MCBARLEYS FRUIT BY WEIGHT

(Ciders, wine, port & shcrry
T he fo“owing are the minimum weights for the most P}gpdar fruit Products

APPlcs & Pears (Fresh) all other fruit requires REEZING

APP{CS -1 OO:IJ Cider 2+:tr
Apples ~ 200lb Cider48ltr ,
Fez!:s (Firm) = 1 10lb Cider 241trs ’é‘r ple 100lb Wine or Sherry

) . ackbcrrg 50”3 Wine or Port
Fears (f:lrm) ~220lb Cnder 48ltrs Blur:bcrrg 5 olb Winc or FO t
f:o"owing wcights are for fruit cider combinations Chcrrg +oolliwir‘c or Shcny
with 7511) aPPlc for 24ltr & 1 5011) aPPlc for 4-8ltr Grap¢s} 6 Wmc 0}' Fort
Altcrnativcly you can add your{:ruit to a cider kit. Fcar (Fnrm) I Olb Wmc or ‘5hcny

FlUm 4'5'5 Wine or 5hcrr3

Blackberries 30lb - 24ltr  60lb - 48ltr Kasibcrrfcs 25lb Wine or Sherry
Blucberries 50lb- 24k 100lb - 48ltr Rhubarb 25lb Wine or Sherry
Cherries 40lb - 24ltr 80lb - 48ltr Strawberries 25lb Wine or Port
Grapes 50lb-24ltr 100lb - 48ltr Tayberry 30lb Wine or Port

Plum 45lb - 24ltr  90lb -~ 48ltr

Ras berries 2 5|b ~24ltr 5 olb - 48ltr
Rl’:uiarb 25lb - 24lr 50lb - 48ltr
5trawbcrrg 25 b - 24Mtr 50'5 ~48ltr




MCBARLEYS FRUIT — WINE PORT SHERRY

Fruit Wines 12% alc. Fort or 5hcrry 8% alc. 23ltr's
30 x 750ml or 60 x %75ml

The fo“owing Priccs are inclusive of Procc&ssing, ingrcc!icnts, service fee & aPPIicch
taxes. Bottles, corks, caps, labels and shrink caps are available at an additional cost at

the time of bottling. Ke:aclg to bottle in 9 weeks. Store under 15¢/60f.

Fruit Wines $160

Fruit Port or Shcrrg $225

I ruit Wines “C ustomers Juice” $120

I ruit Fort or Shcrrg “(_ustomers Juice” $175

Please call 25 O-~-748~8440 or email mcbarlcgsiuicc@gmail.com foran aPPointmcnt
Frcczing is rcquirccl on all fruits with the cxcc]J:tion of aPPlcs, pears & grapes.
During our peak cider season you will be asked to freeze your grapes for a later date
Ciders can Ec Paicl forin advance to secure a bott'ing time before “T he Ho]idags”



mailto:mcbarleysjuice@gmail.com

MCBARLEYS FRUIT - CIDERS

(iders with fresh fruit 24ltr or 4 8ltr

T he Fouowing Prices are inclusive of Processing, ingrec]icnts, service fee & aPPlicch taxes.
Bottles, corks, caps and labels are available at an additional cost at the time of bottling.
P g
Readg to drink after bottling ~ shelf life 12 months — store under 1 5c/60£

APP|C or Pear Cider 24Mtr- $1 50 Finishes

A le or Pear Cider48 ltr-$22 5
Agglc or Pear Cider & fresh fruit 24ltr-$175 Ale6% Standard

APPIC or Pear Cider & fresh fruit 4 8ltr- $250 Alc.8% 24ltr- $5 48ltr-$10

APPlc or Fcar Ciclcr “Customcrs Juice” 24Mtr-$110

APPlc or Fcar Ciclcr “Customcrs Juice” 48ltr-$1 75 Dry - Oﬁ: Dr

APPlc Cider “Mcbarlcgs Juicc” 24Mtr- $180 J ’ J

APPlc Cider “Mcbarlcgs Juice? 48 ltr - $275 Medium or sweet 24tr - $5

APPlc Cider “Mcﬁarlcgs Juice? with fruit 24ltr- 5195 Medium or sweet 48ltr- $10

APPlc Clider “Mcﬁarlcgs Juicc” with fruit48ltr- $295

APPlc Cider K it with fresh fruit 24tr- $ 1 35 '

APPlc Cider Kt with fresh fruit 48ltr- $195 Add a natural fruit flavour
24ltr - $25 48ltr $45




MCBARLEYS FRUIT — APPLE JUICE
YOU Providc the aﬂslcs ~ minimum 125lbs Forjuicc!

PASTEURIZED NON PASTEURIZED

Price includes wash, grind, press & flash  Price includes wash, grincl & press into

Pastcurizing into 5ltr bag in box customer Provic[cd sterilized containers
Car]aogs or Primarg fermenters

UP to 500ﬂ) ~$10.95 each box + tax

500“7 to 1 ,OOOH) ~$9.95 each box + tax UP to 500lb - $1.50/Itr + tax

QOver 1,000lb - $8.95 each box + tax 500lb to 1,000lb - $ 1.40/1tr + tax
Over 1 ,OOOlI) ~$1 .Zﬁ/ltr*i- tax

Storeina cool P|acc

5!16”: life 6 months un~oPcncd In accordance with (7] A, thcjuicc must

chrigcratc after oPcning consume be either frozen or made into hard cider

within 3 months within 48 hours of collection




MCBARLEYS FRUIT

Additional |nformation

> APPointmcnts are rcquirccl for all fruit Proclucts; call 250-748-8440 or email mcbarlcgsjuicc@gmail.com
> FPlease make an aPPointmcnt to bring in your applcs & pears before you Pick
> APPlcs and pears should be picked as close to your aPPointmcnt time as Possiblc. NEVER freezet
> Pears must be firm and NC)‘[E soft to the touch.
> DY‘OP off your fruit to be wcighccl and stored in food gradcbarrcls rcac]g for rocessing.
> Winclf:a"s with significant c!amagc or molc]g fruit cannot be acccptccl due to d)FlA rcgulations.
> |n accordance with our liccnsc, all Proc!ucts must be Paid in full before you can start the Pr‘oc]uction process
> Once your brewis rcac]g you are r‘csponsiblc to bottle the finished Pr‘ocluct.
> Once Paid you will be given an aPPointmcnt time for Eottling your cider aPProximatcl 5 weeks later.
> Wine, port and shcrrg will be rcac]g to bottle in 9 weeks and we will call you to schedule an aPPointmcnt.
> DVOP off aPPlcs in October may mean that your bottling aPPointmcnt will be scheduled carlg
the next year
> Takc your frozen fruit out of the freezer the nig]'xt before your aPPointmcnt - makes for easier removal
from Paci(aging
> (Once we reach caPacitg for ap le cider we will ask customers to hold frozen fruit until later in the year.
> Cic]crs can be consumed imme iatclg after bottling with a 12 month shelf life.
> DcPcnclingon the acid level in your fruit wines tl'icg will need to mature between 6 & 12 months
with a 4 year shelf life.
> Ports & Sherries; bring branc]y at the time of bottling to {:ortifg ~ Alc.22%, drink rcsPonsiblg,
shelf life 5 years.




