" ast of the Steam PoWered Cider Milfs" |

We are a smail'manUfacturer of Hard Cider and Apple Wines. We are here today
to ask for your support to help us continue to grow as a small business in the
- state of Connecticut. ~ : ‘ | - S

By arﬁehdihg the eXisting Manﬂfacturer of Cider Permit to allow the sale of our ,'

~ products over the internet would open another window of opportunity for the
o - small business in‘C_onn_ecticut.- L SRR e

I -ask you o please look favorably upon our request today so that we may
continue to enjoy growth and prosperity in the state of Connecticut.
Please support bill number HB 5116.

Thank You,_‘ '

Harold and Annette Miner
Owners . -

o uetie Connecticut 06355 ¢ 860-536-3354
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Clyde’s Cider Mill bottles
avariety of apple vines

By BAVID COLLING
Day $taff Writer

HIS IS THE TIME OF YEAR,
when most of the region’s sea-
senal food businesses, from
‘ hot dog stands fo clam shacks,
16 winding down or already dlosed.
ot 50 at Clyde’s Cider Mill in 0ld
Mystic, where High seaso is fali, not
gurnmer, and things ave just getting
busy ‘

The bakery trays in the mili's store
are filled now every day with cider
doughnuts and apple pies and pump-
kin breads. And of course, there’s
plenty of sweet cider on tap.

For this eaxly part of the cider seér
son, though, the family thaf has run
Clyde’s for generations concenirates
not so much on the fresh sweet cider
that visitors will carry home in plas-
fic gallon jugs, but _rather on the hard
ciders and wines that won't e soid
until next year

Wine making is an increasingly
important part of Clyde’s business,
and in recent years its bottled wines
have matured and become much
more popular, says Harold Miner, the

cider mill's official winemake:

Clyde’s has always made hard
cider, and sold it the same plastic
jugs as the seasonal sweet cider. Bul
they began bottling it about seven
years ago, and have been honing
their skilis at making apple wines
ever since.

“he cider mill now offers a variety
of ite own wines, with flavors Hke ap-
ple raspherry, apple peach, apple
blueberry, spiced appie or a special
dark concoction, made with raisins,
called Blackout.

The wines are soid only on the
premises, at $2.98a hottle, There ave
free tastings from 10 &1m. t0 8 pm. on
fall weekends.

Miner says he is amazed how fav
Clyde’s has come from its first
attempts at wine making.

“That first batch was just terrible.
We are not really big drinkers,” he
says. “But we kept learning and
changing things, and then 1 hired a
wine consuitant io keep tesching us
and tweaking things and showing us

what we should be doing differently”
) See BOFILES page | b2

4 Abave,
Clyde’s
Clider Mill in
Od Mystic,

Jamous for

ity sleant-
powered
cider press,
fas branched
oul into the
wine-prking
business, Row
affering
several
varieifes.

4 Top leff,
Harold
Miner, the
eieder mill's
official
winetnaker,
stands near
the ofd
wooclen press
s, below
Ieft, apples
wait to be let
doven the
chute into
the press.
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oni - cor edand labeled P
“The bottles have been poptﬂar _
150 gallon oak barrels The - w1th tourists, because they are easi-
‘hought | from bourbon - ertotake Home 1f you re travehng
Ny Mmer S8ys, -
i HIEs also Just a lltﬂe picer” he
says.“You wouldn tbringa plastic”
s (Jug) 10 someone’s house for dinner,
& but you eanbrmgﬂns ” -

b
‘ ;make‘r after: they’ ve beenused

Faod > Go onime to the Speclai Reports sec’uon for an
archzve of reclpes that have appeared in The Day
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Above, Annez!e_ and Harold M _;'nejm;_éwﬁe;:s_of’(l‘[yd_e’s Cider Mill in Old Mystic, at the window of their store.

5

BéIéyv, ihe label from a_borx'le of sparkiing champaghe cider produced at Clyde’s.

L

Local businesses helping sell the region 10 fravel writers

By KAREN RAPLAN i trip to New York City.
Day Staff Writer : - There, at the tony Oceana Restaurant & Bax,
! acouple blocks off Fifth Avenue, the group
hyped the region and their own offerings 1
about 20 travel and feature writers from
national magazines such as Fodor's
Pyublications, Chacolatier: Woman's Doy, AAA
Car & Travei and Modern Bride.

The Miners, whose cider mill was one of two
operations chosen to represent southeastern
Connecticut wineries, set up shop just outside
the restaurant’s second-floor banguet roon,
offering slender flutes of the sparkling wite to
the writers.

Also part of the wine-tasting venture was
Stonington Vineyards, whose classics and
varietals have pleased re gicmal palates for
yaars.

nnette and Harold Mines, OWners
. of B.F Clyde’s Cider Mill in0ld

Mystic, think it's great that tocals

adore their tart, crisp apple
champagne, one of the old-timey mill's newest
products.

But they're also hoping to get peopie from
Vermont, New Hampshire, New York, New
Jersey, Maryland and beyond to hanker after
the sparkling stuff, not o mention their
regular fruit and apple wines and hard and
sweet ciders.

That's why the Miners grabbed a Gozen or 50
hottles of their special bubbty — which again
will be available to the public this fall -— and
joined up with a couple dozen othex Owners
and managers of area attractions for a recent

Sel
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By Jackie Finch
Hoosier Times

OLD MYSTIC, Conn, —

Autumn leaves crunch under-
foot. The smell of apple cider
fills the air. Folks laden with
bozes of freshly baked dough-
nuts, apple pie and pumpkin
bread bustle to their cars..

At Clyde’s Cider Mill, the
tradition of the seasonmeansa

visit to the oldest steam-pow--

ered cider mill in the United
States. Many of these shoppers
- can remember coming here as

children. Now they are bringing |

their own young ones. .

For Amy Monk, the cider
mill in Old Mystic, Conn, has
been a part of her life for as

long as she can remember. It

- was her great-great grandfa-
ther, Benjamin Franklin Clyde,
who established the business
in 1881 , '

] grew up here,” Monk said.
“So did my two brothers. We
have fnany happy memories of
being here.” ‘

" As toddlers, Monk and her
two brothers, Joshua and John,

were safely ensconced ina

playpen in the corner while .

their parents worked at the

cider mill. “We just had a ball’

playing here,” Monk said. “And
we ate a lot of apples”

A wooden post in the cider
mill traces the growth of the
three children.

“They would measure and
mark us on here,” Monk said,
pointing out her height as a 6-
year-old. “They meastred me
gvery year from 1974 to 1992,

when 1 got in high school. Then:

1guess they thought I quit grow-
ing”

At-age 7, Monk was making
change for customers. Before
that, she did whatever chores
she could around the old mill.
«1 would label the jugs, put stuff

on shelves, just whatever I was,-

big enough to do,” she said.
Now Monk’s 8-year-old
dau_ghter, Sarah, runs the cash

ok Y e A ™ AT

'Amy Monk offers tastings at Clyde's Cider Milt in Old Mystic, Conn. The

© IAGKIE EINCH ] HOOSIER TIMES

mill is the oldest steam-powered cider mill in the United States.

61&-Brian_ is the shelf stocker.

“It's a famnily thing,” Monk said.
Listed as a National Historic

.Landmark, the mill uses an 1897

screw press to produce its cider.
Apples roll down a long wood-
en chute and are then crushed

1o extract the liquid. The juice
that's produced is either sold

immediately as sweet apple
cider or preserved in wooden
barrels where it ferments, trans-
forming into what's called hard
cider — a tangy alcobolic drink
that was once as popular as
beer. , '

At one time, Monk says, most
farmers had a small cider mill.
«The first settlers that came
here had them. Just about every-
body made cider in those days.”

3 L Adarrancad

so did the cider mills. Clyde’sis
arare sutvivor and continues to
produce its cider the same way
it has for more than a century.

“We use fresh apples and we
press every couple of days so we
know that our cider is fresh,”
Monks said. “Cider only lasts
seven to 14 days, so we want
people to drink it right away.”

Open from Sept. 110 Dec. 31,
Clyde’s Cider Mill carries oth-
er locally produced products,

such as Johnny Cake Corn Meal,

fudge, jams, jellies, honey and
maple syrup. Around this time
of year, the mill is busy with
people placing orders for
doughnuts and pies for Thanks~
giving and Christmas dinners.

“My mom makes the apple
midar doughmits and has been

HOOSIER TIMES

if yougo - :
WHERE: Clyde's Cider Mill in Old -
Mystic, Conz.

WHEN: Open Sept. 1 to Dec. 31

MORE INFORMATION: CallClyde's
Cider Mill at 860-536-3354. "

-doing it for years,” Monk said:

“people really love. those and
they like the pies — apple pie,
apple crumb pie, raspberry and
strawberry rhubarb pie.” -
With a pile of pumpkins out
front, a wagonload of applesin
the yard and the countex set for
free apple wine tasting, Clyde’s
is a popular stop.
“Sometimes we have a line
that goes clear out the door and
all the way to the parking lof,
Monk said. _ o
Hanging from the mill rafters
is a collection of old jugs that
was started by her grandmoth-
ex, Monk said. “She always liked
the jugs, and the word got out

. that if you brought in a jug for

her collection, she would give
you a free jug of hard cider.”. -
Seeing her children working
at the mill — along with het
parents, grandparents, brother,
aunt and uncle — is a wondet- |
ful feeling, Monk said. “1 think
that having the cider mill has
made our family closer”
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Photo by Alexa Strunk / Myslic River Press

The B.F. Clyde family today, from: eft: Joshua Miner, Amy Monk, Annetie Miner, Harold Miner.

F. Clyde’s

-Continued from page Bt

hard cider enjoyed record sales
 this year and the plastic jugs have
already sold out, although the
available.
The mxll is the part of hié Busi-

cider, The actual buil 1g began a
little way down the road, but in
1898 B.F. Clyde purchased plans

and built a steam poWered eider -

press on the current site.

'I“he founder produced mostiy “

connnue t6 ferment and become

vinegar without refrigération. For-
tunately for all of their local
patrons, the Bucklyns added sweet
cider in the 1970s.

In order to produce the vast

“amounts of cider, B.F. Clyde’s

C'iéér Mill uses a lot of apples---
more than 70,000 tons a week dur-
i eir prime season. They used
to fiaurchase all of their apples

“The' press runs almost 1dent1-

cally to B.K Clyde’s business 124
years ago, the only differences
being newer paumps and the steam
power ninning on- off mstead of
coal or wood.

B.E Clyde’s Czdeerll will be

.closing up for the season at the

‘end of December, so be sure to
head over and treat yourself to
some hot mulled cider and caring
customer service from the whole

- faﬁ:lily.



