FROZEN FRUIT

Make Wine $175 or Port $250
Min.25lb g

Min. 25lb _
Min. 6olb YolE

{ Min.30lb

Min.40lb

Yields 20 x 750ml bottles or 60 x 375ml bottles
Wine 12% Alc. Port 18% Alc.
Wine DRY, OFF-DRY, MEDIUM OR SWEET

Min. 251b
Price includes processing, C-l"OPPcCl P Appointments are requirecl to bring in

service 1Cee, in%;edients, and taxes. i fruit between Julg 15t & November §Ot|q
Call Mcbarlelgs 250-748-8440 or email
mchar eusiuice@gmail.com
=\ S

E)ottles, corks) labels & shrink caps can
Bring in your ownjuice Wine $14-5 Port/Shemy $210

be Proviclecl at an additional cost



mailto:mcbarleysjuice@gmail.com

FLESH FRUITS
Make Wine $175-%195 or SHCrrH $250

a\ L - Fresh
{7 Peeled & Chopped

Fresh or Frozen

Min.éolb . Min.25lbs
$195 ) *:" * Frozen Cut in half
Frozen & Pitted Vs , - e Min.50lb
Min.45lbs - Frozen Cut in [ 4
half Min.40lbs ’

$195
Yields 20 x 750ml bottles

Wine is DRY- OFF, DRY, MEDIUM or SWEET you choose
Wine 12% Alc. SHCrrg 18% Alc.

FriCC in;ludes ,processing, Appointments are required to bring in
service FCC, mg'”CCllCﬂtSJ and taxes. fruit between Julg 1t & November §Ot|*|
Bottles, corks, labels & shrink caps Call McBarleys 250-748-8440

can be Proviclecl at an additional cost or email mcbarlggusjuice@gmail,com
J

E)ring in your ownjuice Wine $14-5 Port/Sherrg $210
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APPLES

Applcs must be firm and not soft to the touch

Wine
100lbs gields 30 x 750m| bottles wine $175
12% Alc.

Hard Cider

100lbs 9ields 24 litres $180 - 200lbs 9ields 48 litres $250
NO aPPles NO Problem ~ Mcbarlegs Juice 24 litres $230 —~ 48 litres $325

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

Ciders can be finished as DRY, OFF DRY, MEDIUM or SWEET ($5 for Med - $10 for Sweet)
Add a natural fruit flavour to applc cider 24 litre $25 — 48 litre $45

Fruit Cider

Apples + Berries or Plums

| 24 litres $200-$225 - i
75lb for 24 litres (plus berries) 48 litres $295-$325 30lb for 24 I{tres (Plus aPPlcs)
150lb for 48 litres E;)lus berries) 60lb for 48 litres <Pl us applcs)

Appointments are required to brin% in fruit between Julg 1t & November 30th
Call McBar 6‘95 250-748-8440
or email mcbar cusjuice@gmail.com

50") for 24 litres
100lb for 48 litres
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PEARS

Pears must be very firm not soft to the touch — Green NOT Ye”ow

Wine
nolbs 5ielc]s 30 x 750ml bottles wine $175
12% Alc.

Hard Cider

nolbs 9ields 24 litres $180 - 220lbs 5ields 48 litres $250

Standard 6% Alc. for 8% Alc. Add $5 for 24 ltr & $10 for 48 ltr
Ciders can be finished as DRY, OFF DRY, MEDIUM or SWEET ($5 for Med - $10 for Sweet)

Price includes Processing,
service fee, ingredients, and taxes.
Bottles, corks, labels & shrink caps can
be Provided at an additional cost

APPointments are required to bring in
fruit between Julg 15t & November §Oth
Call Mcbarlefjs 250-748-8440 or email

mcbar eusiuice@gmail.com
2] S
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Add Plums or Berries to Cider Kits

Plums 24 litres $195 Berries 24 litres $175
48 litres $275 48 litres $250

45lb 241./90lb 481

Wcights vary, check in store

Standard 6% Alc. for 8% Alc. add $5 for 24 litres and $10 for 48 Litres
Ciders can be finished as DRY, OFF-DRY, MEDIUM or SWEET
(Additional $5 charge for Medium & $10 for Sweet)

Price includes Processing, Appointments are required to bring in
service fee, ingreclients, and taxes. fruit between Julg 1t & November 30th
bottles, corks & labels can Call McBarleys 250-748-8440 or email
be Provided at an additional cost mcbar{iusjuicc@gmail.com
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Juicing Services

PASTEURIZED JUICE
Price includes wash, grind, press &
FLASH Pastcurization into 5ltr bag & box

NON-PASTEURIZED JUICE
You\;:roviclc sterilised containers at drop off.
ou must c,o”ect thc day o{: Proccssing

Up to 500lb - $16.95 box + tax
5001b to1,000lb - $15.95 box + tax
1,000lb+ $14.95 box + tax

$2.25 ltr + tax

In accordance with CFIA the juice
must be either frozen or made into

Store in a cool Placc hard cider within 48 hours of collection

Shelf life 6 months un-opened
Refri gcratc once opcned use within % months

APPointmcnts are rcquircd to bring in applcs {:orjuicinE between July 1#t and October 31st
Call Mcf)arleys 250-748-8440 or email mc arleysjuicc@gmail.com



Juicing Information

Any applc varieties found in the Cowichan Va”c3 are suitable for juicing.

The minimum quantitg {:orjuicir{ig applcs is 12.5”). This allows for the efficient oPcration of the hgdraulic press
to givc the maximum amouant o juicc.

12.5”) Produccs approx. 30 litres ofjuicc oré x 5ltr boxes

Scl){:t ciclcr/APPIC Juice is non-alcoholic & Pasteurized; however, we also make hard cider from your aPPles 6% or 8%
Alc.

APPlcs can bejuicecl without Pastcurization Crroviding your containers are comPatiblc with our sgstcm. Non
Pastcurizccljwcc must be collected and used the day of juicing.

if youwantto make hard cider and dor’t have applcs, we also sell fresh applcjuicc.

You can also Purchasc Pasteurizccljuice to take home in the Fo”owing sizes: 5|tr (Best value) " 500m| or iltr Bottle.

APPointments are requirecl to bring in aPPlcs {:orjuicinghbetween Ju|3 15t and December lﬁth
Call Mcbarlcgs 250-748-8440 or email mc arleysjuice@gmail.com
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McBarleus Fruit

lmPortant Information

A Pointments are recluired to bring in fruit; Please call 250-74:8-8440 or emall mcbarlegsjuice@gmail.com
PlE:ase make an a Pomtment PRIOKR to Pickinggour fruit.

Itis imPortant to have an accurate weiglﬁ’c opgour fruit when makingyour aPPointmcnt. For example, hcgou book 200lbs but
bring 400lbs we likely won’t be able to accommodate the extra. Over-estimate rather than under-estimate when making your
aPPointmen’c, we can elP 1?ou with estimating,

APPles and pears should be Picked as close to your aPPoin‘cment day as Possible. DO NOT freeze aPPles or pears.

APPles and Pears must be firm and not so1ct to the ’coucl*x. it you nee to store your aPPICs/PCars do soata coo| temperature.
At your ap ointment, we will weig}': your fruit and transfer into our food grade barrels ready for Processing.

Some windEa”s/wormho]es are OK, however use oodjudgement, 50u’”%e drinking what you bring in! Signhcicant bruising &
moldy fruit will not be accePted due to CFIA regu%ations.

In accordance with our license all Products must be Paid in full before we can start the Production process.

Once an invoice is generated you will be given an appointment time for bottling your cider, a prox. 5 weeks later. However,
due to ]ﬁigl') volume of business and ro&%ction, orten aPPles droPPed off in October woul onlg be ready for bottling earlg
Januarg. Wherever Possible we will do our quost to set up an aPPoin‘cmen’c to bottle for the holidays.

When your brew is read you are resPonsible to bottle i, with our I’ICIP and guidance of course!

Ciders can be consumeg immediately after bottling and has a 12-month shelf life when stored under the correct conditions
Once we reach caPacitg for aPPles]Lj pears we will ask customers to hold a” other fruit that can be frozen until Nov/Dec

i your fruit requires Freezing, take the fruit out of the freezer the night before your aPPointment — this makes it easier to
transfer from your storage containers/ Packaging into our food grai: storage Prior to Processing.

Wine, portan s}‘nerrg will be ready to bottle at 9 weeks, we will call to schedule an aPPointment

Some fruit wines need to mature between 6-12 months dePcnden‘c on the acid levels of your fruit. We will advise at bottling.

For Ports & Slﬂerry —you can Forthcg with brandy at the time of bot’cling this additional steP takes the Alc. level to 22%.



