
Not only do we use quality ingredients, we grow 
some of our own. Noble has partnered with Lewis 
Creek Farm in Henderson County to grow European 
Bittersweet and US Heritage apple trees. True cider 
apple varieties like Dabinett, Yarlington Mill, Roxbury 
Russet, Medaille d’Or, and Harrison are higher in 
tannins than everyday eating apples. To ensure a 
plentiful supply of quality juice, our apple press is 
located on the farm for easy access to local fruit. 

Orchard to Glass

Our mission is to craft delicious products using 
premium REAL ingredients. We believe that there is 
no substitute for real fruit, local honey, or natural 
botanicals. From traditional to modern ciders and 
mead, we make a full range of styles for every palate. 

Real is better.
Cider made with real ingredients tastes better. 

HARD CIDER & MEAD

Cidercraft:
3 Golds & 2 Silvers

Beer Me Brew Festival
‘People’s Choice Award’  
& ‘Best Product’

Great Lakes International 
Cider & Perry Competition: 
4 Golds & 3 Slivers and 
several Bronze awards

Others agree.

“cider for wine drinkers”



NobleCider.com

Our vision is to bring inspiration 
& innovation to the cider 
experience while remaining 
true to our core.

What makes us different?

In May 2012, three friends sat around wondering why Asheville 
didn’t have a local cider company with apples growing thirty 
minutes away. With a solid vision and a few thousand dollars 
between them, they decided to become cider makers! 
Starting lean forced them to be creative. Building a 
homemade apple press allowed them to begin the 
journey of Noble cider.

Since then, we’ve created beverages like cider spritzers, 
mead, and innovative small batches like Blackberry 
Peach Crumble, Watermelon Mint, Raspberry Rosehip 
Hibiscus, and Hopped ciders. 

How it all began...

HARD CIDER & MEAD

GRAFT TO CRAFT

Email: sales@noblecider.com

Apples, like most orchard fruit, are 
not true to seed. The only way to grow 
a specific variety is through grafting 
budwood. Grafting has been practiced 
since ancient times and plays an 
essential part of modern horticulture.

Dabinett  .  Brown Snout  .  Yarlington Mill  .  Chisel Jersey
Harry Masters Jersey  .  Medaille d'Or  .  Kingston Black
Tremlett's Bitter  .  Wickson Crab  .  Roxbury Russet  .  Harrison
Ashmead's Kernel  .  Newtown Pippin  .  Arkansas Black

“cider for wine drinkers”


