MCBARLEYS FRUIT — WINE PORT SHERRY

]:ruit Wincs 12% alc. Fort or Shcrry 18% alc. 261tr’5 - 30 x 7§Om| or 60 x §7§ml

The go”owing Prices are inclusive of Processing, ingredients, service fee & ap licable taxes.

Bottles, corks, caps, labels and shrink caps are available at an additional cost at the time of bottling.

Rcacly to bottle in 9 weeks

i T ruit Wines $160

2 T ruit Port or Sherrg $225

5 T ruit \Wines “(Customers Juicc” $120

4 [ ruit Port or 5%@1‘1’9 “( _ustomers Juice” $ 175

Flease call 250-748-8440 or email mcbarleysjuice@gmail.com for an aPPointmcnt

Freezing s require& on all fruits with the exception of grapes.
During our Pcak cider season you will be asked to freeze your grapes for alater date


mailto:mcbarleysjuice@gmail.com

MCBARLEYS FRUIT - CIDERS

(Ciders with fresh fruit 24ltr or 4 8ltr

The Fo”owing Prices are inclusive of Processing, ingredients, service fee & applicable taxes.
Bottles, corks, caps and labels are available at an additional cost at the time of bottling. Reaclg in 5 weeks

5 ﬁpp%e or f;ear gijer Z‘%gtr~ $150 Finishes

6 eor|ear{ ider48itr-%$225 .

7 Aggle or [ear (ider & fresh fruit 24ltr- $ 1 75 Alc.é % Standard
8 Applc or Pear (ider & fresh fruit 48ltr~- $250 AIC.S% $5/Z4”ltr

?OAXXEE or Pear (ider “(_ustomers Juice” 24Mtr-%110 AIC.B% 51 O/481tr

Plc or Pear (ider “(_ustomers Juice” 48] -%175
i APP]C (ider “McBarlegs Juice” 24ltr - $180
12 APP]C (ider “McBarlegs Juice” 48ltr - $275 [
) APP]C (ider “McBarlegs Juice” with fruit 24ltr- $195 Drg - O Drg
14 APP]C Ciclf:r “McBarlegs Juice” with fruit 4-8ltr - $295 Meclium or sweet $§/Z‘Htr
15 APPIC Cicicr Kit with fresh fruit 24tr - $ 1 55 g |
16 APPIC (ider Kt with fresh fruit 48ltr- $195 MC ium or sweet $10,/48ltr

5ott|c in 500m], fler Plastic or 650ml g]ass ~ see store for details



MCBARLEYS FRUIT BY WEIGHT

(Ciders, wine, port & shcrrg
The gollowing are the minimum weights for the most Popular fruit Products

FRUIT CIDERS

Apples ~ 100lb Cider 24ltr
Apples ~200lb Cider4sltr
FPears ([Firm) — 1 10lb (Cider 241trs
FPears ([Firm) — 220lb Cider4-8ltrs

Fo”owimg weights are for fruit cider combinations

with 7ﬁlb apple for24ltr& 150lb aPPle for48ltr

Alternative]g you can add 9our1cruit to a cider kit.

Blackberries 30l 241tr  golb /48ltr
Blueberries 50lb/241tr  100lb,/48ltr
Cherries 40olb,/241tr 8olb/4-8ltr
Grapes s50lb/24ltr  100lb,/4-8ltr
Plum 45lb/24ltr  90lb /48ltr
Raspberries 25lb/24ltr  50lb,/4-8ltr
Rhubarb 25lb/ 24l 50lb,/48lkr
Strawberrg 25lb/24ltr  50lb/48ltr

FRUIT WINES PORT SHERRY
APPIC i 0olb Wine or Sherrg
Blackberrg 30lb Wine or Fort
Blueberrg 50lb Wine or Port
Cherry 40lb Wine or 5herrg
Grapes 60lb Wine or [ort

Pear ([Tirm)1 10lb Wine or SHCrrg
FPlum 4516 Wine or Sherrg
Raspberries 251b Wine or Sherrg
Rhubarb 25lb Wine or Sherry
Strawberries 25lb Wine or Port

Tayberrg 30lb Wine or Port



MCBARLEYS FRUIT - APPLE JUICE
YOU Providc the applcs — minimum 125lbs {:orjuiccl

¢

PASTEURIZED JUICE NON PASTEURIZED JUICE

Price includes wash, %;‘incl, press & flash Price includes wash, grin& & press into
Pasteurizing into §ltr ag in box customer Proviééé sterilized containers

Carbogs or Primarg fermenters
UP to 500lb - $10.95 /box + tax

500lb to 1,000lb - $9.95 /box + tax (p to 500lb - $1.50/ltr + tax
Over 1,000lb - $8.95 /box + tax 500lb to 1,000lb ~ $1.40 + tax

Over 1,000lb-$1.25 + tax
Store in a cool Place

Shelf life 6 months un~oP€necl In accordance with (T A, thejuice must be
Regrigerate after oPening use either frozen or made into hard cider within
within % months 4-8 hours of collection



MCBARLEYS FRUIT - CIDER WINE PORT SHERRY

Additional |nformation

Appointmcnts are requirecl for all fruit Proclucts; call 250-748-8440 or email mcbar]egsjuicc@gmail.com
F!ease make an aPPointmcnt to bring In your applcs & pears before you Pick.

Apples and pears should be Pickecl as close to your aPPointmcnt time as Possiblc. NITVE R freeze!
Fears must be firm and NQOT softto the touch.

Drop oggourFruit to be wcigheci and stored in food grac}e barrels reaclg for Proccssing.

Win&)cans with signiﬁcant &amage or mold9 fruit cannot be acccl:)tecl due to CF]A rcgulations.

]n accordance with our license, all Procﬂucts must be Paid in full before you can start the Production process.

Once your brew is rc—:adg you are responsiblc to bottle the finished Pro&uct.

Once Paicﬂ you will be given an aPPointment time for bottling your cider aPProximatelg 5 weeks later.

Wine, port and sherrg will be readg to bottle in 9 weeks and we will call you to schedule an appointment

Drop off apples in October may mean that your bottling aPPointment will be scheduled for carlg the next year.

T ake your frozen fruit out of the freezer the night before your a Pointment; makes for easier removal from Packaging.
Once we reach capacit9 for ap le cider we will ask customers to EOH frozen fruit until later in the year.

(iders can be consumed imme iatelg after bottling with a 12 month shelf life.

Depencling on the acid level in 9ourmcruit wines theg will need to mature between 6 & 12 months with a 4+ year shelf life.
FPorts & Sherries; bring brandg at the time of bottling to Forthcg - Alc.ZZ%, drink responsibly. Shehc life 5 years.



