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Cider at Home (Drew Beechum,
2013) - A Comprehensive Guide

Drew Beechum's 2013 guide, "The Everything Hard Cider," remains a valuable
resource for home cider makers. This comprehensive article delves into the
core principles outlined in the book, providing a modern perspective on home
cider production, encompassing apple selection, fermentation
techniques, bottling processes, and troubleshooting common issues.
Whether you're a seasoned brewer or a curious novice, this guide will equip
you with the knowledge to craft delicious hard cider in your own kitchen.

Understanding the Fundamentals: A Deep
Dive into Beechum's Methodology

Beechum's guide provides a step-by-step approach to hard cider making,
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demystifying the process for beginners. He emphasizes the importance of
starting with high-quality apples, highlighting the diverse flavor profiles
achievable through careful selection. This resonates with modern cider-
making philosophies, which prioritize the fruit's inherent character. The book
stresses the need for sanitation—a critical aspect often overlooked by
beginners. Beechum painstakingly details the cleaning and sanitizing
protocols needed to prevent unwanted bacteria and wild yeasts from spoiling
your batch. This echoes the critical role of hygiene in ensuring a successful
fermentation.

He meticulously explains the fermentation process itself, guiding readers
through the stages of primary and secondary fermentation. Understanding
yeast activity and its impact on the final product is key, and Beechum
effectively communicates these complex concepts in an accessible manner.
He also explores different yeast strains and their suitability for various cider
styles, offering valuable insights into achieving desired flavor profiles. This
detailed explanation of fermentation control is a hallmark of his approach.
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Furthermore, the book addresses the crucial aspects of bottling and aging,
emphasizing the importance of proper carbonation and storage conditions.
Beechum's advice on preventing bottle bombs - a common mishap in home
brewing - is particularly valuable. Understanding the pressure build-up during
fermentation and how to manage it is paramount for safety and quality.

Apple Selection: The Foundation of Great Hard
Cider

The quality of your apples directly impacts the quality of your cider. Beechum
emphasizes this point repeatedly. He guides readers through selecting
appropriate apple varieties, distinguishing between bittersweet, bittersharp,
and sweet apples. Understanding the balance of tannins, acidity, and sugars is
crucial for achieving the desired flavor profile. He suggests experimenting
with blends to create unique and complex ciders. The ideal blend often
combines a variety of apples to achieve the right balance of sweetness,
tartness, and tannins. For example, a blend of sharp apples like Granny Smith
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with sweeter varieties like Golden Delicious can yield a well-balanced cider.
This careful consideration of apple varietals is a cornerstone of Beechum's
methodology.

Mastering Fermentation: Yeast, Temperature,
and Time

Beechum devotes significant attention to the fermentation process, rightfully
recognizing it as the heart of cider making. He explores the role of yeast in
converting sugars to alcohol and carbon dioxide. Different yeasts produce
varying flavor profiles, impacting the final taste and aroma of the cider. He
provides clear instructions on managing fermentation temperature - a crucial
factor in achieving the desired outcome. Consistent temperatures prevent off-
flavors and ensure a clean fermentation. Understanding the phases of
fermentation - from vigorous bubbling to the quiet slumber of secondary
fermentation - is crucial. This detailed understanding of fermentation
management enables cider makers to exercise control over the entire
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process.

Bottling, Aging, and Troubleshooting: From
Batch to Bottle

Once fermentation is complete, bottling and aging are equally important
steps. Beechum guides readers through the careful process of bottling,
emphasizing the importance of sanitization to avoid spoilage. He explains
different bottling techniques, including priming for carbonation and the risks
associated with excessive pressure buildup. He also provides invaluable
advice on aging cider, discussing the impact of time on its flavor profile.
Patience is key; allowing the cider to age properly allows complex flavors to
develop. Finally, the book addresses troubleshooting, offering practical
solutions to common problems encountered during the cider-making process.
This understanding of the final stages ensures the cider achieves its full
potential.
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Conclusion: Brewing Your Own Delicious Hard
Cider

Drew Beechum’s “The Everything Hard Cider” provides a thorough,
accessible, and practical guide to crafting excellent hard cider at home. By
following his detailed instructions and understanding the fundamental
principles of apple selection, fermentation management, and proper bottling
techniques, aspiring cider makers can create delicious and unique beverages.
Beechum’s emphasis on sanitation, precision, and patience is essential for
success, ensuring a safe and rewarding homebrewing experience. The book
empowers individuals to experiment with different apple blends and
fermentation methods, fostering creativity and a deep appreciation for the
craft of cider making.
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Frequently Asked Questions (FAQ)

Q1: What type of equipment do | need to make hard cider at home?

A1l: You'll need basic equipment like a food-grade bucket or fermenter,
airlock, siphoning tubing, bottles, and a bottle filler. More advanced
equipment, such as a hydrometer for measuring sugar levels and a
thermometer for monitoring temperature, will improve accuracy and
consistency. Sanitizing solutions are also essential.

Q2: Can | use any type of apple for making hard cider?

A2: While you can technically use any apple, the best results come from a
blend of bittersweet, bittersharp, and sweet apples. Each type contributes
different characteristics (tannins, acidity, sugars) that lead to a balanced and
flavorful cider. Beechum's book provides extensive guidance on apple variety
selection.
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Q3: How long does it take to make hard cider?

A3: The entire process, from pressing the apples to enjoying the finished
cider, typically takes several months. This includes fermentation time (weeks
to months) and aging (several weeks to months, or even longer for optimal
flavor development). The exact timeline depends on the chosen yeast and
your desired level of carbonation.

Q4: What are the potential risks associated with home cider making?

A4: The primary risk is improper sanitation, which can lead to spoilage or the
production of harmful byproducts. Another risk is over-carbonation during
bottling, which can cause bottles to explode ("bottle bombs"). Careful
attention to hygiene and proper bottling techniques are crucial to mitigate
these risks.

Q5: Can | add flavorings to my hard cider?

A5: Absolutely! Many home cider makers experiment with adding fruit, spices,
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or herbs during or after fermentation to create unique flavor profiles.
Beechum'’s book encourages experimentation, but it's important to ensure all
additions are sanitized and added at the appropriate time.

Q6: How do | store my homemade hard cider?

A6: Once bottled, store your cider in a cool, dark place away from direct
sunlight and extreme temperatures. This helps maintain its quality and
prevent spoilage. Proper aging can significantly improve the taste and
complexity of your cider.

Q7: What if my cider tastes off or develops an unusual smell?

A7: Off-flavors or smells often indicate problems with sanitation or
fermentation. Beechum's book provides troubleshooting advice for common
issues, but in case of significant concerns, it's best to discard the batch to
avoid consuming potentially harmful cider.

Q8: Where can | find more information on hard cider making?
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A8: Besides Beechum's book, numerous online resources, homebrewing
forums, and specialized cider-making publications offer valuable information
and guidance. Experimentation and learning from experience are key to
mastering the craft of home cider production.

Crafting the Perfect Pint: A Deep Dive into
Home Hard Cider Production

The year of 2013 marked a pivotal point in the homebrewing universe with the
arrival of Drew Beechum's comprehensive guide, "The Everything Hard Cider:
All You Need to Know About Making Hard Cider at Home." This treatise gave a
wealth of wisdom for aspiring cider makers, clarifying the procedure and
allowing hobbyists to create their own tasty beverages. This article will
examine the key concepts presented in Beechum's work, offering a thorough
understanding of home hard cider production.

From Orchard to Glass: Understanding the Cider-Making Process
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Beechum's manual carefully breaks down the hard cider creation process,
starting with the choice of apples. He emphasizes the significance of using a
blend of apples, highlighting how different sorts provide distinct
characteristics to the final outcome. This isn't simply a matter of placing any
fruit into a container; Beechum leads the reader through a careful
consideration of tartness, sugar, and astringency levels, permitting for the
production of a well-rounded and flavorful cider.

The book then dives into the specifics of extracting the apple liquid,
fermentation, and packaging. Beechum gives clear guidance on cleaning, a
critical aspect of the process that eliminates unwanted organisms and
decomposition. He also describes the purpose of yeast in leavening,
explaining different yeast varieties and their effects on the final bouquet of
the cider. The process is analogized to other forms of brewing, such as beer
making, enabling readers to comprehend the core principles engaged.

Beyond the Basics: Experimentation and Refinement
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Beechum's manual stretches beyond the basic aspects of cider production. He
promotes exploration, proposing different methods for seasoning the cider,
such as the addition of spices or ingredients. He additionally explains the
significance of aging, describing how this method can better the complexity
and smoothness of the final product. The book gives recipes for various cider
styles, extending from dry to sweet, allowing readers to explore their own
tastes and develop their own individual methods.

The guide's strength lies in its potential to empower the homebrewer. It's not
just a collection of methods; it's a journey into the art of cider production.
Beechum unveils his own anecdotes, offering thought-provoking comments
and helpful advice that transform the seemingly daunting task of cider making
into an accessible and fulfilling hobby.

Conclusion

Drew Beechum's "The Everything Hard Cider" remains a important resource
for anyone keen in making their own hard cider at home. Its detailed
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approach, coupled with clear directions and supportive tips, causes it an
essential instrument for both newbies and seasoned homebrewers. The
potential to try and perfect approaches adds to the pleasure of the method,
transforming cider making from a duty into a passionate pursuit.

Frequently Asked Questions (FAQs)
Q1: What kind of equipment do | need to make hard cider at home?

Al: You'll need some basic equipment, including a press, vessel, seal,
containers, and containerization tools. Beechum's guide provides a detailed
catalog of essential things.

Q2: How long does it take to make hard cider?

A2: The length required varies depending on the formula and the maturing
procedure. It can extend from a few months to a couple of periods.

Q3: Is it difficult to make hard cider at home?
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A3: While it demands some focus to accuracy, the method is reasonably
straightforward to understand, especially with a trustworthy guide like
Beechum's.

Q4: What are some common mistakes to avoid when making hard
cider?

A4: Poor cleanliness, using unsuitable yeast, and ignoring the relevance of
maturing are common traps. Beechum's book emphasizes these issues and
gives remedies.
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