FROZEN FRUIT
Make Wine $160 or Fort $225

& 6olb

Yields 30 x 750ml bottles or 60 x 3 75ml bottles
Wine 12% Alc. Port 18% Alc.
Wine DRY, OFTF-DRY, MEDIUM OR SWEE T

25lb
Frice includes processing, C]'TOPPCCl Appointments are required to bring in
, S S i i
service Fee, mgrecilents, and taxes. - it fruit between Julg it & December i 5th
Bottles, corks, labels & shrink caps can Ca” MCBarlcgs 250~-748~8440 or email
be Provided at an additional cost mcbarleysjuice@gmail.com

Bring in your ownjuice Wine $120. Fort/Sherrg $175



FLESH FRUITS
Make Wine $160 or Sherrg $225

Fresh

Fresh or Frozen W Pecleds Chopped
A
. Pitted i . %ﬂ% Frozen (:Ilgt in half
rozen & [ itte X . _———— 50
4—5”35 - Frozen Cutin half '

40lbs

Yields 30 x 750m| bottles

Wine is DRY-OFT, DRY, MEDIUM or SWEL T you choose
Wine 12% Alc Sherry 18% Alc.

Price includes Process'”gu P ointments are requnreé to brmg in
service fee, mgrecllcnts and taxes. fruit Ectwecn Ju] st & December 15th
Bottles cc?rks labels & shx}”mk caps can Ca]] MCBa’”]CgS 250-748-8440
be PrOV'dCd at an additional cost or email mcbarlequuice@gmai!.com




APPLES

APPlcs must be firm and not somct to thc touch

Wine
10olbs 9iclcjs %0 bottles wine $160

12% Alc

Hard Cider

100lbs 3ielcls 24 litres $160 - 200lbs 5iclds 48 litres $225
Mcbarleys Juicc 24 litres $200 ~ 48 litres $295

Adda natural fruit flavour to aPP|c cider 24 litre $25 —-48 litre $45

Standard 6% Alc. for 8% Alc. add $5 for 24 ltr & $ 10 for 48 ltr

Fruit Cider

Apples + Perries LN - e
75|b for 24 litres (Plus berries) 24 litres $1 85~ 48 litres $275 30lb for 24 litres (Plus aPPlcs)
i 50”:) for48 litres (Plus berries) Stanclard 6% A]c for 8% A!c add $i10 60lb for 48 litres (Plus aPPlcs)

Ciders can be finished as DRY, OFF DRY, MED]UM orSWIEET (add $5-% 10 for Med or Sweet)



PEARS

Fears must be very firm not soft to the touch

Wine
i iolbs 5iclds 30 bottles wine $ 160
12% Alc

Hard Cider

i 10lbs 9ielcls 24 litres $160 -~ 220lbs 5iclds 48 litres $225
Standard 6% Alc.for 8% Alc. Add $5 for 24 ltr& $10for48 ltr
Ciders can be finished as DKY) OFF«DKY, MED]UM or 5WE_E_T

Frlcc includes Processmg, Eomtmcnts are rec]uxrecJ to brmg n
fruit between Ju] st & [ December 15th
Ca” Mcbarlcgs 250~748~8440 or email

mcbarleysjuice@gmail.com

service Fce mgrecilcnts and taxes.
Bottles corks labels & shrink caps can

be Prowclecl at an ac]clltlonal cost



Add Plums or Berries to Cider Kits
(ider 24 litres $160 ~ 48 litres $225

45lb 241 /90lb 48]

Wcights vary, check in store

Standard 6% Alc. for 8% Alc. add $5 for 24 litres and $ 10 for 48 | itres

Ciders can be finished as PDRY, OFF~DRY) MED%JM o)r SWIEE T (additional $5-%10 clﬁarge for Medium or
weet

Price includes Proccssing, APEointmen‘cs are requircd to bring in
service fee, ingredients, and taxes. fruit between Julg 1°t& December 15th
Bottles, corks, labels & shrink caps can Ca” MCBar]egs 250-748-8440 or email

be Providcd at an additional cost mcbarlcquuice@gmail.com




Juicing Services

APPointmcnts are rcquirccl to
bring in APPlcs & [ears Forjuicing

Flca se call Mcbarlcys
on 250-748-8440
or email mcbarlcysjuicc@gmail.com

FPrice includes wasl‘l, grincl, ress &
flash Pastcurization into 5ltr Eag & box
UP to 500”:)- $12.95 box + tax
500lb to 1,000lb - 11.95 box + tax
1,000lb+ $10.95 box + tax

Store in a cool Placc
Shelf life 6 months un~oPencd

Rcmcrigcrate once oPenecl use within 3 months



Juicing Information

Any aPPlc varieties found in the Cowichan \/a”cy are suitable Forjuicing‘

T he minimum quantitg {:orjuicing aPPles is 125b. T his allows for the efficient operation of the hgdraulic press

to givc the maximum amount o{:juice‘

125lb Produces approx. 30 litres o{:juice or 6 x 5ltr boxes

So{:t ciclcr/APPlc Juicc is non-alcoholic & Pastcurizccl; however, we also make hard cider from your applcs 6% or 8% Alc.

APPICS can bcjuiccd without Pastcurization Providing your containers are comPatiblc with our system. Non Pastcurizcd_juice
must be collected and used the clag o{:_juicing.

lmc youwant to make hard cider and don’t have aPPlcs, we also sell fresh aPPlcjuicc for that process.

You can also Purchasc Pastcurizcd juice to take home in the Fo”owing sizes: 5ltr bag in box (Best valuc)
500ml & 1litre Plastic or 750m| spar ling bottle.

APPointmcnts are required to bring in aPPles Forjuicing between Ju!g 1%t and Dcccmbcr I 51:!1
CallMc arlcys 250~748~8440 or email mcbarlcgsjuice@gmai!.com
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Mcbarlegs I ruit

lmPortant |nformation

APPointmcnts are require& to bring in Fruit; Elease call 250-748~-8440 or email mcbarlegsjuice@gmail.com

Flcasc make an aPPointmcnt FK]OR to Pic ing 3oumcruit.
]’c is imPortant to have an accurate weight O\CyourFruit when making your aPPointmcnt For examP]c, hcgou book 200lbs but bring
400lbs we Iikelg won’t be able to accommodate the extra. Ovcr~estimatc rather than under-estimate when making your aPPointmcnt,
we can heiP you with estimating.
APPICS and pears should be Pickcci as close to your ap ointment clay as Possible. DO NQOT freeze aPPlCS or pears.
APPICS and Pears must be firm and not soft to the touch. ]Fgou need to store your aPPIcs/Pcars do so at a cool temPeraturc.
t your aPPointment, we will wcigh your fruit and transfer into our food gra&e barrels readg for Processing.

Some windfalls/wormholes are OK, however use goo&judgcment, 3ou’” be &rinking what you bring in! Signhcicant bruising & moiclﬂ
fruit will not be accePtec{ due to CF]A regulations.
]n accordance with our license all products must be paid in full before we can start the production process.

P P P P
Oncc an invoice is gcncratc& you will be given an aPPointmcnt time for bottling your Cic{er, approx. 5 weeks later. fﬂowcver) due to
high volume of business and Proc{uction, often aPP]es &roPPccﬂ off in October would oniy be reac{g for bot’cling earlg Januarg.
Wherever Possible we will do our quost to set up an aPPointment to bottle for the holidags.
When your brewis reac{y you are resPonsible to Eottlc it, with our help and guidance of course!
Ciders can be consumed immc&iately after bot’cling and has a 12-month shelf life when stored under the correct conditions
Oncc we reach capacit9 for aPPles/Pcars we will ask customers to hold all other fruit that can be frozen until NOV/DCC
]ﬁgourmcruit requires Freezing, take the fruit out of the freezer the night before your aPPointmcnt — this makes it easier to transfer
from your storage containers/Packaging into our food graclc storage Prior to Proccssing.
Wine, port and S]"ICI’TH will be readg to bottle at 9 wceks, we will call to schedule an aPPoiﬂtmeﬂt
Some fruit wines need to mature between é-12 months c{cpenéent on the acid levels omcyour\cruit. We will advise at bottiing.

For For’cs & Shcrrg -~ you can \Corti\cy with bran&y at the time of bottling this additional step takes the A]c level to 22%.



