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Executive Summary
Alcoholic beverages have historically played a significant role in cultures around the world. Hard
cider (simply referred to as cider from here on), which is made from fermented apples, is no exception.
Cider was an essential commodity to New World settlers, and the most prominent alcoholic beverage in
Pennsylvania’s early years.
Cider’s popularity began to wane in the mid-1800s with the influx of German immigrants who brewed
lager beer. New technology and business consolidations led to an era of mass-produced beer, followed
by Prohibition and the Great Depression, which forced farmers to grow more market-oriented crops,
such as sweeter apples for eating. At a commercial scale, cider became non-existent from the United
States’ alcoholic beverage market.
Recently, a shift has occurred in the food and drink industry, with consumers searching for alternative
beverage options with new flavors and locally sourced ingredients. Craft breweries are at the forefront of
this movement, and Pennsylvania leads the nation in annual production, contributing significantly to the
state’s economy. Although cider represents a much smaller portion of the overall alcohol industry, it is
also experiencing tremendous growth.
Craft beverages contribute to positive place-based tourism where people are eager to experience,
sample, and learn about how their food and drink are being produced. These experiences create
enjoyment for the traveler and have the potential to offer sustainable economic development to rural
areas. Successful tourism arises from a collaborative effort between producers and promotional agencies
to properly market the region.
This research used a variety of methods to assess the definition of cider, who produces cider, how it is
marketed to the public, and what experiences are available to consumers to learn about, sample, and
purchase cider. It also developed policy considerations that may help to build this industry and
strengthen its potential for sustainable agritourism in Pennsylvania.
One area of confusion with cider relates to the legal definition, licensing, and regulation of the
product. At the federal level, cider is categorized as a still wine, but each state is allowed to regulate who
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can produce it, its ingredients and alcohol content. In Pennsylvania, cider is considered a brewed
beverage. However, most breweries do not engage in cider production. Those with a limited winery
license carry out the majority of the cider production in the state. Legislation has changed at both the
state and federal levels regarding taxes, ingredients, and alcohol and carbon dioxide levels to make taxes
paid on cider similar to those for craft beer. These changes resulted in an increase in cider production at
both the state and national levels.
Despite these changes and Pennsylvania’s ranking as the 4th largest apple producing state in the
nation, Pennsylvania is only ranked 16th for cider production. If Pennsylvania created a farm license
similar to neighboring states, such as New York, Maryland, and Virginia, small apple orchards would be
able to use the remainder of their crops that might not otherwise sell in grocery stores or farmers’ markets,
possibly improving the state ranking for cider production.
This research conducted a quantitative content analysis of the 53 official Pennsylvania tourism
promotion agency websites. Artisan beverages were prominently featured as tourist activities. Although
cider was promoted through many of these agencies, without a consistent framework of where and how
to include the beverage, it was inconsistently placed with beer, wine, and/or spirits. In contrast, Virginia
and Oregon provide clear descriptions on their states’ webpages of what cider is, the importance of the
beverage to each state’s heritage, agriculture, and economy, places to sample it, and suggestions of what
other activities can be enjoyed nearby. If Pennsylvania defined cider at the state level, it would provide a
framework for city, county, and regional tourism agencies to promote their local businesses. Consistency
on how cider is promoted between agencies would allow tourists to find similar venues in different
locations.
Since cider can be produced in Pennsylvania by those with a brewery or winery license, it was
difficult to ascertain the exact number of producers in the state. This research focused on companies that
actively promoted themselves as cider producers, rather than beer, wine, or spirits. Exploratory and
grounded theory research on webpages of these companies, along with on-site visits, examined the
ability for the public to visit a cider producer and categorized experiences at that location, along with
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portrayal of environs and social opportunities. The results show that only half of cider producers in the
state had a tasting room open to the public; on average, they were open fewer hours and days a week
than breweries, wineries or meaderies. Many cider producers are limited to selling their product at
farmers’ markets, brewpubs, and restaurants, incurring additional transportation costs and resulting in
limited learning experiences for the consumer. Additionally, Pennsylvania lacks a large cider venue, as
seen in neighboring states like New York with Angry Orchard, or Virginia with Bold Rock, to draw
visitors and encourage additional visits to surrounding cider makers. Other efforts to promote the
industry in neighboring states include official state road signs in Maryland and Virginia to encourage
travel and help tourists identify small artisan beverages made on farm properties.
Many areas in the Mid-Atlantic are taking advantage of the growth in artisan beverages, and
Pennsylvania has the potential to become a cider tourism hub. With some adjustments to legislation,
regulations and marketing, and better coordination among tourism promotion agencies and cider
producers, Pennsylvania’s cider industry could flourish, and, in turn, have potentially significant impacts
on the state’s agritourism industry.
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Introduction
The production and consumption of hard cider (simply referred to as cider from here on) is increasing
(Jordon, 2016), and the variety of apples and other fruits used to make the artisan beverage helps to
diversify Pennsylvania’s agriculture. Additionally, more Americans are engaging in agritourism and
traveling to rural communities to enjoy tranquility and learn how their food and drink is produced
(Wright and Eaton, 2018). The emerging cider industry has the potential to bring economic development
to rural communities while preserving, or even enhancing, natural resources and environmental
landscapes; however, the cider industry has several disconnects related to definitions, regulations, and
licensing that limits the industry’s full potential.

History of cider
Alcoholic beverages are deeply embedded in the history and growth of almost all cultures around the
world. Cider is no exception, and its historic roots in North America date to the onset of European
settlement. William Blackstone, the first European to settle in Boston, Massachusetts, planted an apple
tree within nine days of landing, and, in 1622, the first recorded shipment of honeybees, essential to
apple pollination, was made (Kline and Cole, 2017). Apples were a perfect homestead fruit in the New
World because once a tree bears fruit, it usually flourishes for many years. Apples can be eaten fresh,
used for cooking, or stored for long periods of time in cold cellars, but it was cider that played a critical
role in America’s rural economy (Watson, 2013). Fermenting fresh juice was the most effective way for
farmers to preserve their harvest.
Apples can be traced back to modern day Kazakhstan, but it was the Romans who mastered grafting, a
propagating technique where part of the stem from one type of apple tree is inserted into the rootstock of
another tree to cultivate specific varieties (Geiling, 2014). Conversely, trees grown from apple seeds
have extreme genetic variability and tend to be very sour and inedible, but ferment easily into a delicious
beverage. A few wealthy settlers to the New World could afford to import grafted tree stocks from
Europe, but most rural settlers planted trees from seeds that produced a vast number of new apple tree
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varieties that were often better for drinking than for eating. By the time Downing (1876) published The
Fruits and Fruit Trees of America, over 1,000 varieties of North American apples had been identified.
John Chapman, better known as Johnny Appleseed, was influential in planting seeds that resulted in the
wide varieties of apple trees grown in the New World. Chapman was born in Massachusetts, worked as a
missionary, and operated a nursery in Pennsylvania, which he used as a base of operation. He planted
seeds throughout the Great Lakes and Ohio River regions, and as far west as Illinois (Watson, 2013),
producing trees that provided settlers with plentiful harvests to make cider.
By the 18th century, cider was a dietary staple for most settlers and consumed by all ages, genders, and
social classes (Smith 1998). It was the most prominent alcoholic beverage in Pennsylvania’s early years,
but began to wane with the influx of German immigrants, new lager yeast strains, and technological
inventions that spurred an era of Pennsylvania’s dominance in beer production. During Prohibition,
farmers began to cultivate sweeter apples for eating rather than tarter apples for drinking. When
Prohibition was repealed, farmers recovering from the Great Depression could not afford to take risks;
grain for beer could be grown in one season, whereas apple trees needed a minimum of 3 years to start
bearing fruit (LeHault, 2011), and many of the heirloom apple varieties vanished as cider production
became nearly non-existent.

Growth in artisan beverages and agritourism
A fundamental shift in the types of alcoholic beverages consumed in the United States has occurred.
Following an era of mass-produced, generic tasting beverages, a growing interest in beverages made by
small, independent producers has emerged (Flack, 1997; Schnell and Reese, 2014). This growth is an
extension of the neolocal movement described by Tuan (1991) as a conscious commitment to preserve
and support local economies and social networks in an era of mass production and global consumption.
In Pennsylvania, craft breweries are at the forefront of this movement, where craft beer greatly
contributes to the state’s economy (Feeney, 2017). As of January 2019, the Pennsylvania Liquor Control
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Board (PLCB) lists 329 active brewery licenses, with another 31 pending, 144 expired, and 24 safe
keeping.
Although cider represents a smaller portion of the overall alcohol industry, it is part of the neolocal
movement and is experiencing tremendous growth. Jordon (2016) states that from 2006 to 2012, the
cider industry increased 73 percent in gallons produced nationally. The increase was first recognized by
some of the larger, commercial brands; Angry Orchards, for example, reported a 90 percent growth in
sales in 2012 (Kline and Cole 2017). By 2015, the United States had 526 cider producers in 44 states. In
the last 5 years, the number of gallons produced in the U.S. has increased 27.3 percent annually along
with a reported $300 million in revenues in 2016 (Becot, Bradshaw, and Connor, 2016), with over $25
million in Pennsylvania (Pennsylvania Pressroom, 2017).
Unlike the demographics of the craft beer industry, with predominant consumption by white males
(McLaughlin, Reid, Moore, 2014), cider consumers represent an equal 50/50 male/female ratio (Withers,
2017). Cider is enjoyed by all age groups from generation Z to baby boomers; however, the strongest
consumer demographic is in the 21-to-35-year age range, who also exhibit an eagerness to experiment
with new flavors (Park 2014). Without grain or additional sugars, cider is an attractive option to those on
gluten-free diets and seeking locally sourced, all-natural ingredients. As a result, the number of cider
drinkers rose from 5 to 18 million between 2012 and 2016, and is expected to grow another 15 percent in
the next 5 years (Kline and Cole, 2017).
Beer, wine, cider, and spirits crafted by local, independent artisans, have transformed the beverage
industry from a simple drink to a sophisticated and complex consumer commodity (Withers, 2017). This
industry has changed attitudes toward travel and leisure and created new opportunities for rural areas.
Craft beverages contribute to positive place-based tourism and have the potential to offer sustainable
options to rural, suburban, and urban communities (Slocum, 2018).
Tourism is one of the fastest-growing business sectors in the world; many tourists spend recreational
time traveling to places of food and beverage production to seek out new palate experiences (Veeck,
Che, and Veeck, 2006). Variations in language used to describe these experiences, such as gastronomic
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tourism, food tourism, agritourism, wine tourism, and beer tourism, reflect a focus on the unique types of
cultural experiences that a specific location’s food and drink can provide. Travelers journey to farms,
vineyards, breweries, festivals, trade shows, and farmers’ markets to indulge their palates, while also
immersing themselves in local traditions, cultures, economies, and communities. These experiences
create enjoyment for the traveler that extend past the basic intake of food and drink to include education
at the source of production; travelers also glean pleasure from the regional environs, recreational
activities, and cultural lifestyles (Hojman and Hunter-Jones, 2012). With its abundant artisan beverages
and agricultural landscape, Pennsylvania is ideally suited to develop a strong agritourism industry (Ryan,
DeBord, and McClellan, 2006).
Agritourism feeds on nostalgia for the vanishing rural past and on many people’s affection for the
countryside, as our society becomes more urbanized. Schnell (2011) suggested that part of the growth in
agritourism can be attributed to recent food scares and terrorism as travelers increasingly yearn for a
peaceful, rural vacation. Rural spaces are often idealized and conjure up notions of authenticity, and the
resulting rapid increase in agritourism proves to be economically and socially beneficial to rural spaces
(Wright and Weston, 2018).
For the consumer, traveling and purchasing a product at the farm is not economical since prices are
often higher than at chain stores (Essex, Gilg, and Yarwood, 2005). Visitors often add value through the
experience of a tour, recreation, and social opportunities (Veeck, Che, and Veeck, 2006). Björk and
Kauppinen-Räisänen (2014) found that patrons were willing to spend more on local products to support
the environment, heath, ethics, sustainability, and the desire to support local communities, and those
customers perceive local products as fresher, tastier, and more trustworthy.
Successful agritourism develops not only from a peaceful landscape and the sale of quality products,
but also from proper marketing (Colton and Bissix, 2005). Agritourism must market and sell traditional
agricultural landscapes, with core values such as simplicity, service, and personal touch. Education is
another core component, particularly for those traveling from non-farming areas, where the patrons may
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be far removed from farming practices; however, most farmers have very limited capacity or expertise on
the subject of marketing and tourism, and thus, promotional support is critical (Kline and Cole, 2017).
Many positive benefits come from agritourism. It has been hailed as a vehicle for regional
development that can strengthen local production and provide new economic and social opportunities to
rural communities (Everett and Slocum 2013). The concept of eating locally supports unique products
produced in an ecologically friendly, sustainable way, empowers self-sufficient people, and promotes
alternative farming activities that can contribute to agricultural sustainability through diversification of
the economic base (Colton and Bissix 2005). Additionally, regions surrounding tourist attractions can
potentially experience increased revenue for related businesses such as hotels, gift stores, and gas
stations.
A few well-known places such as Bordeaux, France, Tuscany, Italy, and Napa Valley, California, have
greatly benefited from agritourism, but Carmichael and Senese (2012) report that lesser-known rural
areas have also seen rapid growth and experienced economic and social development (Ferreira and
Muller, 2013). According to Halladay (2012), from 2005 to 2012, Virginia’s wineries experienced a 106
percent increase in tourism, contributing $747 million annually to the commonwealth, and the Kentucky
Bourbon Trail reported more than 450,000 visitors in one year. Another study by Murray and Kline
(2005) found that beer tourists in rural North Carolina spent on average $1,000 per trip. In 2013, 17
percent of American travelers engaged in drink-related activities (Cutis, Bosworth and Slocum, 2018),
and many destinations started to promote wine and ale trails. Although most alcohol-related tourism is
based on beer and wine, a few cider trails have started to emerge.

Cider’s definition and disconnects within the industry
Likely due to limited cider production since Prohibition, many consumers are unsure of what cider is
and how it differs from other beverages. Cider is a beverage made from fermented apple juice, where
approximately one bushel of apples produces three gallons of cider. To produce cider, clean fruit is
harvested, milled, and pressed into mash; some cider makers skip this process and purchase fresh juice
Pennsylvania’s Emerging Cider Industry and Its Contribution to Artisan Beverages and Sustainable Agritourism
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or concentrate. Different varieties of apples, particularly more acidic ones, have more tannins and create
complex flavors where additional sugars are not needed. Tannins are the naturally occurring compounds
found on the stems, seeds, and skins of fruits such as apples, pears, and grapes that produce an astringent
sensation to the tongue. Commonly found in dry wine, tannins produce cider with a full-bodied
beverage. The juice is fermented for 2-4 weeks with natural microorganisms or yeast. It is often stored
for a few months to several years to develop complex flavors. This end product can be blended with
fruits, honey, spices, hops, or other agricultural products (Cook, 2018).
Similar to beer and wine, cider is not just one product, but rather, can be categorized into many
different styles with endless varieties and flavors. Traditionally, cider varieties followed customs that
arose in high-cider producing countries of Europe, such as England, Spain, and France. They are
categorized into basic, standardized styles, such as draft, farmhouse, French, Spanish, modern, heritage,
sparkling, New World, and specialty ciders (Watson, 2013). With the artisan movement stretching
flavors and introducing creative mixtures of pressed apples and ingredients, there are newly recognized
and judged styles, including fruit, spiced, hopped, sour, and wood-aged ciders. Cider makers can vary
the level of sweetness, tannins, color and clarity to produce boundless creative variations for different
palates (Beer Judge Competition Program, 2015).
While the product and process seem simple enough, and cideries with tasting rooms open to the public
are ideal places to encourage agritourism as educational, family-friendly destinations, several factors
hinder the potential success of this sector in Pennsylvania. The most obvious disconnect is related to the
identification and definition of the product; alcohol is regulated at both the federal and state levels, but
there is not a specific category for cider. At the federal level, cider is defined as a wine, yet each state
has the ability to regulate and tax the product based on source material, alcohol content, and carbonation
levels. Different states allow cider to be produced under variations of beer and winery licenses. Many
argue that cider needs to be defined as its own category (Park, 2014). Both national and state
organizations have formed to help affiliated parties organize the industry. The U.S. Association of Cider
Makers (USACM) has educational programs, with a strong focus on advocacy for government
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regulations (USACM, 2019). At the state level, the Pennsylvania Cider Guild, formed in 2014 to unite
producers and consumers, helps educate the public, advocate for legislative change, and organize
educational and social events.
The second consideration for advancing cider’s contribution to agritourism is in cider promotion and
marketing by tourism agencies. Pennsylvania has 53 designated tourism promotional agencies (Visit PA,
2019) that market their region’s local activities and resources, many of which include food and drink
tourism trails. With no federal category for cider, it is not surprising that promotional agencies market
cider in a variety of ways. Cider agritourism has been relatively ignored in the academic literature
(Wright and Easton, 2018), with the majority of drink-related agritourism literature focused on wine
regions. The connections between agriculture, environment, landscape, economy, tourism, and cultural
heritage need to be examined to better understand marketing for Pennsylvania’s cider industry.
Finally, the third disconnect is related to the consumer’s understanding of cider and ability to
experience different stages of production, sample different styles, and learn about the product. Unlike a
visit to a brewery or winery, where all stages of production, storage, service, and consumption are
completed on premise, and the public can ask questions and learn about the drink, the links between
cider production and consumption vary widely. Cider is often sold at farmers’ markets, distribution
centers, or breweries where it is common for only one variety of cider from one producer to be sold, and
to be served by people who may not know much about the product.

Goals and Objectives
This research had four main goals focused on the definition, production, sale, and marketing for
tourism of cider. The objective was to determine the public’s ability to learn about cider and where it
may purchase or consume it, and to evaluate any inconsistencies that may hinder agritourism in
Pennsylvania.
a) Identify disconnects between federal and state licensing
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Similar to all commercial food and drink, cider operates within a legal framework. The first goal was
to examine legal definitions of cider that fall within the excise tax legislation. The outcome identified
gaps between federal and state government regulations on alcohol and carbonation levels, taxes, and
distribution restrictions for cider.
b)

Identify and map cider production

The second goal was to create a Geographic Information System (GIS) to inventory and map cider
production at both the national and state levels. This objective determined how Pennsylvania’s
production compared to other states, and the location of cider producers within the state allowed for
exploratory research for the following objectives of this project.
c)

Evaluate how cider is promoted by tourism agencies

The third goal examined Pennsylvania’s official tourism promotional agencies’ websites and
evaluated how each region promotes local beverages. A rubric was used to determine if tourism websites
promoted local, artisan beverages, and if so, how they categorized types of beverages. Whether or not
they included cider and promoted those local businesses into an organized tourism trail was also
recorded. Each website was evaluated to determine if local beverages were connected to other activities
and regional points of interest. Additionally, tourism websites from other top-ranking cider producing
states were evaluated to see how Pennsylvania’s tourism marketing strategies compared to surrounding
markets. This outcome determined if marketing strategies helped inform the public about cider,
identified potential agritourism regions, and assessed strengths and weaknesses in their abilities to
promote the emerging cider industry.
d)

Consumer accessibility and experiences

The fourth goal investigated public accessibility to the product and experiential opportunities to learn
what cider is, where ingredients are sourced, how it is made, suggestions on how it should be consumed,
and how “local” artisan beverages affect Pennsylvania. This outcome quantified how many of the state’s
cider producers have tasting rooms, their hours of operation, and how they compare to wineries and
breweries. The places of consumption were qualitatively evaluated for the overall consumption
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experience. The evaluation contained a series of questions to evaluate differences in experience, such as
whether consumers stood at a bar and were given one sample at a time along with information from the
pourer, or if they ordered and sat down, similar to a bar. The types of questions focused on the type of
location, visual clues, and ability to interact and learn about cider. Text and visual clues were also
recorded, in the form of signs, menus, pamphlets, or additional information provided to customers on the
importance of local agriculture, and how cider production provides added benefits to the state’s physical
landscape, economy, and cultural heritage.

Methodology
This research used a variety of methods to identify, map, examine, analyze, and make suggestions to
help build sustainable agritourism for the emerging cider industry.
a)

Legal licenses for cider

The research examined the legal licensing of cider at the federal and state levels. Current bills and
laws were summarized and differences between federal and state laws were identified. A review of
neighboring prominent cider producing states identified several alternative approaches. Specific
legislation, descriptions, ingredients, and analytical parameters were tabulated into a legal framework
along with a review of regulatory changes over the past few years.
b)

Federal and state cider production

Exploratory research identified and mapped federal and state cider production. This methodology is
useful on a topic that is relatively ignored in academic literature (Everett and Slocum, 2013). The
Alcohol and Tobacco Tax and Trade Bureau (TTB) enforces provisions for alcoholic beverages and
administers and regulates the industry at the federal level. The TTB provides the total number of taxed
gallons of cider produced for each state. The data were entered into GIS to determine how Pennsylvania
compared nationally. Without a designated cider license in Pennsylvania, it was difficult to ascertain the
exact number of cider producers in the state; this study focused on businesses that actively promote
themselves as cider producers. These producers were identified by the U.S. Association of Cider Makers,
Pennsylvania’s Emerging Cider Industry and Its Contribution to Artisan Beverages and Sustainable Agritourism

14

Pennsylvania’s Cider Guild, and the official state promotional agencies. Addresses of cider producers
were geocoded into GIS.
c)

Review tourism websites

Official websites of Pennsylvania’s tourism marketing agencies were reviewed to determine how cider
is promoted in that region. Without a designated legal license for cider and given differences between
federal and state regulations, it was expected that tourism agencies would not consistently market or
identify cider. It was anticipated that cider would be left out of promotional materials or categorized with
beer and wine.
Quantitative Content Analysis (QCA) was used to evaluate how cider is marketed as a travel
opportunity, particularly with its connections for agritourism (Appendix 1). QCA is a method that uses a
set of questions that are systematically applied to evaluate text, graphics, and videos displayed on official
tourism websites. Muehlenhaus (2011) provided a critical review of the benefits of QCA and stressed its
strength as a research method. For QCA to be valid, research questions must be determined prior to
study, thus making them replicable by any individual. Between April 15 and 30, 2019, two researchers
worked independently to rigorously apply the questions to the state’s 53 tourism webpages. Their results
were compared and discrepancies between answers were double checked. The results provide sound
descriptive statistics and qualitative measures.
d)

Consumer access to cider and consumption experiences

Exploratory and grounded theory research is a recommended method to examine location, portrayal of
environs, and the landscape (Wright and Weston, 2018). Similar to the QCA method that evaluated the
tourism promotional webpages, cider producers were analyzed. Questions were created to evaluate each
cider producer’s webpage to determine if the producer’s primary focus was on wine, beer, spirits, or
cider. For the producers that focused on cider, the research determined if they had a tasting room open to
the public. For those that did, the research recorded the number of days and the total number of hours
that they are open. For those that did not have a tasting room, the research recorded the number that sold
their products at farmers’ markets, distributors, local restaurants, or breweries (Appendix 2).
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The researcher selected for on-site visits those companies that primarily produced cider and operated a
public tasting room. The point of sale for each of the cider producers that had a tasting room was
evaluated, providing an inventory of the built environment, location, and consumer’s ability to learn and
interact. The research recorded the overall setting, architecture, imagery, menus, and educational and
social opportunities.
With limited cider production in the U.S. over the past 100 years, many people may not have tasted it,
have preconceived notions about who typically drinks it, or not recognize differences between small
batch artisan ciders and the few mass-produced ciders. Whether or not consumers were provided
information on the types of cider, how artisan cider is different from mass-produced brands, the
importance of local agriculture, or how apples benefit the state’s physical landscape, economy, and
cultural heritage was also recorded. Additionally, a few cider producers in the surrounding states were
evaluated to determine if variations in legal restrictions, definitions, licensing, and zoning have an
impact on the public’s ability to interact with producers, learn about cider production, and enjoy the rural
landscape.

Results
Legal licenses of cider
Part of the confusion about what cider is, who can produce it, and where and how it can be sold stems
from the differences between federal and state licenses and their descriptions. The 21st Amendment
repealed the prohibition of alcohol and established a federal law in 1933; however, it left each state
responsible for its own regulations (U.S. Const. amend. XXI). The Alcohol and Tobacco Tax and Trade
Bureau (TTB) enforces provisions for alcoholic beverages, and administers and regulates the industry at
the federal level. The TTB has three classifications of alcoholic beverages: beer, wine, and spirits.
In 1986, under the Internal Revenue Code (IRC), TTB recognized a variety of other products that were
at least 0.5 percent alcohol by volume and needed to be regulated as an alcoholic product, of which cider
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was included (26 U.S.C. 5312). The products were subdivided into “Standard Wine” and “Other than
Standard wine” based on alcohol content, level and origin of carbon dioxide, and fruit content.
Cider is often chosen as a substitute for beer rather than wine because it is often viewed as refreshing,
with moderate alcohol levels. Recognizing this consumption choice, Congress passed the Taxpayer
Relief Act of 1997 that created a new tax class for a wine called “hard cider,” which was designed to
improve market fairness and impose a tax on cider that was more equivalent to the tax on beer. In the
Codes and Federal Regulations (CRF) 27 CFR 24.10, cider was defined as “still wine that is primarily
derived from apples or juice concentrate of at least 50 percent of apple concentrate by volume of the
finished product, contains no fruit product other than apples, has the taste, aroma, and characteristics
generally attributed to cider, and is offered for sale as cider.” The definition of “still” implied no more
than 0.392 grams of CO2 per 100 ml. Under this definition, cider could not contain any other fruit, but it
could contain non-fruit flavors such as spices, honey, and hops. This act also allowed domestic wine
producers that produce less than 250,000 gallons of cider in a calendar year to be eligible for a federal
tax break, making tax rates of cider more similar to that of craft beer.
The H.R.600-Cider Act, which broadened the criteria for cider and changed its tax rate (TTB 2017),
went into effect in December 2015. The new statutory definition of cider increased the allowable levels
of carbon dioxide per hundred milliliters of wine from 0.392 to 0.64 grams, and raised the allowable
alcohol by volume from 7 percent to 8.5 percent. Additionally, it allowed the use of pears, pear juice
concentrate, and pear products in the flavoring. This change granted a larger number of products to fall
under the cider tax rate of $0.226, which can be combined with the small producer tax credit to reduce
the per gallon tax rate from $0.226 to $0.17. This rate approaches the tax rate for the craft beer industry,
where breweries that produce less than 2 million barrels annually are taxed $3.50 per barrel (TTB,
2019); with the standard barrel of beer (BBL) being 31 gallons, this is approximately equivalent to $0.11
per gallon. Unlike wine and cider, beer has no upper limit on carbonation or alcohol parameters.
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Table 1: Federal Tax Classification for Wine after H.R.600-Cider Act, 2015, Alcohol and Tobacco
Tax and Trade Bureau
Product
ABV
Per Gallon Rate
Tax Credit
Still wine –must be under 0.64 grams

0.5- 8.5 percent

$ 0.226

$ 0.17

Still wine-

< 14 percent

$1.07

$0.17

Still wine-

14-21 percent

$1.57

$0.67

Still wine-

21-24 percent

$3.30

$2.25

CO2/100mL and produced from apples,
pears, or apple/pear concentrate and
water, containing no other fruit product.

In contrast to the federal description of cider as a still wine, the Pennsylvania Liquor Code considers
cider to be a malt or brewed beverage. To bridge the gap between state and federal regulations,
Pennsylvania breweries that produce hard cider must apply for permission from the TTB. Additionally,
if the cider produced is above 7 percent ABV, the brewery must amend its basic brewery permit to
request the alteration of the premise and apply for a basic winery permit (Brewers of PA, 2019). Those
breweries that obtain a brewery pub license can sell their own products on premise, along with other
Pennsylvania licensed beer, wine, and spirits for on-site consumption. The sale of products to-go,
according to Pennsylvania Title 47, Chapter 4, Article IV, is restricted solely to beverages produced and
owned by the manufacturer.
Additionally, limited winery (LK) licenses can also produce, distribute, and sell cider in Pennsylvania.
As described in Section 502 of the Pennsylvania Liquor Code, the intent of this license is to promote
tourism and recreational development by producing alcoholic cider, wines, and wine coolers from
agricultural commodities grown in Pennsylvania (PLCB, 2015). The PLCB Bureau of Licensing is
responsible for granting and issuing all permits, and the license can be granted to any company or
individual citizen of the U.S. residing within or outside of the state. The location of production must be
“board-approved,” but the space is commonly a separate building, barn, or even part of an individual’s
home. The sale of their products can be on or off the licensed premise. Producers can sell by the glass or

Pennsylvania’s Emerging Cider Industry and Its Contribution to Artisan Beverages and Sustainable Agritourism

18

bottle and may sell food for consumption. With this license, cider producers can apply for special
permits to sell their products at expositions and farmers markets. Limited wineries may sell other
Pennsylvania licensed beer, wine, and spirits for on-premise consumption as long as they do not exceed
50 percent of total alcohol sales.
In contrast to Pennsylvania, two neighboring, large cider-producing states have licenses specifically
designated for small agricultural producers. Alcohol in New York State is regulated by the Alcoholic
Beverage Control (ABC). In 2013, New York passed a Farm Cidery Law to promote the state’s
agriculture, which had an enormous impact on cider production. This law introduced new licenses, with
a farm brewery, farm cidery, and farm distillery license that mimicked the successful 1976 Farm Winery
Act, which greatly increased the quality and quantity of grape cultivation and wine production (Crowell,
2018). New York witnessed an increased number of cideries from five in 2011 to 29 in 2013, along with
a 480 percent increase in production volume (New York State, 2014). That growth has continued, and, in
2019, New York boasted 65 cideries (New York State Development, 2019). The advantage of the farm
cidery license is that farms can maximize harvests and realize revenue from small or blemished fruit that
may not sell in stores or farmers’ markets, but are well suited to produce cider. The law also raised the
limit of AVB from 7 percent to 8.5 percent to take advantage of the natural fermentation process of fruit.
Additionally, in 2014, the N.Y. Alco. Bev. Cont. Law § 58-c broadened the definition of cider to include
other agricultural products such as pears, maple syrup, honey, and spices. Overall, the advantages of
these legislative changes include job creation, protection of the natural environment, increases in tourism
for local communities, and opportunities for small, local manufactures and entrepreneurs to tap into the
growing demand for artisan beverages (New York State, 2014).
In Virginia, alcohol is regulated by the Virginia Department of Alcoholic Beverage Control (VABC)
Authority, where cider is treated as a wine as opposed to a malt beverage. According to Va. Code Ann. §
4.1-213 (2017), any winery or farm winery licensee may manufacture and sell cider. In 2018, Virginia
amended its cider laws to reduce confusion related to the product, and defined cider as any beverage
obtained from the natural fermentation of apples or pears. These changes allow cider to be produced with
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up to 10 percent ABV, which takes advantage of natural sugars in the fruit and the wild fermentation
process, and reduce the product’s excise tax rate to $.08/liter rather than the $.40/liter rate for wine.
While not known as a large cider-producing state, Maryland, Pennsylvania’s southern neighbor,
created a new Class 8 farm brewery license in 2012 to encourage growth in the craft beer industry. This
license allows farms to use products grown on their property and to serve beer on-site. In 2017, Senate
Bill 281 (MD SB281) passed, which defined cider as “beer,” and increased the allowable ABV from 7
percent to 8.5 percent (General Assembly of Maryland, 2017). The state recognized the importance of
agritourism and enabled agriculture-related businesses to generate income and deter development
pressure in rural areas.

Cider producers: National statistics
The TTB releases yearly summaries of taxable cider production by state (ATF P 1323.1). At the time
of this research, the most recent summary statistics, available through 2017, reported the total gallons
produced from 41 states. (Hawaii, North Dakota, Wyoming, Rhode Island, Nevada, Utah, District of
Columbia, Delaware, Mississippi, and Alaska were all grouped into “other.”) Pennsylvania first reported
cider production in 2012, with 300 gallons, followed by 0 in 2013, 149 in 2014, 30 in 2015, 2,271 in
2016, and 5,533 in 2017.
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Figure 1: Production of Gallons of Cider per State, 2017, Bureau of Alcohol Tobacco, Firearms
and Explosives (ATF).

Apples are grown commercially in 32 states and the top apple-producing states include Washington,
New York, Michigan, Pennsylvania, California, Virginia, North Carolina, Oregon, Ohio, and Idaho (U.S.
Apple Association, 2019) as measured in acreage under cultivation (USDA, 2019). Given the source of
the ingredients, it is expected that states with more apple production would produce more cider. A
statistical correlation test can determine if a linear relationship exists: for example, whether an increase
in apple production results in an increase of cider production. The 2017 state data exhibited a weak but
significant correlation (rho=0.335, p = 0.05). The data appeared to indicate that cider production
increased only with an extremely large increase in apple production. Thus, a Spearman’s rho test was
used to measure the strength of the association between cider production and the log of apple acreage.
The results indicated that apple acreage is strongly and positively correlated with the log of cider acreage
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(rho=0.692, p = 0.001). In other words, an increase in cider production occurred in most states where
there are much larger amounts of acreage under apple cultivation.
Given the statistically significant correlation between cider production and apple acreage, it would be
expected that as the fourth largest apple producing state, Pennsylvania would be a top cider producing
state. Although Pennsylvania’s cider production has increased over the years, so has production in many
other states. Pennsylvania’s rank order of gallons produced remains somewhat constant. In the previous
5 years, 2013-2017, Pennsylvania ranks 16th, 16th, 21st, 17th, and 13th nationally for cider production
(Table 2). Pennsylvania’s national cider production rank of 13 is a statistical outlier and is much lower
than the other top apple producing states.
Table 2: Rank order of annual production of cider, ATF P 1323.1
Cider
Production
Rank
1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21

Rank 2017
Oregon
Washington
Michigan
New York
North Carolina
New Hampshire
Colorado
California
Illinois
Virginia
Idaho
Wisconsin
Pennsylvania
Georgia
Montana
Iowa
New Mexico
Florida
Ohio
Tennessee
Indiana

Rank 2016
New York
Washington
Oregon
Michigan
North Carolina
California
New Hampshire
Georgia
Colorado
Wisconsin
Illinois
Virginia
Idaho
Ohio
New Mexico
Florida
Pennsylvania
Massachusetts
Vermont
Tennessee
South Dakota

Rank 2015
New York
Oregon
Washington
Michigan
North Carolina
New Hampshire
Colorado
Idaho
Virginia
California
Illinois
Georgia
New Mexico
Wisconsin
Ohio
South Dakota
Kansas
Kentucky
Indiana
Massachusetts
Pennsylvania

Rank 2014
New York
Washington
Michigan
California
North Carolina
Texas
Colorado
Oregon
Virginia
Ohio
Massachusetts
New Hampshire
Illinois
Kentucky
Idaho
Pennsylvania
Minnesota
Wisconsin
Georgia
New Mexico
South Dakota

Rank 2013
New York
Michigan
Washington
Oregon
North Carolina
California
Colorado
Virginia
Texas
Ohio
Massachusetts
New Hampshire
Illinois
Kentucky
Idaho
Pennsylvania
Minnesota
Wisconsin
Georgia
New Mexico
South Dakota

Despite ranking in the teens for national production, Pennsylvania’s percent increase in cider
production between 2016 and 2017 is among the top five in the nation. With the exception of Montana,
Iowa, Indiana, Maryland, Minnesota, Kansas, and Nebraska, which each had a 100 percent increase in
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production because they reported no cider production in 2016 but production in 2017, Pennsylvania
ranked 5th, with a 58 percent increase among all states that were previously producing cider (Table 3).

Table 3: Rank of states by percent change in production from 2016-2017, ATF P 1323.1.
State
Montana
Iowa
Indiana
Maryland
Minnesota
Kansas
Nebraska
Kentucky
Alabama
Tennessee
Texas
Pennsylvania
Colorado
Virginia
Florida

2017
Gallons
5176
4812
2915
362
106
25
24
2733
1836
3082
132
5533
14915
9628
3927

2016
Gallons
0
0
0
0
0
0
0
60
100
496
33
2271
8771
5787
2444

Percent
Change
100
100
100
100
100
100
100
97
94
83
75
58
41
39
37

State
Illinois
Idaho
Oregon
Michigan
New Hampshire
New Mexico
North Carolina
Wisconsin
Washington
California
Ohio
Georgia
New York
Massachusetts
Vermont

2017
Gallons
9810
7054
66155
53772
19256
4754
22088
5604
60473
12058
3162
5456
31858
427
114

2016
Gallons
6237
5392
51158
46978
17423
4420
20944
7184
82105
19159
5312
9189
105317
1756
1128

Percent
Change
36
23
22
12
9
7
5
-28
-35
-58
-67
-68
-230
-311
-889

Cider producers in Pennsylvania
At the state level, there are limitations to identifying exactly who produces cider, as it can be made
with a brewery or limited winery license. In January 2019, Pennsylvania had 528 brewery licenses (329
active, 31 pending, 144 expired, and 24 safe keeping) and 501 Limited Winery licenses (334 active, 14
pending, 140 expired, and 13 safe keeping) (PLCB, 2019). A Pennsylvania winery license can be
obtained by any winery that is located both in and out of state, and thus a few producers with active
winery licenses are located in Delaware, Maryland, New Jersey, New York, California, and Texas.
Recognizing limitations of time, resources, and ability to interview and inventory all 1,029 licensees, this
study focused on those businesses located within Pennsylvania that actively promoted themselves as
cider producers and were identified by the Pennsylvania Cider Guild. Four of these producers did not
provide a physical address, or did not have updated social media or websites and, therefore, were not
included in this study. Additionally, a fifth business listed a Delaware address and was excluded from
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the study. The remainder of this study examined the 43 active cider producers in the state, of which 19
were members of the Pennsylvania Cider Guild (Figure 2).

Figure 2: Location of cider producers

Cideries are dispersed across the state, with 16 of the 43 cider producers (37 percent) located in rural
counties, which, as defined by the Center for Rural Pennsylvania, are those counties with a population
density less than 284 persons per square mile. Over one third of all counties in the state, 23 of 67, had at
least a one cidery; Adams County has the most, with five cideries located within the county lines.
Dauphin, York, Philadelphia, and Erie counties each had three cideries. The largest cluster of cideries
was in the southeastern corner of the state, with 26 of the 43 cideries (60 percent) located in the 14
southeast counties. This pattern demonstrates a similar trend as with other artisan beverages, particularly
craft beer, with 292 of 528 state brewery (55 percent) and 183 of 501 limited wineries (36 percent)
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licensees located in those same 14 counties. The majority of the tasting rooms are located along
accessible transportation corridors. One third of the tasting rooms (seven out of 21) are located within
one mile of an interstate highway, two thirds (14 out of 21) are located within five miles, and 19 out of
21 are located within 10 miles of an interstate highway.

How official tourism agencies promote cider
A Qualitative Content Analysis (QCA) was applied to Pennsylvania’s official tourism promotional
agencies’ webpages to determine if they included cider with other local food and drink. Although it must
be noted that tourism promotional agencies usually require membership, and thus their websites usually
promote the interests of those members, a QCA analysis provides a quantitative measure of how often,
and in which ways, cider is included with other artisan beverages. VisitPA is the official tourism agency
for the state. It lists addresses and websites for the 53 official promotional agencies within the state that
promote their city, county, state, or region through a webpage (VisitPA, 2019). Several sets of questions
were determined prior to the start of this research and systematically applied to evaluate text, graphic,
and/or video information on each webpage.
The first set of QCA questions focused on the agencies’ homepage to determine if local beverages
were advertised and marketed, and, if so, what type. Nearly half (27 of 53) of the promotional agencies
had text, graphics, or videos marketing local beverages on their home page. Local wines were the most
frequently marketed and appeared 20 times on promotional agencies’ homepages, followed by craft beer
(18 times), and spirits (8 times). Beverages were commonly grouped together, with 12 homepages
marketing both wine and beer, and seven of those pages promoting local beer, wine, and spirits.
Cider appeared on two agency homepages. The Crawford County Convention and Tourist Bureau was
the only agency that promoted wine, beer, spirits, and cider on its homepage. A prominent part of its
webpage was a seasonal promotion entitled, “Wine, Ale, and Spirit Trail,” with the subheading “From
Craft Beer to Ciders, come visit Crawford County, PA and see what we have to offer! You’ll be
pleasantly surprised!” It listed 12 local businesses with a short text description, the company’s graphic
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logo, and a 3:50 minute video that highlighted each business. Orchard, apples, milling of juice, and
family-friendly tap room were promoted for the Davenport Fruit Farm, Cidery, and Winery.
Only one homepage highlighted and solely promoted cider, separate from beer, wine, or spirits as a
tourism attraction. Destination Gettysburg displayed a photograph of Adams County Winery and a
photograph of Reid’s Winery and Cider House on its main page. Additionally, it had a prominent image
and heading focused on cider with the caption, “Adams County Cider-Authentic Flavor.” That link
provided more information on cider using terms such as “core values, family-friendly communities, and
local farmers.” A video highlighted individuals and promoted traditional farming lifestyles, including an
interview with a 7th generation farmer and cider maker.
The next set of questions focused on subsections of the tourism website pages and found that 40 of the
53 agencies (75 percent) had a subheading, section, or additional page promoting artisan beverages.
Headings used for these pages included a variety of titles, but commonly combined beverages such as
“Wineries, Distilleries, and Breweries” or “Wineries and Breweries.” A few agencies listed individual
beverages with titles such as “Wineries,” “Wine Country,” “Ale Trails” or “Breweries.”
Only two tourism promotion agencies promoted cider as a prominent attraction. Cumberland Area
Economic Development Corporation had a heading called “Cideries and Distilleries,” and Destination
Gettysburg was the only agency that had a separate titled called “Cider.” In total, 18 agencies grouped
cider with other types of beverages, with no consistency as to whether it was placed with wineries or
breweries.
The final questions in the QCA evaluated whether or not the websites had an organized tourism food
and drink trail, and, if so, whether cider was included. The term “trail” was loosely used in 17 tourism
webpages. Many agencies referred to a trail, but rather than describe a designated path or geographic
structure to encourage directed movement, the term was used to vaguely describe a collection of
establishments. Cideries were included in 11 of the 17 promotional trails. Very few of the promotional
agencies included additional agritourism activities or referenced the farms, orchards, or tap rooms where
consumers could learn about cider. Two agencies, Destination Gettysburg and Visit Clearfield Country,
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referenced or showed graphics of apple orchards; Lawrence County Tourist Promotional Agency and
Crawford County Convention and Tourist Bureau described wholesome, idyllic farms.
Due to limitations on time, this study could not review every tourism promotion agency in the U.S. to
determine how Pennsylvania compares to other states; however, the official state tourism websites from
the top cider-producing and neighboring apple-producing states were evaluated. Reviews of these
websites focused on whether or not cider was discussed, if it was connected to other artisan beverages,
and if it was connected to other agritourism activities, to determine how Pennsylvania compared to other
states and to identify strengths and weaknesses.
Pennsylvania’s state website (VisitPA, 2019) had a main section heading, “Things to Do,” where
activities were categorized by interests. The link “Beer, Wine and Food” discussed Pennsylvania’s rich
culinary heritage, suggested u-pick activities, and encouraged purchasing farm fresh produce and meats,
winery tours and tastings, and visiting the oldest operating brewery in the country. It did not mention
cider.
Oregon and Washington were the nation’s top two cider producers in 2017, and the Pacific Northwest
is often associated with artisan beverages. Travel Oregon (2019) is the official website for the state,
which had three main headings, one of which was called “Things to Do.” That tab had a link entitled,
“Eat and Drink” that was separated into 11 categories such as seafood, culinary experiences, and
farmers’ markets. One of the 11 categories was “Cider and Cideries,” which navigated to a page with
images of apples and text that highlighted heirloom fruit. The page suggested several tours that were
linked to other agritourism activities, such as exploring Hood River, hiking a trail, and enjoying oysters
along the coast. The page displayed pictures of tasting rooms, farms, and country orchards, and included
an interactive map with 22 places to visit. In contrast, Washington State Tourism Alliance (2019) had a
main page with eight major links, with the first one entitled, “Food, Beer, Wine, and Spirits,” where it
described the state’s bountiful natural resources, successful wine industry, glacial fed streams for beer,
and the growth of distilled spirits. It did not mention cider.
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The nation’s 3rd largest cider producer in 2017 was Michigan. The official tourism website produced
by the Michigan Economic Development Center (2019) had a page entitled, “Things to Do.” One of the
12 options included “Farms and Cider Mills” among other activities, such as amusement parks,
lighthouses, and planetariums. Unlike other states, beer, wine, and spirits were not listed as a destination
activity. The page displayed pictures of apples, and children picking fruit in orchards, and discussed
farm fresh taste along with experiences such as pick-your-own, corn mazes, and hayrides.
New York and North Carolina were the 4th and 5th largest cider producers, respectively, in 2017. The
New York Department of Economic Development website (2019) had a subsection on cider, where it
discussed the history of the beverage and how, at one time, cider was more popular than beer. It proudly
promoted the state’s rank as second in the nation for apple production, and touted renowned cideries that
are great for tasting and for family-friendly activities. The Economic Development Partnership of North
Carolina (2019) promoted numerous food and drink activities under a page entitled, “Eat and Drink.”
One of the links, “How Sweet It Is: Hard Cider and Tasting Rooms,” discussed emerging cideries that
complement wineries and breweries in the state. The page noted apple production and suggested
traveling to the western part of the state, where there is a burgeoning cider scene. Eight cider companies
were listed, along with a cider festival that occurs in the fall.
Although not in the nation’s top five cider producers, Virginia shares similar characteristic to
Pennsylvania for agritourism, apple cultivation, and recent growth in cider production. On its main page,
Virginia’s (2019) website has a section entitled, “Wineries, breweries, distilleries and cideries.” This
page proudly promoted Virginia as the first state to have an official “Cider Week,” proclaimed by the
governor in 2012. The page notes that Virginia is the 6th largest apple producer in the country by
acreage, that cider is part of the state’s cultural heritage, and that the cider scene has recently exploded.
The page had a subheading, “What is Cider,” and briefly described its historic importance and how the
product is made.
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Cider tasting rooms and consumer experiences
The research quantitatively evaluated for public accessibility the 43 businesses that actively promoted
themselves as Pennsylvania cider producers. Based on company webpages, evaluated between July and
August 2019, the research determined if these producers had some form of tasting room. If so, the
number of days and hours in which they were open to the public were calculated. Of the 43 companies
that actively promoted themselves in Pennsylvania as cider producers, 25 focused on cider, whereas
three primarily focused on beer, 13 on wine, and two on mead. The companies that focused on beer,
wine, and mead all had tasting rooms that were open more hours than those of the cider companies.
Breweries averaged the greatest accessibility to consumers, open seven days a week with an average of
84 hours of operation open to the public per week. Accessibility was much more restricted in the 25
companies that focused primarily on cider, with only 21 having a tasting room, and operating an average
of 35.3 hours a week.
Table 4: Operating characteristics of the 43 businesses that actively promote themselves as cider
producers (collected from company webpages, July and August 2019)
Main Beverage
Cider
Beer
Wine
Mead

Sample Size
25
3
13
2

Has Tasting
Room
21
3
13
2

Mean # Days
Open
4.6
7
5.8
5

Mean #
Hours/Week
35.3
84.3
44
36

The researcher selected for on-site visits 21 companies that focused on cider and had tasting rooms
open to the public. The researcher evaluated the locations, inventoried the built environment, and
categorized the consumer’s ability to learn about cider. The researcher also recorded the overall setting,
architecture, imagery, menus, educational opportunities, and social opportunities. Although the 21
locations were the primary focus of on-site visits, the researcher also visited 141 nearby wineries and
breweries and used them for comparison. These companies were selected due to their proximity to the 21
cider producers. Figure 3 shows the distribution of site visits throughout the state.
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Figure 3: Location of site visits of cider tasting rooms, breweries, and wineries

The first recorded attribute was the type of location and setting, with nine of the 26 tasting rooms (35
percent) located in rural counties, defined by the Center for Rural Pennsylvania as those counties with a
population density of fewer than 284 persons per square mile. The largest number of tasting rooms (nine)
were located on farm properties, often using part of an old barn as a seating area. All nine of these farms
were located in rural counties. Next, six of the tasting rooms were located in renovated stores or
commercial properties, all of which were located in urban counties. Finally, five were located in
converted old houses, four of which were located in rural counties. The one tasting room located in an
industrial warehouse that was previously used as a tannery was located in urban Allegheny County.
The method for customers to order cider was placed into one of two categories; seven of the 21 tasting
rooms accommodated small, intimate, one-on-one sampling, similar to a vineyard. Four of these seven
were located in rural counties. Customers were expected to stand at a tasting bar while a server poured a
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small one to two-ounce sample into a glass, often repeating the process several times so the customers
would try a few varieties. At the end of the sampling, customers were encouraged to either purchase a
glass for on-site consumption or select a bottle or growler to go. This method allows customers to ask
questions and the server to provide information about the product. Pretzels or small oyster crackers were
provided to cleanse palates between samples. None of these seven tasting rooms served additional food
or provided beverages for children, so the characteristics of these establishments encouraged shorter
stays for adults only.
Figure 4: Examples of tasting rooms with one-on-one sampling. Deep Roots Hard Cider on the left,
is located in rural Bradford county, and Frecon Farms on the right, is located in the urban Berks
County.

By contrast, the remaining 14 tasting rooms were more similar to brewpubs where customers can
order a single glass or a flight of cider from the bar or server. Five of these 14 tasting rooms were located
in rural counties. The surrounding area would have tables and chairs, often with indoor and outdoor
seating. Most of these locations served food or had rotating food trucks. Several provided a variety of
activities for children, including outdoor activities, indoor games, and even a magician. This type of
setting encouraged visitors to stay for longer periods of time.
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Figure 5: 814 Cider Works, located on J. L. Farm is an example of a tasting room that encourages
longer stays with food trucks, family games, and plenty of rural farm scenery. It is located in a
rural Centre County.

With limited cider production in the U.S. for the past 100 years, many people may not have tasted it,
have preconceived notions about who typically drinks it, or may lump small batch artisan ciders in with
the few mass-produced ciders. At the tasting rooms, it was noted if consumers were provided knowledge
on cider types, and how artisan cider is different from mass-produced brands. Although cider makers are
at liberty to innovate and make all types of ciders with a diverse range of ingredients and methods, ciders
are classified into standard types based on century-old traditions tied to geography. Similar to beer and
wine, ciders are classified into a variety of styles, yet none of the 21 tasting rooms used proper,
standardized names. Ciders were listed at places of consumption as dry, semi-sweet, or sweet, and
customers were encouraged to sample them in that order. Most places had a descriptive list with the
types of ingredients or specific apple varieties used, but did not classify offerings in the accepted stylistic
guide. All locations provided the “Alcohol by volume” (ABV) content and one location provided a
“residual sugar” (RS) content.
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Site visits also considered the concept of “local” and how that concept was promoted to customers in
either text or graphic information at the point of sale. Almost all breweries visited for this research
overtly promoted connections to hometown heroes, local legends, and the environment through names of
beers and images displayed in their taprooms. Additionally, craft brewers have adopted the Brewers
Association’s “independent” logo and prominently displayed that sticker on their doors, menus, and
clothing. Similarly, wineries discussed terroir and how local environments impact flavors. Several cider
tasting bars used local apple wood for their bars and tables, and displayed imagery of apple orchards. In
Pittsburgh, Threadbare Cider House had wall art that discussed Johnny Appleseed, and Arsenal Cider
House had pictures of the Allegheny Arsenal, which served as an important supply center during the
American Civil War, that was located in its neighborhood. Most cider tasting rooms, however, had very
little imagery connecting them to the neighborhood or their primary agricultural ingredient. Many
companies had ciders with whimsical names, such as “Deep Blueberry Sea,” “Ichabod Pumpkin Spiced,”
or “Hail to the Hop,” with very few names connected to the local community, historic events, or
environment. Most cider tasting rooms listed, although not prominently, some notion of using locally
sourced ingredients. When servers were asked about using local produce, most reported that they used
Pennsylvania apples, however, with the past few years’ weather they have had to purchase some from
New York. Approximately half of the tasting rooms had the Pennsylvania Cider Guild member sign,
while only two displayed a “PA Preferred” sign.
Of the remaining 22 cider producers that did not have tasting rooms, the majority reported selling kegs
to local brewpubs and restaurants. Most brewpubs visited served one flavor of cider and repeatedly
purchased from the same producer in their local area. For example, Appalachian Brewing Company in
Harrisburg served Wyndridge Cider, North Country Brewing Company in Slippery Rock served Arsenal
Cider, and GearHouse Brewing Company in Chambersburg served Big Hill Cider. Customers to those
brewpubs did not get to sample different flavors. Additionally, nine of the 43 cider producers sold their
products at farmers’ markets. Ploughman Farm Cider, Big Hill Ciderworks, Reid’s Orchard and Winery,
and Frecon Cider traveled to four, five, six, and nine different farmers’ markets, respectively.
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Finally, a few cider producers in the state did package their product to self-distribute or distribute
through the three-tier system of alcohol distribution of wholesale distributors and retailers. Packaged
cider is federally required to include labeling (27 CRF part 4, 16, 21, 24, 27, and 101) that must include
the Government Health Warning Statement, alcohol content, origin and level of effervescence, fruits
used, additional flavors, spices, colors, etc., and whether it is domestic or imported. Additionally, as of
January 1, 2018, products taxed at the hard cider state tax rate must also include “Tax Class 5041(b)(6)”
on the label (TTB, 2018). The label allows for artistic branding, and companies such as Jack’s Hard
Cider, Wyndridge Farm, and Grand Illusion Hard Cider have taken advantage of labels to visually brand
and promote their product.
Unfortunately, a few cider producers have had difficulty with local zoning regulations that hinder their
ability to open tasting rooms. For example, Ploughman Farm Cider, in Aspers, Pa., was considering the
concept of a tasting room in a barn, but has met with some resistance from local zoning. Big Hill
Ciderworks in Gardners, Pa., has had similar experiences. It announced on its webpage that it was
working to open a retail space at its location, but until it does, customers need to find its product at local
bars or farmers’ markets (Big Hill, 2019). Big Hill Ciderworks is one of the few producers that
completes all steps of the cider making process onsite. It maintains its own orchard, with over 40
varieties of apples, and presses, mills, and ferments on-site. Additionally, it collects wild yeast and barrel
ages many of its products to capture local flavors unique to its farm, which is located in Adams County.
Additionally, it is one of a few cider producers that informs customers that its ciders fall into
standardized and judged categories, such as modern, traditional, and sour styles.
The researcher evaluated a few cider producers in surrounding states to determine if variations in legal
restrictions, definitions, licensing, and zoning have an impact on the public’s ability to interact with
producers, learn about cider production, and enjoy the rural landscape. Based on limitations, the
researcher could not visit all cider producers. Therefore, with a focus on agritourism, the researcher
selected a collection of both rural and urban cideries that were promoted on the neighboring state’s
tourism websites. Shortly after New York passed the farm cidery license in 2013, Nine Pin Cider was the
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first registered cidery in 2014. Although its tasting room is located in an urban environment in
downtown Albany, New York, it promotes the use of local apples from nearby farms in imagery and its
menus. Customers must sign-up in advance to take a tour where they can learn how to make cider, about
styles of ciders, and the importance of apple agriculture to New York’s economy. On a different
production scale, Angry Orchard in Walden, New York, is in the heart of the Hudson Valley’s apple
orchard region. It has a tasting room, self-guided tour, information on how cider is made, and signage to
encourage customers to download an augmented reality app to help pair food with cider. The company
has a barn where it experiments with flavors and different ingredients. Despite being a great visitor
attraction, it does not produce much cider at that location. Angry Orchard is a subsidiary of The Boston
Beer Company, whose largest production facilities are located in Breinigsville, Pa. Although the
Pennsylvania plant produces and bottles a large volume of cider, the plant is not open to the public, and
travelers must enjoy the cider experiences in Walden, New York. The amount and source of the apples
and juice used to produce the cider remain a company secret, but at its visitor center, along with
interviews with the head cider maker, the Boston Beer Company acknowledges using apples from
France, Italy, and the U.S. Pacific Northwest (Alworth, 2014).
Similarly, Virginia has some large cider producers, with great agritourism experiences. Bold Rock
Hard Cider has a visitor tasting room in Nellysford, Va. The facility has several barns with taprooms, a
full restaurant, outdoor seating, self-guided tours, historic and current information on cider, and acres of
grass areas for concerts, outdoor activities, and festivals. Although not nearly as big, Winchester
Ciderworks, Mt. Defiance Cidery and Distillery, Old Hill Cider, and many other Virginian companies
offer visitors a chance to learn how cider is made and about the variety of styles in rural, farm settings
overlooking apple orchards.
Although Maryland does not produce a large volume of cider at the national scale, it does have a farm
brewery and farm winery license that provides opportunities for rural locations, with the requirement that
they use some agricultural products grown on-site. This has allowed businesses to lessen the pressures of
development by supporting agriculture-related activities. Red Shedman Farm Brewery and Hop Yard,
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located in Mt. Airy, Md., provided an excellent example of a tasting room with cider, beer, and wine. It
overlooks apple orchards, vineyards, and a hop yard, with several barns for tasting and plenty of outdoor
space for picnics, activities, and even a dog park. Another example of a farm license that encouraged
tourism in the agricultural landscape can be found at Willow Oaks Craft Cider and Wine in Middletown,
Md. Customers can taste ciders, made with fruit grown on its farm, inside the tap room or on the porch,
overlooking the rolling hills. In addition to favorable local zoning and licenses for artisan beverages in
Maryland and Virginia, both states have invested in state road signs that help visitors recognize these
businesses and navigate to these establishments.

Figure 6: Maryland’s state road signage and vista from Will Oaks Craft Cider and Wine

Pennsylvania’s Emerging Cider Industry and Its Contribution to Artisan Beverages and Sustainable Agritourism

36

Conclusions
Despite having a long, important role in U.S. history, and acting as an essential dietary staple for early
settlers of Pennsylvania, cider has had little recognition for the past 100 years. Pennsylvania is
experiencing a resurgence in artisan beverages. As a producer of a large volume of apples, proximity to
major population centers, and with abundant scenic, rural areas, Pennsylvania provides many
opportunities for agritourism destinations. Slight adjustments to regulations and marketing could
potentially have significant impacts on the agritourism industry.

Licensing
Legal licensing for the production of alcoholic beverages is regulated at the state level; however,
producers must pay taxes to the federal government. At the federal level, cider is categorized as a still
wine, whereas each state has different laws on who can produce it, its ingredients, and alcohol content.
Changing the federal laws is not one of the U.S. Association of Cider Maker’s top priorities, and it is not
expected to change in the near future. Thus, cider will remain an alcoholic beverage that each state
regulates based on its own laws. In Pennsylvania, cider is considered a brewed beverage; however, most
breweries do not engage in cider production. Those with a limited winery license carry out the majority
of cider production in the state.
Several positive changes occurred in 2016 that decreased the cost and improved the quality of cider.
The Cider Act was considered a major advancement to the industry, and reduced federal tax rates on
cider to make tax rates for the product more equitable and similar to beer. Pennsylvania also changed
regulations that allowed breweries to increase their ABV content in cider from 5.5 percent to 7 percent.
A few breweries occasionally take advantage of this and make cider. If a brewery wants to make a cider
with an ABV between 7 percent and 8.5 percent, it must file an additional application and undergo legal
expenses to amend its building license, and, therefore, it is not seen as an appealing option and avoided
by most breweries.
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The neighboring states of New York, Virginia, and Maryland recognize the importance of agritourism
and have created farm licenses that allow farms to produce cider and sell it on-site. These farms are
becoming tourist destinations, generating income their local areas. Additionally, the higher ABV content
allowance in states like Virginia allows producers to take advantage of natural sugars in the fruit and the
wild fermentation process. With surrounding states demonstrating positive results for the beer, wine, and
cider industry with such a license, it seems logical for Pennsylvania to consider a similar option. The
recognition of local agriculture to artisan beverages may create additional economic growth for all craft
beverages.

Cider production
Cider production has increased at both the national and state levels; however, Pennsylvania’s
production is much lower than expected compared to other apple-producing states. Ranked 16th, 16th,
21st, 17th, and 13th for cider production over the last 5 years, this ranking was significantly lower than
expected, considering Pennsylvania’s rank as the 4th largest apple producer and the largest craft beer
producer in the nation for the past 2 years. The research indicated that cider production seems to increase
only with an extraordinarily large increase in apple acreage. This relationship is not too surprising
considering that cider is often made with a variety of apples, particularly those not grown for commercial
eating, or is made with damaged or older fruit that may not sell well at grocery stores or in farmers’
markets.
Cider is often made with only a small portion of a farmer’s total apple yield, supporting the
relationship between production and increases in acreage. Equipment to produce cider can range in size
and costs, but with the abundant apple production and processing plants in the state, farmers do not need
to invest in crushing and pressing machines. Instead, they can have commercial companies press their
juice and use a range of sizes of vessels to ferment their product. Figure 7 shows how leftover apples can
be fermented into small batches of five to 300 gallons of cider in food grade liquid containers.
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Figure 7: Storage and fermentation vessels used to make cider. In the backdrop of the photo on the
left are 5-gallon vessels used at Space Time Mead & Cider Works in Dunmore, urban
Lackawanna County. On the right are 300 gallon containers located at Ploughman Farm Cider in
Aspers, rural Adams County.

Pennsylvania’s cider production ranked behind neighboring states, including New York, which ranked
4th, and Virginia, which ranked 10th. As noted above, both of those states have a farm license, further
supporting the need for Pennsylvania to examine a similar license that would allow small apple farmers
to use all of their harvested fruit.

Tourism promotion
The promotion of artisan beverages is prominent at all levels of tourism in Pennsylvania. Nearly 50
percent of the 53 official city, country, regional, or state tourism promotion agencies promote local
beverages on their main webpages, 75 percent of them have another subsection or page devoted entirely
to encourage visitors to drink at local establishments, and a third of them have an organized promotional
drink trail. While cider is included in many of these, the inconsistent framework in how the information
is presented may be confusing for tourists.
The ability to attract out-of-state tourists for cider consumption would be advantageous for
Pennsylvania’s economy. Pennsylvania may want to consider how Virginia and Oregon provide
information on their states’ webpages on: what cider is; the importance of the beverage to the state’s
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heritage, agriculture, and economy; places where tourists can sample cider; and suggestions of what
other activities can be enjoyed nearby. Pennsylvania should consider promoting cider with other familyfriendly activities in local communities, particularly those on idyllic farms with u-pick events, hayrides,
or corn mazes. If the state’s tourism promotion agencies link cider and additional agritourism activities
to hotels, shops, parks, and restaurants, many Pennsylvania communities could experience economic
growth.
Also, defining cider at the state level would provide a framework for city, county, and regional
tourism agencies to promote their local businesses. A structure for tourism agencies would be beneficial,
allowing them to properly represent their region and improve travel opportunities. Consistency in how
cider is promoted between promotional agencies would allow tourists to find similar venues in different
locations. The QCA provided quantitative measurements on how tourism agencies promoted cider,
which provides a structure for the producers and promotional agencies to start discussions.

Tasting room accessibility
Tasting rooms are important locations where customers can learn about a product, sample different
varieties, become educated on a topic, and engage in social experiences. Tasting rooms are also
important places for the producer to explain its ingredients, methods, creative endeavors, commitment to
land preservation, or sustainable business practices. Breweries and wineries use these places as a way to
gain consumer loyalty and repeat customers. It must be recognized that this is an emerging industry with
constant change; over the course of this study, a few cider producers opened tasting rooms, one closed,
another closed its farm location, and another has plans to relocate from an orchard setting into a more
commercial location. Additionally, these tasting rooms are relatively small and are affected by seasonal
events with rotating hours.
Undoubtedly, there are great restrictions on the public’s ability to access cider in Pennsylvania. Only
half of the cider producers in the state had tasting rooms open to the public, which, on average, were
open fewer hours and days of the week than breweries, wineries or meaderies. Unlike neighboring states,
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such as New York with Angry Orchard, or Virginia with Bold Rock, Pennsylvania lacks a large cider
tasting room that draws in large number of visitors. Positive experiences at those locations, along with
the consumer’s increased understanding of cider, encourages travel to other smaller, artisan cider
producers in the region. Pennsylvania has some excellent cider makers, including a cluster of producers
in Adams County, that could form a region of cider tourism.
In conclusion, Pennsylvania has the potential to become a cider tourism hub. With some adjustments
to legislation, regulations and marketing, and better coordination among tourism promotion agencies and
cider producers, the cider industry could flourish, and, in turn, have potentially significant impacts on the
state’s agritourism industry.
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