
  Foggy Ridge Cider 

  Blue Ridge Mountains, Virginia  

    
Also returning this year is Diane Flynt's Foggy Ridge in Virginia. She is the cidery owner that first 

spoke to me like a winemaker - and got me interested last year. Once again, these showed beauti-

fully. 
                                                  Mark Squires, erobertparker.com,  May 2016 

 
 
 

The following comments are from Mark Squires: 

                                      

                                                           2014 Serious Cider  
 
As explained last year, the vintage date is not formal here - that's what the harvest was, but it can-

not by law be listed on the label. There is a lot number on the back, however. ("Lot 2014.") 

 

This is a blend of 56% bittersweet apples (Dabinett/Tremlett's Bitter), 18% Grimes Golden and 26% 

field blend including Newtown Pippin and Gold Rush. It has just four grams per liter of residual 

sugar and comes in at 7.5% alcohol. To Flynt, this level of sugar and acidity compares to Brut 

Champagne. The blend includes astringent English apples, "as well as Ashmeand's Kernel, a high 

acid apple 'not for sissies.'" She suggested pairing it with creamy or fatty foods. There's a hint of 

spritz on swirling fast, but nothing more. 

 

Sourced from high altitude orchards (3,000 feet, which Flynt says creates higher acidity), this is a 

notably sterner and crisper cider than the "First Fruit," also reviewed, with a bit more of an acidic 

core. Despite Diane's scary warning, do not fear too much: this is very well balanced. The acidity is 

high, but intimidating only if you are used to sweet ones. It will do great as a food match, as she 

says, the acid cutting through fat and cheese. This is a bit more intense as well in pure apple flavor, 

projecting a bit more green apple, fresh cut. The First Fruit is not quite as austere. This is, well, the 

more serious one, drier and more pointed. They are both wonderful. Of course, the Stayman is the 

richest - so, pick your apples for your mood. As a group, these were certainly among near the top of 

my list, but this Serious Cider in particular has become a perennial favorite. If I had to buy just one, 

this would be it. 

 
                                          

 

 

 

 
 
 
 

 

 

 

 

 

 

 

 

 

 

 



    
                                                   First Fruit 2013  

                
This is a blend of 60% field blend (mostly Hewe's Crab and Harrison) and 40% field blend of Rox-

bury Russett, Newtown Pippin and Arkansas Black. It has ten grams per liter of residual sugar and 

comes in at 7.8% alcohol. There is just a touch of spritz on swirling fast, a bit more than the Serious 

Cider, far less than the Stayman. Like the serious cider, it was sourced from an orchard at 3,000 

feet. Despite the sugar, Flynt says, the acidity in Hewe's Crabapples makes this tart, not sweet. 

 

It's definitely not sweet. I'm not quite sure I agree with the tartness, however - let's say I have had 

far tarter ciders and wines. Unless you're just used to sweet ones, this is actually restrained for my 

money, fruity and balanced. In fact, this was simply wonderful for its plump fruit as it aired and 

warmed a bit. It had a rich feel in texture and strong, exuberant apple notes up front. It seems to 

project a touch of sweetness on the end, but nicely cut by acidity and beautifully balanced. Glori-

ously fresh and utterly delicious, this has the fine body to go with that delectable fruit and enough 

flavor on the finish to make you gather 'round and try to get that last glass. I kept it for a couple of 

days and it got notably drier - not tart, perhaps, but (admittedly) not as exuberantly fruity. I loved 

the balance on this overall, in its first taste and last. 

 

 

 

                                           Foggy Ridge Stayman Winesap 2014     

                                   

This is a blend of 46% each of Stayman Winesap and Old Virginia Winesap, plus 8% Newtown Pip-

pin. It comes in at 18 grams per liter of residual sugar and 7.6% alcohol. Like its brethren, it was 

sourced from an orchard at 3,000 feet. 

 

This is the fizzy sweet one. It is not what I would call marked by the tartness as much as the sugar. It 

is also cut by fizz. It is the cider, of Diane's three, that caresses the mouth the most, the fizz-

supported fruit seeming very velvety in texture. If the first taste is sweet with a touch of applesauce, 

as it airs and warms it does indeed become perceptibly drier. This is still the sexiest of the three, the 

one you sit and sip on the porch in an uncomplicated fashion as you might a nice craft beer. Yet, as 

you keep drinking it, you also realize how elegant and carefully crafted it is. Nothing is out of place 

and the sugar is balanced by good acidity. It was, to be sure, probably my least favorite of the three. 

I like the balance better on the other two. That is pure personal preference. Tasting in isolation, the 

answer might change on a hot day on a porch. 

 

                       
 

 

 

 

 
                                              
 
 
 
 
 
 
 


