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ALBANY >> Crafting ciders is not just a hobby for 27-year-old
Alejandro del Peral, it is a passion — and new legislation is

increasingly making it easier to turn that passion to profit in New York.

A farm cideries bill passed by the state legislature earlier this year has
paved the way for the del Peral family to open a tasting room in the

front of their cidery on Broadway in Albany. It is another serendipitous

turn of events for the family, who moved into the nondescript single-

story building in Albany’s old riverside industrial section last August,

and only began full-scale production this season.

Inside the production room of 929 Broadway, one is greeted by the

crisp aroma and loud bubbling of vats upon vats of fermenting apple
juice. Those vats contain between 10,000 and 15,000 gallons of apple

juice that will — barring unforeseen circumstances — become the first

major batch of cider to be produced at the Nine Pin Cider Works

early next year.

When those vats mature, most will produce the flagship product of

Nine Pin Cider Works — a sparkling, off-dry cider. As Alejandro and
his father, Casiano, begin bottling their product, the hope is that the

new farm cideries bill will mature as well. Passed by the state legislature in June, the bill was signed into law by

Governor Cuomo a few weeks ago.

“Our cidery is opening at just the perfect time, in terms of the confluence of progressive state and federal

regulation,” said Alejandro’s mother, Sonya del Peral, who is the legal mind behind the operation. “One of the

reasons we chose Albany was that we were anticipating that New York would take that step forward, and

permit us to bring the farm to the glass in the city, where many more people can enjoy our cider.”

The law goes into effect in January but, due to necessary paperwork, it could take much longer for Nine Pin

Cider Works to be certified a New York farm cidery, even though they already fulfill the necessary

requirements. Under the new law, only cideries that are located on farms or produce cider made only from New

York state apples are eligible. While Nine Pin is not located on a farm, the del Peral family uses only New York
produce. Apples grown at Samascott Orchards in Kinderhook provide most of the cidery’s juice, although
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smaller quantities come from Indian Ladder Farms, outside of Voorheesville, and Lindsey’s Orchard in Clifton
Park.

While the a sparkling, off-dry is the main product, Alejandro is also crafting small batches of other products. In a

corner of the production room on Sunday, there were several 50-gallon batches bubbling quietly. One was made

from the Jonathan apple variety, another was a cider co-fermented with blueberries, and there was even a cider

made from only Asian pears.

“Because we can have a tasting room, it encourages us to a do a lot of small batch experiments where we can

use the tasting room as almost a testing area, where we can have people sample and give us feedback on

different flavors,” said Alejandro.

Next in line for experimentation are small batches made from golden apples, and a cider co-fermented with sour
cherries, but further experiments may hinge on the cidery turning their first profit next year.

“We have not made our first penny,” said Sonya. “Our cider is aging as we speak, but we’re hoping for our first
sales in early 2014.” The family is seeking to begin selling their products in local restaurants and bars, as well as

distilleries and breweries, and have already received interest from a grocery store in Clifton Park,

The state farm cideries bill also changed the definition of cider. Previously, a drink produced from pressed and
fermented apples could not be called cider if its alcohol content exceeded 7 percent, even though the alcohol

content when most apple juices are fermented exceeds that level. With the new law, that level has been increased
to 8.5 percent, which could lower taxes on cider. Some reporting requirements have also been eased.

“Having a cut off at 7 percent penalizes (cideries), in terms of taxes, even when we are not doing anything

artificial to create that alcohol content,” said Alejandro.

If a new bill announced a few days ago by Sen. Charles Schumer (D-New York) is passed, the federal definition
of cider would be brought in line with the state definition, thereby reducing federal taxes on ciders as well.

Ian Benjamin can be contacted at 270-1287.
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