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Basic Cider Kit
All of the ingredients you need to brew your first cider

This kit is designed to produce 20 litres of dry hibiscus cider with an alcohol content of 5% ABV. The 
hibiscus gives the cider a deep colour and also helps give a complex red-fruit flavour and aroma. The 
tannins from the cider also help give the cider extra body and mouthfeel. The fact that the cider is super
dry and has some added acidity from the hibiscus makes this a wonderfully refreshing and tart cider.

Included:
1 x 2.5 litre apple concentrate
1 x 200  ml apple concentrate
1 x 100 g hibiscus tea
1 x 5 g yeast nutrient
1 x  5 g SafCider yeast

Extra’s needed:
1 x 25 litre  fermenter
1 x Airlock
1 x heat proof bowl (approx. 1 L in size)
40  x  500 ml bottles
Sanitiser

Making the cider

1. Place 100 g of hibiscus and 1 tsp of yeast nutrient into your heat proof bowl
2. Pour approximately 1 L of boiling water into the bowl and stir. Let sit for 5 minutes
3. Meanwhile, pour the 2.5 litres of apple concentrate into your clean, sanitised fermenter
4. Add a further 9 litres of cool tap water into the fermenter, swirling the fermenter as it fills to 

dissolve the Apple Concentrate
Note: If your water tastes good out of the tap, it will be good for brewing. If it has a chlorine taste 
(or just doesn’t taste good) use filtered or bottled water

5. After the tea (and yeast nutrient) have sat for 5 minutes, add it to the fermenter
6. Top the fermenter up to 20 litres (should be an additional 8 litres of water)
7. Add the yeast to the fermenter and close it up, making sure your airlock is in place for 

fermentation

Bottling the cider

1. Once fermentation is complete (there has been no activity in the airlock for at least 2 days) you 
are ready to bottle your cider. This normally happens about 7 – 10 days after you begin 
fermentation. If in doubt, wait an extra day or two

2. Clean and sanitise your bottles and the syringe included with your priming apple concentrate
3. Add 1 ml of apple concentrate per 100 ml of cider you want to put in your bottle. If you are filling 

330 ml bottles, put 3.3 ml of apple concentrate in each bottle. If you are filling 500 ml bottles, put 
5 ml of apple concentrate in each bottle

4. Once you have primed each of your bottles, fill them with your fermented cider. Be careful to not 
get any of the tea leaves into your bottles

5. Seal your bottles and give them a good shake
6. Leave the bottles in a warm place (about 20°C is good) to condition for at least a week.
7. After a week, put one of your bottles in the fridge for a few hours and try your cider. If it is still not

properly carbonated, leave the rest of the bottles for another 2 days before trying again
Note: because we have naturally carbonated the cider it is completely normal to have a small 
layer of sediment at the bottom of the bottles
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