS

From 20–28 October, the Baltic Cider team will be travelling through 
Brisbane and Canberra, meeting local cider makers, members of 
the Baltic community, industry contacts and cider enthusiasts, and 
presenting a selection of Baltic ciders at the Good Food & Wine Show 
in Brisbane.

MEETING THE LOCAL CIDER AND BALTIC 
COMMUNITIES

As part of the visit:

 20 October20 October — Visit to Sunshine Coast CiderSunshine Coast Cider and a meeting with 
local cider maker Martin Rellstab.

 26 October26 October, 17:30 — Cider tasting and meet-and-greet at the 
Brisbane Latvian HallBrisbane Latvian Hall.

 27 October,27 October, 17:30 — Cider tasting and community meet-up in 
Canberra at the Polish White Eagle ClubCanberra at the Polish White Eagle Club.

 28 October28 October — Visits to the Latvian, Estonian and Finnish 
EmbassiesEmbassies.

This activity is supported as part of an Interreg Central Baltic Programme 2021-2027 project “Exports of the Bal-
tic and Finnish Craft Ciders to Australia”, co-funded by the European Union. This publication has been produced 
with the financial assistance of the European Union. The contents of this publication are the sole responsibility 
of “Baltic Cider” and can under no circumstances be regarded as reflecting the position of the European Union.

https://www.sunshinecoastcider.com.au/


BALTIC CIDER AT THE 
 GOOD FOOD & WINE SHOW

The Good Food & Wine ShowGood Food & Wine Show  in Brisbane takes place from 23–25 October23–25 October.

The Baltic Cider stand P18 is easy to spot — look for the snowy winter scene with apple trees 
preparing for the new crop, a glimpse of the cool Baltic climate where our crisp and refreshing 
ciders are made.

Visit stand P18 to meet producers from Mūrbūdu, Pirula and Kodas cideries and explore a 
selection of ciders from producers across the Baltic region.

If you’re in Brisbane or Canberra 
during the visit, or attending the 
Good Food & Wine Show, stop by, 
meet the producers and discover a 
selection of ciders from the Baltic 
region.

LISTEN TO OUR CIDERCON 2026 (USA)  
  PRESENTATION: THE BALTIC CIDER STORY

Ciders available at the stand:

  Tālava CideryTālava Cidery: Apple Cider with Passion Fruit; 
Apple Cider Non-Alcoholic

  Sabiles Sidrs CiderySabiles Sidrs Cidery: Apple Cider Semi-Dry

  Lepola CideryLepola Cidery: Apple Cider Hoppy Hopped

  AbavasAbavas: Apple Cider Premium Brut; Apple 
Cider Nordic

  KodasKodas: Mimikri Apple Cider; Solstice 
Christmas Cider

In February, Baltic Cider took the stage at CiderCon 2026 in Rhode Island, 
USA, presenting the latest developments in the Baltic cider scene and sharing 
the first results of our terroir studies.

The Baltic Cider Tasting Session welcomed more than 100 cider 
professionals, with plenty of curiosity, thoughtful questions and very positive 
feedback from the audience.

The full recording is featured in Cider Chat, the international cider podcast 
hosted by Ria Windcaller. Episode 515, “World of Cider: The Baltic Region”, 
includes the CiderCon presentation, along with discussion of the Baltic cider 
scene, local apples, terroir and the region’s developing cider culture. Listen to Cider Chat Listen to “World of Cider: 

The Baltic Region”

  PirulaPirula: Paradisius Apple Cider

  Mūrbūdu CideryMūrbūdu Cidery: Apple Cider Gin 
Botanical (award winner at the Australian 
Cider Awards 2025); Apple Cider Non-
Alcoholic Jaunā Strāva; Apple Cider 
Non-Alcoholic with Aronia; Semi-Dry Apple 
Cider with Aronia

WORKING TOGETHER,  MOVING BALTIC CIDER FORWARD

Turkalne Manor CideryTurkalne Manor Cidery in Latvia became a 
meeting point for the Baltic Cider collective 
this June, bringing together cider makers, 
researchers and project partners for a 
meeting under the ERDF Interreg Estonia-
Latvia co-funded project “Knowledge-driven 
Baltic Cider Production and Branding for 
Growth and Competitiveness of SMEs”.

The programme brought together 
research, practical knowledge and industry 
perspectives. Researchers from the Institute 
of Horticulture (LatHort) in Latvia and 
the Polli Horticultural Research Centre of 
the Estonian University of Life Sciences 
presented analyses on terroir and apple 

cultivars, as well as fermentation processes 
and cider quality. 

Krišjānis Putniņš from Mūrbūdu Cidery Mūrbūdu Cidery 
led a sensory analysis workshop, giving 
participants an opportunity to explore 
cider through aroma, flavour and sensory 
perception. Participants learned to identify 
and understand common defects that may 
occur during and after cider fermentation, 
including vinegar notes, hydrogen sulphide 
(rotten egg smell), trans-2-nonenal 
oxidation, and Brett infection (ethyl phenol). 
The workshop also covered ethyl acetate and 
dimethyl sulphide, including their causes and 
prevention.

BALTIC CIDER NOW AVAILABLE 
  IN AUSTRALIA

House of Drinks, our Australian distributor, now has all 24 Baltic Cider 
products available in its e-shop. We’re also excited to have recently 
received an order from Copper&Oak in Perth — another great step for Baltic 
cider in Australia. Discover the Baltic cider range — the Baltics are officially 
on the Australian cider map! 

balticcider.houseofdrinks.com.au

balticcider.com

The meeting summary and worksheets from 
the testing, which helped identify common 
cider faults, their causes and solutions, as 
well as appropriate preventive measures, are 
available at www.celotajs.lv/newswww.celotajs.lv/news

More information: 

https://goodfoodshow.com.au/brisbane-show-26/
https://balticcider.com/en/cidery/talava
https://balticcider.com/en/cidery/sabiles-sidrs
https://balticcider.com/en/cidery/lepoladrinks
https://balticcider.com/en/cidery/abavas
https://balticcider.com/en/cidery/kodas
https://open.spotify.com/episode/5TGCIhRaKZyXfeMxAwpknI
https://www.youtube.com/watch?v=sjhxpdUZ_-o
https://balticcider.com/en/cidery/pirula
https://balticcider.com/en/cidery/murbudu
https://balticcider.com/en/cidery/turkalne
https://balticcider.com/en/cidery/murbudu
https://balticcider.houseofdrinks.com.au/
https://balticcider.com/en/news
https://www.celotajs.lv/lv/news/item/view/1495


This summer, Home Café Days brought visitors all over Latvia in search of good food, local stories and memorable places. Among the hosts 
were three cider makers, each offering a distinctive local experience.

MAPPING THE TERROIR OF 
  BALTIC CIDER

The first terroir map dedicated to cider in the region brings together knowledge of climate, 
geography, soils, apple varieties and cider production.

Developed in collaboration between 17 cider producers, researchers at LatHort and the Polli 
Horticultural Research Centre, together with the Latvian Country Tourism Association and 
Estonian Rural Tourism Organisation, the map divides the Baltic cider region into four terroir zones. 
These reflect the north–south climate gradient and the influence of maritime and continental 
conditions.

Rather than simply showing where cider is made, the map helps visualise why ciders from different 
parts of Latvia and Estonia can develop different characteristics. Variations in temperature, rainfall, 
sunshine, growing-season length, soils and apple genetics all influence how cider apples grow and 
ripen.

The work also highlights the diversity available to Baltic cider makers — from traditional Baltic 

MORE INFO 
ON CIDER APPLE VARIETIES 

Baltic Cider is made from a diverse selection of apple cultivars. 
The table below presents 34 apple varieties most widely used for cider production 
in Estonia and Latvia. 

ORCHARDING

Apple trees for cider in Latvia and Estonia are typically 
grafted onto semi-dwarf or seedling rootstocks, creating 
orchards with a mix of vigorous old trees and newer, more 
compact plantings. 

Common rootstocks: MM 106 and B 118 are most common 
in relatively young orchards. Older orchards mainly 
comprise vigorous trees on seedling rootstocks, most 
often ’Antonovka’.

Pruning is very light and not always annual. Fertiliser and 
plant protection are minimal, and some orchards are 
fully organic. Grass between rows is mown to maintain 
biodiversity, and older trees may be supported with props. 
This extensive, low-intervention approach helps apples 
develop rich flavours naturally, giving Baltic ciders their 
unique character.

   From integrated management to no intervention 

   Many orchards effectively organic, 
even if not certified

   Apples largely from home gardens

   All apples hand-picked

VEGETATION 
     In the cool northern climate, apple trees grow well and 
produce abundant crops. The apples ripen slowly, developing complex 
flavours and aromas. Bud break takes place in April in the southern regions 
and in May further north, although night frosts may still occur in the 
orchards. Baltic summers are bright, short, and changeable — bursts of 
sunshine reaching +30°C alternate with refreshing rainfall, helping the fruit 
retain its freshness and character. The long autumns and extended dormant 
periods contribute to the slow development of fruit qualities essential for 
distinctive cider.

TERROIR  
  MAP OF CIDER
Estonia · Latvia 

TOPOGRAPHY
In the region, cider orchards are generally on flat land or gentle 
slopes facing south, south-east, or south-west. Latvia and Estonia 
both lie within the lowlands of the Northern European Plain, with 
gently rolling terrain rarely rising above 100 m.

   Estonia: Average elevation is around 50 m, with 90% of the 
land below 100 m.

   Latvia: 50% of the country lies below 90 m above sea level, 
and 74% is under 120 m.

SOILS

In Latvia and Estonia, soils vary from light sandy textures 
to richer clay and loam, mostly slightly acidic or neutral — 
ideal for growing apples for cider. In northern and western 
Estonia, limestone-rich soils add mineral depth and 
character, while gentle rainfall and natural leaching create 
well-drained, fertile soils across the region.

RESEARCH FINDINGS
To capture the unique terroir of Baltic Cider, we collaborate with 
research institutes in Latvia and Estonia. Analyses of soils, fruit, 
juice, and ciders, started in 2024, lead us to the ideal Baltic cider 
profiles. 

FINDINGS IN SHORT: 

   Baltic ciders are naturally high in acids, especially malic 
acid, which gives the sharp, green apple character and 
freshness.

   Apple cultivar selection: varieties with high juice yield 
and higher sugar content are better suited for quality cider 
production. 

   Key choices affecting aroma and fermentation success: 
yeast strain, fermentation temperature, 
and nutrient availability.

   Managing acidity through cultivar choice and possible 
malolactic fermentation can help balance the sharp malic acid 
character typical of Baltic ciders.

GEOGRAPHY 
Coastal regions
In coastal regions, the milder climate allows 
the cultivation of less winter-hardy varieties and a 

longer growing season, though winter conditions there are more 
unstable and prone to thaws.

Inland regions
In continental inland areas, temperatures are more contrasting—
with colder winters and hotter summers—while winter conditions 
are generally more stable, though lower air temperatures can be 
critical for certain varieties.

Despite the region’s small size, local weather patterns vary widely, 
shaping each orchard’s unique character. 

Precipitation mm standard normal Temperature oC standard normal 
(min/max) 

AVERAGE SUNSHINE 
   HOURS PER YEAR:

Estonia - 1830
Latvia - 1700-2000

OVERALL TEMPERATURE AND PRECIPITATION:

FLAVOURS

We enhance our ciders with additional layers of flavour 
using only natural ingredients — whole berries and fruits, 
their juices, hops, meadow flowers, and carefully selected 
botanicals.

BALTIC CIDER HIGHLIGHTS:

   APPLE VARIETY DIVERSITY: We use cultivars less suited 
to dessert consumption and wild apples, creating unique 
flavor profiles. 

   NATURAL  ACIDITY: Our cool climate helps develop 
natural crisp acidity in apples, while specially selected 
cider apple varieties contribute tannins and structure.

   DISTINCT AROMAS: Aromatic compounds may set our 
ciders apart from traditional styles elsewhere.

   INNOVATION-FRIENDLY: With no long-standing local 
cider tradition, we have the freedom to experiment, 
allowing each producer to develop a distinctive style 
through different fermentation approaches, ingredients, 
and production methods.

   NATURAL FLAVOURS: We use only natural ingredients to 
enhance the character of our ciders.

APPLE TYPES USED FOR CIDER

   Traditional heirloom cooking and eating varieties

   European cider apple cultivars

   Baltic-origin cider apple varieties - 
         new experimental orchards

   Crabapples

   Wild apples (*Malus sylvestris*)

   Wild seedlings

Natural cider is best made from sweet-bitter varieties with 
high soluble solids and moderate tannins. Varieties are often 
blended (cuvéed) to achieve the desired juice balance; 
exceptional vintage cider varieties can be used alone.

Target juice composition: 
>14 °Brix 

· acidity 0.5–0.7% 

· sugar/acid ratio 15–16 

    The short vegetation period in combination with Low 
temperatures keeps the fruits accumulate less sugars, and acids remain 
high. In cool climate conditions, increased polypehnol accumulation occur 
due to temperature fluctuations and angle of the sunshine which enhance 
the cider aroma bouquet. Naturally lower sugar levels allow for a full 
fermentation process while maintaining a moderate alcohol content. Our 
ciders typically range from 4.5% to 5.5% ABV. 

CLIMATE 

cider apples

Antonovka
Traditional variety with acid, 
aromatic fruits, ripens in autumn

Auce
Red-leaf crab with delicious and 
attractive sour-sweet juice and 
moderate tannins

Auksis
Popular commercial apple with 
very good sweet-sour taste from 
September till March

Bohnapfel 
(Reinas Pupu ābele)
Traditionally grown variety, 
extremely late ripening, used for 
cider after freezing 

Dabinett
Classic bitter-sweet cider apple, 
in the Baltics may lack winter 
hardiness

Dobeles Sidrābols 
(DI-93-4-14)
Late ripening cider apple with high 
acid content and moderate tannins

Dzeltenais Skābais krebs
Late ripening crabapple with 
very high content of acids and 
polyphenols

H-4-03-21
Late ripening cider apple selection 
with low acid content and moderate 
tannins

Kuku
Very sweet crab apple with low 
tannins, obtained in Estonia

Lietuvas Pepinš 
(Leedu Pepin, Glogierowka)
Ancient variety with very juicy, mild, 
sour-sweet fruits and balanced 
taste

Liivika
New Estonian variety similar to ‘Liivi 
Kuldrenett’, but smaller tree and 
longer storage

Maimu
Late ripenaing Estonian variety with 
small, aromatic fruits, sour-sweet 
taste 

Malus prunifolia Nr.9 
(Yellow Chinese crab)
Selected clone of Prunifolia crab 
apple, high sugar and acid content

Melba
Early ripening, mild and very 
aromatic dessert variety, sweet-
sour taste

H-16-97-86
Late ripening dessert and cider 
apple with pleasant sweet-sour 
taste and low tannins

Pepin Shafranny 
(Safrāna Pepiņš)
Widely in older orchards, firm, 
sweet-sour, smallish fruits with 
yellow flesh

Põltsamaa Taliõun 
(Peltsamā)
Estonian landrace with mild sweet-
sour taste and pleasant aroma

Pūres Sidrābols
New Latvian variety for sweet cider 
with moderate tannins, rather early 
ripening

Raganas Sarkanais
Late ripening red-leaf crab with 
aromatic acid fruits and high 
anthocyanin content

Ritika
Estonian crab apple with high 
sugars and low to moderate tannins, 
original aroma

Sügisjoonik 
(Rudens svītrainais)
Traditional Baltic variety, at proper 
maturity aromatic and good sweet-
sour taste

Sinap Orlovsky
Commercial variety with large, juicy, 
late ripening fruits and sweet-sour 
taste at maturity

Cidross (Nr.19-97-154)
Scab resistant cider apple with 
balanced taste and moderate 
tannins, late ripening

Kerr
Late ripening crabapple with very 
aromatic, dark red juice and rather 
high acid content

Merrigold
Mild, delicious and aromatic autumn 
apple, sweet with some acidity

Quaker Beauty
Old crab apple variety, fruits with 
balanced taste and low tannins, but 
susceptible to bruises 

Sīpoliņš 
(Liivi Sibulõun)
Traditional Baltic variety with small, 
sweet, aromatic fruits, rather low 
juice outcome

Talvenauding
Estonian variety with good sweet-
sour taste and pleasant aroma, 
ripens in autumn

Tellissaare
Late ripening dessert variety, firm 
and crisp, sweet with some acidity

Veiniõun
Large-fruited Estonian variety 
with pink flesh, sour-sweet taste, 
selected for juice

H-17-05-22 (Sliņķis)
Red-leaf columnar crab with 
delicate aroma and low acid content

Vidzemes Zelta Renete 
(Liivi Kuldrenett)
Traditional Baltic variety with sweet, 
aromatic fruits, autumn ripening

This map was produced by the Latvian Country Tourism Association, Estonian Rural Tourism Organisation, Institute of Horticulture (Latvia), Polli Horticultural Research Centre of Estonian 
University of Life Sciences (Estonia). Apple varieties were selected and described in collaboration with cider producers; analyses were conducted by the participating research institutes.

· polyphenols 50–200 mg/100 g 

· tannins 0.05–0.25% 

· soluble pectin <64 mg/100 g.

Remo
Late ripening sour-sweet juice apple 
popular in Germany; in the Baltics 
may lack winter hardiness

Hyslop
Old crab apple variety with high 
sugar-acid proportion, high tannins, 
but low juice outcome

The publication has been prepared within the framework of the EU Interreg Est-Lat programme 
2021–2027 project “Knowledge-driven Baltic Cider Production and Branding for Growth and 
Competitiveness of SMEs” (EE-LV00145). 
The publication reflects the views of the author. The managing authority of the programme is not 
liable for how this information may be used.
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Region: Northwestern and Western 
        Estonia & Coastal Vidzeme
Climate: North Maritime

Region: Kurzeme (West Latvia)
Climate: South Maritime

Region: South Vidzeme & 
 South Zemgale (South Latvia)
Climate: South Continental

Region: South-Estonia & Vidzeme  
         (North East Latvia)
Climate: North Continental

Northwestern 
and Western 
Estonia & 
Coastal 
Vidzeme

 Kurzeme 
(West 
Latvia)

 South-
Estonia & 
Vidzeme 
(North East 
Latvia)

 South 
Vidzeme 
& South 
Zemgale 
(South 
Latvia)

North 
Maritime

South 
Maritime

North 
Continental

South 
Continental

Mean air 
temperature, °C

5.9–6.8 6.8–7.9 6.1–6.5 6.7–7.2

Annual 
precipitation, mm

701–756 693–695 656–726 581–733

Precipitation, 
May–September, mm

330–345 303–343 332–370 304–362

Positive 
temperature sum, °C

2638–2867 2658–2950 2607–2696 2735–2826

Effective 
temperature sum, °C

2442–2670 2580–2748 2589–2621 2678–2730

Length of growing 
season, days

189–199 approx. 214 196–214 approx. 214

Active 
temperature sum, °C

2022–2255 2197–2301 2217–2243 2283–2316

Cider terroir is divided 
into four regions based on 
geographical and climatic 
factors, primarily the 
north–south gradient and 
coastal versus continental 
climate. 

Climate normals (1990–2020) from the nearest meteorological stations

OUR CIDERIES

ESTONIA

  KLOOSTRIMETSA   
         CIDERHOUSE
Korjuse-Vanapere, Määra küla, 
Lääne-Harju vald, 76010 
Harju County, Estonia
Phone: +372 56671118
E-mail: info@kloostrimetsa.eu
kloostrimetsa.eu

  JAANIHANSO CIDERY
Õuna, Kaelase küla, 
Põhja-Pärnumaa, 87215 
Pärnu County, Estonia
Phone: +372 5120874
E-mail: cider@jaanihanso.ee
ciderhouse.ee

LATVIA

  NAUKŠĒNI WINERY
“Saulesvārti”, Naukšēni, 
Valmiera Mun., LV-4244, Latvia
Phone: +371 26641461
E-mail: nauksenuvini@inbox.lv
nauksenuvini.lv

  MŪRBŪDU SIDRS CIDERY
“Klētnieki”, Ērģeme, 
Ērģeme Par., Valka Mun., 
LV-4711, Latvia
Phone: +371 25594086
E-mail: murbudu@nenormalssidrs.lv
nenormalssidrs.lv

  ABULS CIDERY
“Vecsprenīši”, Launkalne Parish, 
Smiltene Mun., LV-4729, Latvia
Phone: +371 29754016
E-mail: sidrs@abuls.lv
abuls.lv

  LIGATNE WINERY
Spriņģu iela 3, 
Augšlīgatne, LV-4108, Latvia
Phone: +371 26521467, +371 28602642
E-mail: 
ligatnesvinadaritava@gmail.com
ligatnesvinadaritava.lv

  ZILVER BEVERAGES
“Pīlādži”, Saltavota iela 30, 
Kalnabeites, Sigulda Par., 
Sigulda Mun., LV-2150, Latvia
Phone: +371 26320208
E-mail: info@zilver.lv
zilver.lv

  SABILES SIDRS
Rīgas iela 22, 
Sabile, LV-3294, Latvia
Phone: +371 61301707, +371 61301701
E-mail: info@sabilessidrs.lv
sabilessidrs.lv

  TORI CIDERFARM
Siidritalu, Jõesuu, 86802 
Pärnu County, Estonia
Phone: +372 56691744
E-mail: info@siidritalu.ee
siidritalu.ee

  KODAS
Siidrikoda, Valgjärve, 
63419, Põlva County, Estonia
Phone: +372 53311618
E-mail: info@kodas.ee
kodas.ee

  ABAVAS WINERY
“Kalējkrāmi”, Slampe Par., 
Tukums Mun., LV-3133, Latvia
Phone: +371 26630022
E-mail: degustacijas@abavas.lv
abavas.lv

  TURKALNE MANOR 
BREWERY AND CIDERY
“Turkalne”, Turkalne, 
Ogre Mun., LV-5015, Latvia
Phone: +371 26355554
E-mail: info@turkalnesmuiza.lv
turkalnesmuiza.lv

  LAUSKIS WINERY 
 AND CIDERY
“Lauski”, Lēdmane Par., 
Ogre Mun., LV-5011, Latvia
Phone: +371 26052137
E-mail: vins.lauskis@gmail.com
lauskissidrs.lv

  MR. PLŪME CIDERY
“Zīles”, Jumprava Par., 
Ogre Mun. LV-5022, Latvia
Phone: +371 28465427, +371 
29631631
E-mail: sidrs@mrplume.lv
mrplume.lv

  TĀLAVA CIDERY
 (Aizkraukle)
 “Tālavas”, Daudzeva, 
Daudzese Par., Aizkraukle Mun., 
LV-5111, Latvia
Phone: +371 28325269
E-mail: cider@talava.lv
talava.lv 

WHAT IS BALTIC CIDER

TERROIR  
  MAP OF CIDER
Estonia · Latvia

  TĀLAVA CIDERY
 (Gulbene)
Brīvības iela 22, 
Gulbene, Latvia
Phone: +371 28325269
E-mail: cider@talava.lv
talava.lv

  PIENJĀNI CIDERY
“Pienjāņi”, Skaistkalne Par., 
Bauska Mun. LV-3924, Latvia
Phone: +371 29167333
E-mail: martins@pienjani.lv
jepis.lv

  HERBSTS CIDERY
Miera iela 3, Gramzda, 
Dienvidkurzeme Mun., 
LV-3486, Latvia
Phone: +371 26159390
E-mail: info@herbsts.lv
herbsts.lv

Vibrant, refreshing, aromatic cider with crisp acidity and low sugar.
This map is the first attempt to capture the unique terroir of Baltic Cider, shaped by:

Terroir Regions

Terroir Regions

  BEVERĪNAS DZĒRIENI
“Ābols”, Trikāta parish, 
Valmieras mun., LV-4731, Latvia
Phone: +371 29629654
E-mail: info@beverinasdzerieni.lv
beverinasdzerieni.lv

cool climateorcharding 
traditions

emerging 
cider tradition

mixed apple 
genetics 

bold 
experimentation

View 
the Baltic Cider Terroir Map

BALTIC CIDER ROUTE: 
  USING TOURISM TO PROMOTE CIDER
Many cideries in Latvia and Estonia already welcome visitors and have developed 
experience in combining cider production with tourism. Visitor experiences introduce 
people to cider culture, deepen their understanding of cider and create opportunities to 
sell products.

To build on this, we are developing the Baltic Cider RouteBaltic Cider Route as a unified tourism product, 
bringing participating cideries together under one umbrella. The aim is to make it easier 
for visitors to discover cideries across Latvia and Estonia and to find information about 
what each one has to offer.

The Latvian Country Tourism Association and Estonian Rural Tourism Organisation bring 
extensive experience in tourism development and a good understanding of the needs 
of both individual travellers and tour operators. Practical information available before 
booking — such as group capacity, parking, programmes and visitor experiences — can 
influence whether a cidery becomes part of a trip. 	
Cider makers are therefore exchanging knowledge not only about cider production, but 
also about welcoming visitors and creating stronger experiences.

and European cider varieties to crabapples, wild apples and  experimental selections. As cider 
makers and researchers continue to share observations and analyse new data, understanding of 
Baltic cider terroir will continue to develop.

CIDER, COUNTRYSIDE AND 
  HOME CAFÉ DAYS

From wild apples and garden 
harvests to historic manor walls, 
the cideries showed that Home 
Café Days was about much more 
than eating – it was about meeting 
the people, places and stories 
behind Latvia’s local flavours.

majaskafejnicas.lv 

EXPLORING CIDER AND 
 CHEESE PAIRINGS IN RIGA

On Thursday, 15 October, the Latvian Cider 
Route (7 producers) and Latvian Cheese 
Route (9 producers) were presented in Riga 
at an event bringing together around 50 
representatives from the media, tourism and 
HoReCa sectors.

Hosted at Kaļķu VārtiKaļķu Vārti restaurant in the heart of 
Old Riga, the event showcased Latvia’s local 
producers through a series of cider and artisan 
cheese pairings. Around five tasting courses will 
each brought together a particular cheese with a 
carefully selected cider, with stories highlighting 
what makes each combination work.
The programme also gave guests an opportunity 
to meet producers, discover their products 
and make new connections across the food, 
hospitality and tourism sectors. The presentation 

event was supported under the ERDF 
Interreg Estonia-Latvia co-funded 
project “Knowledge-driven Baltic Cider 
Production and Branding for Growth and 
Competitiveness of SMEs”.

balticcider.com/en/discover/applesEXPLORE THE VARIETIES USED BY CIDER MAKERS IN ESTONIA AND LATVIA:

Herbsts CideryHerbsts Cidery welcomed guests to Ziedoņi near Priekule, where 
the idea for their cider first began. Their garden celebration featured 
seasonal dishes paired with Herbsts ciders, apple juice and non-
alcoholic Garden Spritz. Guests could explore the garden, hear the 
story behind Wild Baltic Cider and learn about local apples and wild 
fermentation.

At Abuls CideryAbuls Cidery, cider was all about local and wild apples. Visitors could 
taste natural ciders alongside seasonal food, including venison stew 
cooked in cider and wild mushroom soup. They could also explore the 
cider orchard and cellar and take a bottle of cider home.

Turkalne ManorTurkalne Manor combined cider, food and history. Visitors could explore the historic manor and brewery, 
taste the estate’s cider and beer, and enjoy a menu ranging from seafood to steak and desserts.

https://balticcider.com/en/discover/terroir
https://balticcider.com/en?lang=en
https://majaskafejnicas.lv/
https://kalkuvarti.lv/en/
https://balticcider.com/en/discover/apples
https://balticcider.com/en/discover/apples
https://balticcider.com/en/cidery/herbsts
https://balticcider.com/en/cidery/abuls
https://balticcider.com/en/cidery/turkalne


WHAT’S NEW ACROSS OUR CIDERIES? 

A GOOD APPLE YEAR IN LATVIA, 
  DESPITE THE STORM

This year has brought a good apple harvest in 
Latvia, with September marking the beginning of 
the busiest period for picking. Despite a cold winter, 
the apple trees generally overwintered well, with 
good snow cover protecting root zones from severe 
cold.
Home orchards are also producing plentiful crops. 
In small towns and villages, boxes of freshly picked 
apples can often be found outside homes for 
passers-by — a simple autumn tradition reflecting 
the abundance of the season.

August brought a very different challenge. On 22–23 August, Cyclone 
Priska crossed Latvia, causing the strongest summer storm recorded in the 
country, with record-breaking wind and rainfall in several locations. The 
strongest gusts reached 31 m/s in Daugavgrīva.
The storm damaged many orchards, while others escaped with little or 
no impact. It was another reminder that 
weather conditions can vary considerably 
even within a relatively small country. 
Orchard location and microclimate can 
make a significant difference — something 
reflected in the apples and, ultimately, in 
the cider they produce.

MR PLŪME: 
 THE 2026 HARVEST IS UNDERWAY 

The 2026 apple harvest and pressing 
season has officially begun at Mr 
Plūme, with the first apples gathered 
and pressed on 10 September.

This year, the orchard is producing an 
abundant crop. Early autumn varieties 
include some particularly impressive 
red-fleshed apples, whose juice has 
bright acidity, red-berry flavours and a 
touch of tannin.

There is also a plentiful crop of small crab apples, measuring 
just 2–4.5 cm across. These apples bring tannins, colour and 
distinctive flavour notes to cider, with some varieties also 
having red flesh.

Harvesting the tiny apples is labour-intensive: at the current 
pace, one person can collect around six sacks of crab apples in 
a day, compared with more than twenty sacks of larger apples.

If all goes according to plan, this year’s crab apples will 
become a new batch of ‘Paradise’ cider — another expression 
of the character and diversity found in the orchard.

TORI SIIDRITALU 
  NAMED PÄRNU COUNTY 
FARMER OF THE YEAR

Congratulations to Karmo and 
Veranika Haas of Tori SiidritaluTori Siidritalu 
in Estonia, named Pärnu County 
Farmers of the Year 2026!

The annual C. R. Jakobson award recognises farmers whose 
work has made a lasting contribution to life and agriculture 
in Pärnu County. For Tori Siidritalu, it recognises more than a 
decade of growing fruit and making cider in Pärnumaa.
What began in 2014 as a move from Tallinn to the family farm 
has grown into an established organic cider farm, with almost 
10 hectares of apple orchards and a focus on producing drinks 
from its own fruit.

JAANIHANSO TAKES 
  BALTIC CIDER TO JAPAN 

JaanihansoJaanihanso will participate in the Japan International 
Food and Beverage Expo (JFEX) in November 2026. 
Branded as the “Gateway To Japan’s Food Market,” 
this is one of the most important commercial fairs in 
Japan and takes place in Tokyo. With the help of the 
local partner there will be several other meetings 
and presentations before and after the main event 
where Jaanihanso will present its cider to potential 
buyers and promote the Baltic Cider brand to the 
Japanese audience. 

A WINNING YEAR FOR VASKI CIDER

Vaski Cider & DistilleryVaski Cider & Distillery has won everything a small 
producer can win this year! First, in June Vaski’s 
Sarastus was chosen the Best Cider in Finland. 

In September, Vaski Cider received an honorable 
mention in the Hungry for Finland food tourism 
competition. It was awarded for the sightseeing and 
tasting product called Cider Experience Along the 
Motorway. The reference to the motorway tells that 
you can easily reach the site at Design Hill. Tapani 
Levanto’s way of opening the world of real cider really 

impressed the judge. Vaski Cider was very bold in the awards ceremony: 
samples for everyone and festive decorated bottles of cider for the winners.

In addition, Vaski’s Sarastus picked up a silver medal at the Finnish 
Championships in Artisan Food, in the Innovative Artisan Food category.

Tapani Levanto himself was competing also for the title of the most 
courageous entrepreneur. He was chosen 
to the finals, where five young and dynamic 
entrepreneurs competed for the title.

Congratulations to all the producers 
continuing to put Baltic and Nordic cider on 
the map — and encouragement to others 
to enter competitions and share their work 
with new audiences.

KODAS CIDERS - 
 FIRST 
IMPRESSIONS
Dan Renwick, an 
Australian entrepreneur 
behind a bottle shop and 
entertainment theatre 
in Tallinn, tasted Kodas 
ciders Mimikri and Solstice 
for the very first time. Curious to see what he thought?

Watch the video!

https://balticcider.com/en/cidery/tori
https://balticcider.com/en/cidery/jaanihanso
https://balticcider.com/en/cidery/vaski
https://www.youtube.com/watch?v=00047CFJAaU


APPLE FESTIVAL IN DOBELE: 
  WHERE APPLES MEET CIDER

Every autumn, Dobele celebrates 
Latvia’s apple harvest with the Apple 
Festival, held in the gardens of the 
Horticulture Institute. This year’s festival 
took place on 3 October, bringing 
together apple growers, researchers, 
food producers and visitors.

At the Apple Festival, visitors could 
discover and taste more than 100 apple 
varieties, as well as receive expert advice 

from scientists at the Horticulture Institute. They could also taste 
varieties bred at the Horticulture Institute for cider production 
and learn why their flavour differs from that of the apples we 
usually eat fresh.

Baltic Cider cideries LauskisLauskis, PienjāņiPienjāņi, Sabiles SidrsSabiles Sidrs, HerbstsHerbsts and 
MūrbūduMūrbūdu are also took part, giving visitors the opportunity to 
discover a range of ciders and meet the people behind them.

BEVERĪNAS DZĒRIENI JOINS 
   THE BALTIC CIDER COMMUNITY 

The Baltic Cider community continues to grow, 
welcoming Beverīnas DzērieniBeverīnas Dzērieni, a family-run farm-
based producer from Trikāta, Latvia, to the Baltic 
Cider brand and collective.

The family’s farm has more than 6,000 fruit trees, 
with most apples and pears used in its beverages 
coming from its own orchards. The range includes 
juices, sparkling fruit lemonades and a diverse 
selection of ciders.

The cider range includes classic apple styles as well as combinations with 
aronia, blackcurrant and hops. Different formats range from 0.33-litre 
bottles to larger containers and kegs.

At the farm in Trikāta, visitors can explore the production and access 
services such as juice pressing, pasteurisation and bottling, as well as 
make-your-own-cider and custom lemonade options.

CIDER, CHEESE & FINE FOODS: A NORTHERN BALTIC TASTE

A new three-year EU-funded A new three-year EU-funded 
project is bringing Latvia, project is bringing Latvia, 
Estonia and Finland together Estonia and Finland together 
to promote artisan cheese and to promote artisan cheese and 
other high-quality local foods in other high-quality local foods in 
the UKthe UK.

The project is open to cider, non-alcoholic drink and other food 
producers from Latvia, Estonia and Finland.

Project news: 
Exports of Artisan Cheese and Complementary Fine Food 
products from Latvia, Estonia, and Finland to 
the UK - Project News

Under the new Northern Baltic Cheese and Fine Foods brand, 
small producers will have opportunities to connect with buyers, 
take part in tastings and international food events, and benefit 
from joint marketing and export activities.

For cider makers, this creates an opportunity to put cider 
alongside other Northern Baltic specialities. Cider and artisan 
cheese are natural partners, and pairing them can showcase 
cider as a versatile, food-friendly drink while telling a wider story 
about local ingredients, craftsmanship and regional flavours.

To  join the export network, contact 
 lauku@celotajs.lvlauku@celotajs.lv

ESTONIAN-AUSTRALIAN CHAMBER 
  OF COMMERCE EXPLORES EXPORT OPPORTUNITIES

On 7 September, the Estonian Rural Tourism Organisation welcomed directors of the Estonian Australian Chamber 
of Commerce, Sulev Kalamäe and Aet Madison in Tallinn for a tasting showcasing the diversity and export potential 
of Estonian small food producers.

The table featured a variety of distinctive local products, from 
KODAS Fibes functional fruit purée to Piesta Kuusikaru Farm’s 
apple stroop and marmalade, Tamme Aiandustalu’s cider jelly, 
Hiiu Gourmet’s sauna chocolate, and Honest Nektar’s functional 
honey drink. Guests also discovered Uue-Saaluse Wine Farm’s 
fermented sea buckthorn iced tea and Tõrvaaugu Organic Farm’s 

blackcurrant lemonade.

The tasting sparked interest in the potential of Estonian micro and small producers to reach 
Australian consumers. The next step? Exploring export opportunities for at least a couple of 
these products.

STAY TUNED — SIGN UP FOR 
  BALTIC CIDER NEWS TO RECEIVE 
THE LATEST UPDATES STRAIGHT 
 TO YOUR INBOX!

www.balticcider.com

info@balticcider.com

@balticcider @baltic_cider

@baltic-cider
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