
Apple Pie is fermented with fresh 
pressed Ohio apples, Ohio sourced 
raw wildflower honey, cinnamon, 
nutmeg and clove. This spiced cyser 
has a sweet and balanced finish. It’s 
a great way to drink your dessert 
and can be integrated into your 
classic cocktail recipes. Apple Pie 
can be paired with spicy BBQ or a 
sharp aged white cheddar. 

Mead Style: cyser
ABV: 13%
Brix: sweet
Pour:  amber, clear, still 
Service: chilled
Pairing: chocolate,
sharp cheddar cheese, 
BBQ, whiskey

a
p

p
l

e
 p

ie



2
6

 e
 5

t
h

 a
v

e
, c

o
l

u
m

b
u

s
, o

h
io

 4
3

2
0

1

w
w

w
.b

r
o

t
h

e
r

s
d

r
a

k
e

.c
o

m

in
f

o
@

b
r

o
t

h
e

r
s

d
r

a
k

e
.c

o
m

/b
r

o
t

h
e

r
s

d
r

a
k

e
m

e
a

d
e

r
y

/b
r

o
t

h
e

r
s

d
r

a
k

e

6
14

.3
8

8
.8

7
6

5

b
e

e
 in

s
p

ir
e

d


