
BOCO CIDER 
10 Oz Pour      $7.50 

5 Oz Pour        $5.00   

750ml (25 Oz) “Growler” Fill   $14 

Made the 
Boulder Way … No Sulfites, Unpasteurized, Unfiltered, Naturally Carbonated & Gluten-Free 

  
 Flavor Description ABV 

1 English Style 
Washington “Heritage-Blend” apple juice that has extra tanins 
pitched with English Yeast.  Delicious apple with notes of pear and 
hints of caramel. 

8.0% 

2 Belgian Sour  
A super-unique sour cider hardcrafted in a Belgian style.   A soft sour 
effect that has clean apple notes.  

6.9% 

3 Valmont Booyah 
Crab apples late-harvested in Boulder then virgin pressed to keg 
condition our sour base.  Tart sweet with hints of stone fruit.  

7.8% 

4 
Stone’s Throw 

Hopped 
Fresh hops hand-picked literally within a stone's throw of the cidery 
then immediately immersed into to our cider and keg-conditioned.  

8.5% 

5 
Petrichor 
Cascade 

Palisade CO apples & champagne yeast super hopped with hand-
picked Boulder-grown Cascade hops. Notes of hops, citra/lemon & 
earthy truffles. [Petrichor - fresh rain on a dry field] 

6.9% 

6 Passion Fruit 
Washington “Heritage-Blend” apple juice fermented dry and finished 
with Passion Fruit and Pear juice.  Aromatic with tropical tart flavor. 

6.1% 

7 Peach Kiss 
Washington apples and cider yeast fermented dry then keg 
conditioned with peach and pear juice.   

7.5% 

8 Mumpkin 
Fabulous pie pumpkins from local Munson Farms first roasted and 
then infused into our cider base with nutmeg and cinnamon. 

8.0% 

9 Rhône Dry 
Washington apples fermented dry with Rhône white wine yeast and 
lightly effervesced.  A crisp dry cider with a hint of apple blossom. 

7.8% 

10 Ginger 
½ lb. of fresh ginger is added per gallon for a distinctive ginger with 
just a hint of spice.  If you are a ginger fan this one is for you!  

7.5% 

11 Mango Tango 
Mango partnered with a peck of peppers including Poblano, 
Anaheim, & Jalapeno to create a dance between sweet and spicy.  

8.0% 

12 Cran Blue 
Experimental sour cider infused with cranberry and blueberry juice, 
keg-conditioned with more blueberry juice.  Tart but not puckering.  

7.7% 

 

PLUS … Barrel Aged at 10% ABV 

Extended American Oak Barrel aging creates 

this unique cider.  Served dry, still, and with a 

cherry.   $7.50 for 5 Oz Pour 


