
B L A C K  O A K

STYLE  : Oak Aged
AROMA  & FLAVOR  : Smells deliberately of 
black currants, dark fruit, wine-like. Piercing 
acidity zings through delivering the fruity notes 
along with complicated rolling bitters, green, 
sharp apple, notes of vanilla and smooth out 
breath of wooded caramel to the finish. 
APPLE  VARIETIES : A select blend of 
homegrown Certified Organic Golden Russet 
cider apples from the Finnriver Orchard, 
Hudson Golden Gem apples from Ashland, 
OR, apples from Iron Root Orchards in 
Okanogan, such as Winter Pearmaine, 
Winesap, and Arkansas Black, and a range of 
locally harvested homestead fruit from the 
Olympic Peninsula.
CIDERMAKER  NOTES : This cider is a 
combination of high acid and aromatic heirloom 
apples with aged black currant wine-- all of 
which comes through a friendly network of local 
farms, orchards, and distilleries (for the barrels). 
Fresh-pressed black currant wine made from 
organic currants grown in Agnew, WA at 
Tahlequah Farms and Methow Wild Fruits in 
Winthrop, then aged in American oak brandy 
barrels for nine months and blended back with 
the cider. 
SERVING  SUGGESTIONS : Enjoy with local 
seafood such as grilled white fish, grilled 
oysters and clams.
 SWEETNESS : Medium-Dry 1.014 
ALCOHOL  PERCENTAGE : 9.5% abv 
BOTTLE  VOLUME : 750 ml. & 20L kegs 
ARTWORK: Sarah Peller
VINTAGE: 2018
RELEASE DATE: Fall 2019 www.finnriver.com

750 ML. 
9 .5% ABV.




