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Fresco
Specifically developed for cider producers, Fresco 
imparts a bright apple character and a refreshing crisp 
finish with strong steady kinetics. 

Sensory Attributes:                        
A medium bodied, dry fermenting 
yeast with a balanced crisp citrus 
fruit finish. Notable aromas and 
flavors include red apple, pear, and 
citrus. 
Recommended Cider Styles:    
New World, English, French, Perry, 
Ice, New England, Apple Wine, and 
Fruit Ciders.
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Fresco: 6.5% ABV Cider Fermentation
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