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Orchard gives apple picking a new twist

Ricker Hill tasting room has 8 hard ciders on tap

BY KATHLEEN PIERCE
BDN STAFF

TURNER — Cider doughnuts
have their place. Corn mazes are
kid magnets. But dates at apple
orchards become suddenly more
appealing when hard cider is
flowing freely.

And it is at an orchard in Turner.

In a new wooden shed,
downslope from a sprawling pick-
your-own orchard, couples sip
cider fermented from pressed Mc-
Intosh and Golden Delicious ap-
ples at Ricker Hill Orchards. On
eight rotating taps, these crisp al-
coholic ciders are blended with
blueberries, maple syrup and
tangy cranberries from a nearby
bog. The orchard’s year-old hard
cider tasting room, complete with
flights and flagons (cider’s answer
to growlers) is like visiting a
brewery.

“It’s more like a vineyard,”
owner Andy Ricker said.

Hard cider, after all, is fruit

wine. And after a sample, much
like experiencing the tasting
rooms of Napa, you can wander
through the orchards to see the
main ingredient up close.

Since 1803 this orchard in Cen-
tral Maine has been an apple em-
pire. In 1970 the Ricker family
started making sweet cider. Today
Ricker Hill produces 500,000 gal-
lons a year. But Andy, the ninth-
generation owner and avid home
cider maker, convinced his father,
uncle, grandfather and cousins
that the hard stuff was the way to
g0.
“It took years,” said Ricker,
who stood his ground. “We are
growing, it’s a new venture still.”

To help people, from millenni-
als to boomers, fall for the Colo-
nial-era beverage, the 30-year-old
Ricker added a cider garden this
summer and keeps his tasting
room open seven days a week
until Thanksgiving.

“We did this to complement our
agritainment business with our

pick-your-own and farm stand,”
said Ricker.

As the hard cider market ex-
plodes across the country, Ricker
Hill, which owns a handful of
other orchards in three counties,
is quietly occupying a niche in
the market.

Watch the video

bangordailynews.com

Ricker Hill’s growing hard
cider brand, Mainiac, can be pur-
chased across the state, but going
to the tasting room, where experi-
mental flavors such as pumpkin
and horseradish flow freely,
makes the beverage somehow
more appealing. Out of their eight
ciders, only four are available for
purchase outside the tasting
room.

Whether the hard cider busi-
ness will cut into craft beer sales
in Maine is conjecture, but locals
at the tasting room Monday were
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The tasting room at Ricker Hill Orchards in Turner has eight hard ci-
ders, including grapefruit and pumpkin, on tap. A cider garden out back
is the newest addition.

lapping it up.

“I love it,” said beer distributor
Matt Desmond of Windham, sip-
ping a flight at the Turner tasting
room Monday. “It’s my new favor-

ite place to go.”

A few steps away in the pack-
ing room, shiny round orbs are
washed and graded, with the culls

See Cider, Page C2

Theirony
of always
being
connected

ometimes it’s hard to re-
member what life was like
before we were all super
connected all the time. But
that’s how we
grew up, how our
parents parented
and how life was
— until it wasn’t.
When I was a
little girl, I knew
my mom’s office

A <
phone number S;R.-AH Y
and sometimes
WALKER
would call her to CARON

say hello while
she was working.
It was a 50-50 chance that she
would actually be there and pick
up. And never mind the fact that
sometimes my calls would be met
with a busy signal. And all that
was OK, because instead of text
messaging we’d talk about when
she’d be home. We had schedules
and plans.

When was the last time you
heard a busy signal? When was
the last time you answered a
phone call without knowing who
was calling thanks to caller ID?

These days those barriers —
the ones that allowed us to focus
on one call at a time, to not choose
to ignore certain calls and ulti-
mately be less available — don’t
exist anymore.

We’re always connected. I can
roll over in the middle of the
night, read emails from colleagues
and respond without even leaving
the cozy comfort of my bed — or
fully waking up. Is it a bad habit?
Probably. Sometimes, I see
friends tweeting in the wee hours
and wonder if they, like me, have
trouble sleeping some nights.

There are benefits to this tech-
nology, though. It means that
whether I am in a meeting, out to
lunch or driving somewhere, my
children’s schools can reach me
in an emergency. It means that
waiting times — such as when I
am waiting for my daughter’s Girl
Scouts meeting to end or when I
arrive early to meetings — be-
come productive time to catch up
on email, connect with friends on
social media and stay abreast of
what’s happening in the world.

But the downside is consider-
able. It also means that we have a
harder time separating from that
connectedness, letting phones in-
filtrate the family dinner and pri-
oritize doing “one more thing”
over actually paying attention to
the people we’re with. The conve-
nience has made us less observant
and more tolerant of ignoring
each other and being ignored.
Ironically, in the connectedness of
the modern world we have be-
come — to an extend — less con-
nected to each other.

But I don’t want to be less con-
nected. I want to instill in my kids
the art of conversation, the grace
of paying attention to each other
and the dignity of living in the
moment.

Next time you sit down to din-
ner with your friends or family,
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put the phone away. Turn off the
volume — if you don’t already do
all these things. And then talk.
Really talk. Talk about what

books you’re reading. The movies
you’ve seen. The conversations
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- /Another
g00d
relish

here is a row of reddening
tomatoes on the window-
sill, a few more zucchini
in a basket, a mere hand-
ful of green pole beans, onions
drying on the
barn floor, red
peppers in the
hoop house, and
believe it or not,
we are still pick-
ing and eating
sweet corn. Most
of my big preserv-
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ing is over but SANDY
there is still alit- OLIVER
tle more than we TASTE BUDS

can eat up as it
comes along.

There are a few easy ways to
preserve produce at the end of the
season (or any other time, for that
matter). As much as I love look-
ing at my cellar-way shelves lined
with pint and quart jars full of
red tomato sauce, green pickles
and deep yellow peaches, and jam
jars with strawberry or peach
preserves, chutneys and chili
sauces, sometimes life is too busy
(or it is too warm and lovely out-
doors) to retreat to the kitchen,
heat a canner full of water, get
out the lids and rings, and pro-
cess all the food. And sometimes
there are too few tomatoes to
make a batch and I'm not canning
zucchini anyway. So here are a
few things you can do.

See Oliver, Page C2

Rockland
food truck
heads inside
for winter

BY STEPHEN BETTS
BDN STAFF

JERVES 17

ROCKLAND — The food truck
‘Wich, Please — which got its
start through a Kickstarter cam-
paign last fall — will be moving
indoors for the winter.

The final day of the season for
the food wagon at Rockland’s
Buoy Park will be Wednesday.
Beginning Saturday, owner Mal-
colm Bedell will offer daily lunch
service at Comida Restaurant, lo-
cated at 421 Main St.

Comida will continue to oper-
ate from 5 to 9 p.m. Tuesdays
through Saturdays. Bedell will be
open from 11 a.m. to 2 p.m. six
days a week. On Monday eve-
nings, instead of lunch, Bedell
will host 'Wich, Please’s weekly
“India Night.”

“This collaboration with Comi-
da is an absolute dream come
true,” Bedell said in a news re-
lease. “We can’t wait to bring our
most popular dishes indoors for
the long winter, offering our cus-
tomers a cozy place to eat lunch,

Be there, and enjoy it. Because
while we’re always connected, it’s

you had at work today. Talk about OK to disconnect and just be to-
the classes your kids are taking. See Caron, Page C2

while contributing to keeping
See Truck, Page C2



