ﬁogans (ider Mill
Since 1912
E)urlington, CT

Hogans Cider Mill was established by Morris and Richard Hogan on the Hogan
Family farm in 1912. We have cone to you today to ask for your support to help us take
the step into the twenty first century by allowing us to sell our Hard Cider and Apple
Wine on the internet as proposed in The Bill HB 5116 and 8B 00312 as preseated by
Representative John Piscopo and Senator Jonathan Harris. We who hold the four hard
cider licenses in this state are asking for the same rights and privileges which this body
has already granted to the twenty eight licensed farm wineries in the state of Connecticut.

We are small family owned businesses who produce less then one percent of the
state’s alcohol products. We are asking for a level playing field with those who produce
similar products within our state, We need to reach out and expand our retail market
beyond those who can find their way to our doors in order to keep those doors open. We
need to service those visitors who only visit our area, but want to have a taste of
Connecticut when they return home. Safeguards have been placed into the existing bill o
limit the volume of sales to no more then five gallons in a 60 day period to any one
person; we are attempting to expand our retail market only.

In the 97 years since this farm has been producing cider much has changed in the
State of Connecticut but these beautiful barns retain the rural charm that is treasured by
both residents and visitors to our state. Each year thousands make their yearly pilgrimage
to our doors. Generations of families share this familiar journey and introduce their
newest. members to the ritual that epitomizes autumn in New England. Guests from all
over the world find their way to us, and enjoy joining in the experience of partaking of
apple cider, the oldest beverage in Connecticut. -

This small business has a big impact on the quality of life in our state and we need
your support to continue to move toward the future while preserving the treasures of our
past.

February 5, 2009

Theresa Clifford Dunlop
Hogans Cider Mill

522 Spielman Highway
Burlington, CT 06013
860-675-7320

Website: hoganscidermill.com --- email: info@burlingtongolfcenter.com



“MR. BURLINGTON" D

EAD AT 87

80 YEARS OF MEMORIES REMAIN

by Tom Hebert, Burlington Times

I first met Morris Hogan in 1974 when I stop-
ped at his cider mill after a long drive and quench-
ed a terrible thirst with the finest cider I'd ever
tasted. I met the man in sauce-splashed overalls
many times but I never really knew him. After
researching: this story, I wish I'd krown him bet-
ter.

_I'd like to thanh Alice and Dot Szczesniak,
Marj Grelo and Helen and Jarnes Mullen for shar-
ing their memories of Morris with me.

Morrie Hogen was born on February 22,
1902 -and died 87 plus years later .on
September 27, 1989. He saw most of what the
twentieth century had to offer and he had alot
to offer in return, He was a farmer first, but
much of his life was spent in public servige to
Burlington and surrounding communities. He
was alst a phitanthropist.

He becamme 2 farmer at the age of 15 after his
father died and he and his ‘older brother
Richard were left to run the farm, Morris was
born in Harwinion and moved to Burlington in
1909 when his father sold his Torrington store
to'buy the farm. The cider mill itself was epen-
ed in 1812, Morris “'graduated” from a one-
room schoolhouse in Butlington at the age of
12 {far left, back row in phote above] and

" chose farming over high schogl. The fact that
he was self-educated makes his ac-
complishments all that more impressive. He
summed it up simply - "I didn’t have a lot of
schooling but I had a lot of common sense.”

He got his gtart in town government in 1923,
and running as a Republican, he was elected in
1936 to the General Assembly as Burlingten's
state represemtative. He lost in 1940 to &

Demoerat but decided to run again in 1954. In

his words, '} teok me a while to recover.” He
won that glection and returned every year un-
til 1972 when he retired ~ a total of 22 years
service during which he was best known as "'a
champion of small town causes.”” He was also
noted for his satire and wit and mever prepared
speaches in advance. .

In 1932 he took over as the chairman of the
town Republican party, a post he held onto un-
1 1973, when he was asked to serve on the
state’'s Central Commaittee which he did unti}
1979. He was also a member of Burlington's
Board of Sefectmen for eight years and the
towsi's first selectman from 1951-1955, In
1973, more than 400 friends” gathered at the
Byriington Inn for a testimonial to honor his
accornplishments. . ;

£

All the while he was devoting himself to

' public service, he showed himself to be a suc-

cessful businessman as well. His annual cider
mill production was more than 50,000 gallons
at one point. His land ownings grew to 480
acres,

His sense of humor was iegendary. In one
newspaper story, at the age of 82, he is quoted
as saying he raises 'strawberries, silo corn,
purmpkins, hay, hell and wood.” Pictures of

" him in his younger days testify to the fact that

he was quite capable of the one non-farm pro-
duct mentioned. ’

Though he and his wife Mabel, who died in
1984, had no children, he wasn't lacking for
"'children’’. Nobody knows just how many
Burlington and Harwinton youths worked on
the farm over the years, but everyone agrees it
was a very large number. He took a keen in-
terest in these kids and they learned from him,
All three of the children of Mr. and Mris.
Mullen spent time there and feel that ''their
values could have been so different” bad they

- not had the experience,

He especially liked to attend the Lewis Mills
girls basketball games because so many of the
team memnbers had worked for him. Before.
one parficular game, about five years ago, he
told the team he'd take them all out to dinner
if they won. They.did and Morris had reward-
ed the team with 2 post-season dinner evely
season since -- win or Iose. .

The man, who his fiiends also called M.
Republican’’, was génerous in other ways as
well. Two years ago,*he dogated $10,000 fo
Lewis Miils for scholarships. When the Burl-
ington Fire Department needed some land for
a new firehouse, he sold them seme prime pro-
perty on George Washington Turnpike for a
third of its imarket valwle. When he died, he left
$20,000 each to eleven realtives, friends and
employees. He also left $20,000 and 1/8 of his
estate to the Immaculate Heart of Mary
Churck.




* Cider mill bottles
vintage beverage

| Hogans
adds
havd cider

By PAM LONGWELL -
Register Cltkes Stafl

BURLINGTON ~ Aloeal
cider mill is bottling » tra-
ditional, colonial beverage
~ hard cider.

Hogans Cider Mill, a

 Burlington:  fixture  for
many years, has just intro-
duced 'its own hard cider.
Althoagh the cider has
been in production for two
years, this is the first year
Theresa Clifford Dunfop
and Chet Dunlop have bot-
tled it and offered it to the
ublic. “Next year 1 have
hope to do apple-raspber
ry, apple-cherry and apple-
cach (hard) cider,” said
unlop. To celebrate the
new  millenninm, the
Bunlops are working on a
s;]mrlding cider, And, for
Christmas, they will offer
a mulled hard cidex,

Punlop said that about
three years ago, people
started to inquire whether
they made hard cider. She
satd, “The more 1 found
out #bout it, the more
tnteresiing it was to me,”
She did some research and
fcarned that at one time,
hard cider was the most
popular beverage in New
England, And, according w
some acconnis, colomists
brought apple iree
seedlings to North America
for the purposes of harvest
in§ apples 1o make hard
cider. Dunlop’s reading
reveals that in
Massachusetts in 1786, the
average per capita com-
sumption of hard cider was
30 gallons ger year,

Hard cider was consid-
ered a Bealthful drink. And,
its relative, ::Fplc cider vine-
gay, was used 1o treat & vark-
ety of ailments, inciading
acne, headaches, hives,
nosebleeds, sore throats
and warts.

Duntop cxplained that
tyricai! , every family kept
a barrel of hard cider in the
cellar, But, as farms started
to  diminish and when
Prohibition took hold, hard
cider fclt out of fashion.

Today, Chet Dunlep
said, hard cider is the
smallest but the fastest
growing segment of the bey-
erage market, Tt is a very
popular drink in Europc.
Here, many people aren't
very [amiliar with it, said
the’ Dunfops, but they do
have a curiosity about it

Te start production, the
Danlops read many hooks
and visited the only other
hard-cider winery in the
state, which is located in
Mystic. Punlop said that
Annette Minor at Clydes
. Cider Mill has been a great
resowrce for her,

Theresa Clifford Dunlo

of Hogans Cider

pher
in

SONJA A. BLASS/ S1alf Phioto,

Burlington with bottles of Hogans new hard cider.

This year, Chet Dunlop
estimates Hogans Cider
Mil has bottled about 7,500
standard wine botiles of
cider. 5o far, they have sold
about 1,000, And, they say
cuslomers are returning to
buy more of the golden bev-

“The more k
found out
about it, the
more

interesting it
was to me,’
= fts

Qwner

erage. The alcohol contemt
of the brew is about 10.5
pereent by volume.

Hogans Cider Mill has
operated since 1908, The
Bunlops press sweet cider
in addition to operating a
bonded winery for.the pro-
duction: of the hard cider.
Brothers Meorris  and
Richard Hogan ran the mill

for years |lefore  the
Duntops purchased the
roperty in 1992,

riginally, the Dunlops
bought the Hogan proper!
to nse the Jand for a golf
school (Chet Dunlop is also
a goH pro). Bui, Dunlop
said, they just felt in love

with the mill, and contin-
ued its operation,

Hogans Cider Mill is
housed in a white barn,
which is decorated with an
array of brightly colored
wooden {lewers., Theresa
punlep, whe has a back
ground as a florist, has
tnrned the rmstic barn into
a cheerful, conntry-style
retail outlet, Customers
will find cider ~ hard or
sweet, pies, pastries, local-
Iy produced honey and
maple syrup, wreathes,
conmntry cralts by local
artists and the artwork of a

Senegalese family that
Dunlop and her daughter
SpONSOT.

The barn is filled with
mteresting antigues, like an
obd, enamel stove, a wooden
phone hooth from the
offices of the The Evening
Sentinel in Ansonia, an
organ donated by the local
historical sucict{, and a
number of family photos
from the Hopan and the
Clifford familics. Climbing
the stairs to the upper loft;
which historically was the
sitc of Saturday night
dances, one will spy an ofd
straw hat sporting the mes-
sage “Re-elect Hogan” hang-
ing from the rafters.

Hogans Cider Mill is

located at 522 Spielman
Highway (Romte 4}, just a
short distance from the

Harwinton border. Dunlop
says the mill's busy season
is underway - running from
Labor  Day  through
Thanksgiving.




Burlington mill,

has old-time cider

with lots of kick

BURLINGTON
he swaet sap, mate of a blend of apples squeered
1l|mugh cloth and mingled with pears, eams its time-

hoiored Ravor as the Inlc swnmar and anlunin iec-
tar —cides,
A : 1 L aside and the sugar wxl[ Lubblé slowly into alcohol
wasthe

‘yoarTater, coaxed with sweet ak and yeast, filievert

of jis brown sediments ang siphoned off fror bagrels into

Bass bottles, the souring selzer xipers 10 a clea? liquid.

Fire, they called it i the last centiery, and minister's
brew.
- ¥ Bard cider camed its repuitation as the moonshing of

‘Now England villages, where the ingredients were pienti-

figand the exeuse of making vinegar an essy falt tale dur-

ing Prohibilion. Instend of stills, farmers secreted kegs in

cettar fioles where time did the work of making alcohol,

dn'Torrington, the tegendary birthplace of John Brown,

(he Rev, Sanure]
Oreutt suppesed
i the 19005 that
uprisings belh
for and against
slavery winkl
aol have been so
feisty but for the
cider that fueled
men's ire.

The brew, cree 85 cotmnon as beer, is really net so sin-
isier, say coptemporary aftcionados who are workdng to
revive 1lie old recipes.

Wendelk Guan remeinbers them, he siys smiling, nal
quite looking you in the eye. His glance is just enougl to
judge whether you're part of & huny-up generation. No
oite rushes e s i suspenders and grees work pants,

AL B4, Gann isn'L in 1 lapy to push the ‘cash register
keys al Hogan's Cider Mill, where he has worked sinee
143, He's been a fixture and aresource ever since, So
Guravs experience proved creeial when {he heirs of mas.
ter cider pressman Morris Hogan sold the mill and 17
acres in 1952 to Theresa Clifford Dunlfop and Chet Duntop
Iz,

Tt ign't eidler Farnsing, thaugh, that saved the scenic Iitl-
sitles along Route 4 across from Johnryeake Alpors. from
development into ten house lots.

. iLwas golf, Thats 1ight, prtting greens.

When hie isn't waxing poetic about hometsade brew,
Cliet.— a PGA golf professional naned one of the top
tliree leachers in the state by Golf Magazine - is giving
Jessons. Hogan's Cider Mill remaing a quaint retaif store
which aiso olfers up for sale horme-grown squashes ad
pompkins, Tocally made crafls as wells as Theresa’s Roral
designs. Bul barns painted with colorful golfing sceres
poriray the farn’s more profitable if dual identity as the
Busknaton Goll Center, home of the New Englasd School
of Golt. .

The: Duinlops' decision Just year to restore kard cider to
{lie shelves recently produced some of the first bateh of
3,200 galtons for sale. Hogan's is one of anly two clder mil-
Tls-in thie state to secure proper state and federal Alcohol,
Tobaces and Fireanms permils its rake and sell the hard
siuff. The Clyde Cider Mill'tn Mystic is the only other one,
started by Ammeite Miner’s great geandénther in the iast
centary.

The.process hegins with the consigniment of apples, not
the shiny réd e mealy tasting sorts found in supermarket
bius bt the spicier Pearmains, Spitzenlrurgs, Pippins and
sweet Russetts which ence inmg from crooked branches
along aven the sraggiest New England slopes. Baldwing
are treasered for cider, Wendell says.

Thie-apples arrive from 2 kandful of selected lveal grow-
ers Hike Peter Hayward and from New York State, Morris
hat 2 saying — farm thi farmers not the fane, s ho nover
planted an orehazd, Theresa sed.

Old cider mc':;)es favor the addilion of hant, tart apples
and & balance of supersweet varieties sucll as the rare and
Iusnely Golden Russol& l’em serve the same purpese as

- ‘.Cuu.rr.'.y
V' Clronicles

Brigitte
Ruthman

bonation of fennentation begins, Six montlisto 8

Caney Kalbfapmblicon-Amviican

Chet Dunlop of Hogan’s Cider 3il in Burlington checks an air palie on o barrel of fermenting cider.

sweeiness eBXn, though o one here will say just what the
seepol recipe inchudes. )

The mixdure is grownd to a pulp called pomace )
pressed f fayered racks separated by cloth, A bushed ol
appies proguces three gallons of liquid, which turns guicks
ly from a milky amber 10 Brown as #is exposed to air,

Tie process of aging is stopped by sulfiles.

The uncorked taste is ol so subline, & combimtion of
the complex favers of a dey Beanjolnls oF eau de vin will:
a hint of vinegar that old tintess say you stap noticing eiee
you get used 46 it

Onee, Gann sail, every famer st
i the cellar. Apples and keps were
every fall to the mith, These
‘mwly ?)arm‘ml Mark ]

ashesd o bareel or twe
dolivered reguiariy

a time, Forrington Histori-
Sachom said, i drinking

£0t out of hand, In the late 17008, the average per capita
consumption ol frd ciler was 59 gaftons, Tiene il
reading from a eider makiog huok, The Americaa Clder
Bowk, by Viest Orton, And per capita it was, from skves o
presklents.

The pepdstinim al lemperimee swiong back earlier this
century. A general intoferanes for drankands, who leok w)
adding runz o the inexpensive drink, helped bring abou a
Prohibition for deold, Drinking was renuwved (o shrowd.
el Back roons and from persoml stashes defondel more
iz onee by sheiguns,

Gune said Hogan, wha leamed from his Gulwr i ohier
Lrother fow L pross apples in 3912, reached that point on

Plesse turh to 1A%, RUTHMAN

'RUTHMAN: Hard cider makes a comeback

Continued from 1A*

s owp such laler. Hogan died 10 years
agier at fhe age o7 89, & fan of hoth hard
and soft ciders b not aleohol for sale.

“A st chie in, bougls a gallon and
sab down o drinkil,” Guin recalled. “tHe
ade some uiseemly remarks (o every-
ane aboul what it wontd dolo you, il isa
fuxstive you know, He stopped selling it
tint day bt abways Kept o boreed inlhe
callae”

Tt nciually dooesn't deselve its reputa.
ton for wpselting digestion, 1Uis impros-
erly formented brow That ¢z sour
stomack,

Production wis greatest around 180
witen one farmer raidhe 300 baiels in
Torrington, Drcull weote,

There werc dezens of mills Disotgh-
o Burlington and Tomingon, bwhiding
one at Brandy 1 which produced apgle
by

o Probiliition, Hard civer shfl reprie-
sexts foss fan one pereest of e witad
sitdes of ideohel, bat densd Bas sky-
rovketed since 1996 and is the fastest
growing alecliolic drink, aeconding (o
expents whe puiblish the Wine Specinorn.

In Burlington, ther are plans (6 cre-
abie 3 Subibly chainpagne cider, not uite
irs titne for e miflennime,

.'inumas Ihl{.'umm 5 ohiof of the Re-

Tn the trendt of i hos, cidder
miHs are reclabming womnrket nicke fost

Wnerican’s Lilchficld Conenty
?um'uu % Trrington




