
This slowly fermented cider is decidedly dry
with bright acidity. Heirloom apples grown on 
the Gulf Islands create complex stone fruit and
breezy orchard aromatics. Expect a crisp
cava-like finish.   

Best served cold in a tulip style 
or wine glass. 6-12oz pours.

SERVING NOTES:

DESCRIPTION:

A blend of 100% heirloom and bittersweet 
apples from BC’s sunny Southern Gulf Islands.

APPLE BLEND:

ORDERING A KEG?

PATRICK@SUNDAYCIDER.COM

CIDER:

GULF ISLAND PRIMO, 2017
7% ALC/VOL

ORDERING A KEG?

TEXT THE SUNDAY CIDER ORDER HOTLINE: 604 256 1940

PATRICK@SUNDAYCIDER.COM

GREAT ON SATURDAYS!

SAY HELLO TO SUNDAY

Pricing includes delivery via Direct Tap 

COST:

19.5 LITRE KEG - $179 + GST


