
Staehly Farm Winery  

Ciders DBA Yankee Cider Co.

278 Town Street  -  East Haddam, CT 06423

Wholesale Price List – September through December 2022

LFW.0000084 - LMC.0000023 - LFM.0000048

Dry

Apple Wine

Semi-Sweet Apple 

Wine

Sweet

Apple Wine

*** ALL WINES & CIDERS ARE CERTIFIED CONNECTICUT GROWN BY CT DEPT OF AG ***

Call (860) 873-9774 or email kevin@staehlys.com                                                                          

for current availability and  to place an order

TERMS: COD on all new accounts for first order. NET 30 on subsequent orders. 

Two case (mixed) or three keg minimum for delivery outside of 10 miles. 

$19.99 

$19.99 12% ABV

A white wine (2.5% Residual Sugar) with 

strong apple notes, good for pairing with 

chicken

750 mL 12 $144 $12 

12% ABV

An off-dry white wine (1.5% Residual 

Sugar) with light apple notes, similar to 

steel chardonnay – good for pairing with 

chicken

750 mL 12 $144 $12 

MSRPABV

12% ABV

A dry white wine (0.7% Residual Sugar) 

with very subtle apple notes – good for 

pairing with pork. 

750 mL 12 $144 $12 $19.99 

Wine Description
Bottle 

Volume

Bottles per 

Case

Cost per 

Case

Cost per 

Bottle



Blueberry Breeze 

Wine

Harvest Blend Wine

Pomodoro Wine

Summer Sensation 

Wine

New England Dry 

Cider
A dry hard cider (0.5% Residual Sugar)

made with McIntosh, Honeycrisp, and 

Delicious apples

Honeycrisp Blend 

Cider
An off-dry hard cider (3% Residual Sugar)

made with Honeycrisp apples and a minor 

selection of Delicious and McIntosh 

apples

Captain Coit 

Blueberry Cider
An off-dry hard cider (3% Residual Sugar)

made from apples and blueberries

6.5% 

ABV

6.5% 

ABV

5.8% 

ABV

22 oz 12 $108 $9 $16.99 

22 oz 12 $108 $9 

$16.99 

$16.99 

Cost per 

Case

Cost per 

Bottle
MSRP

22 oz 12 $108 $9 

Cider ABV Description
Bottle 

Volume

Bottles per 

Case

$24.99 

$24.99 

$17.99 

$24.99 13% ABV
A mid-sweet (4.0% Residual Sugar) blush 

wine with a strong raspberry bouquet and 

light notes of apple 

750 mL 12 $180 $15 

12% ABV
White tomato wine with notes of tobacco 

and bacon on the finish. Off-dry 1.5% 

Residual Sugar

750 mL 12 $96 $8 

12% ABV

Spiced Apple and black currants blended 

to make a cabernet-style fruit wine. 1.5% 

Residual Sugar

750 mL 12 $180 $15 

13.5% 

ABV

A sweet blush (6% Residual Sugar) made 

from blending Sweet Apple and Midnight 

Blueberry wines. Great as a summer rosé

750 mL 12 $180 $15 



Rochambeau’s March 

Raspberry Cider
An off-dry hard cider (3% Residual Sugar)

made from apples and raspberries

Washington’s 

Admission 
An off-dry hard cider (3% Residual Sugar)

Tart Cherry Cider made from apples and tart cherries

$9 $16.99 
Winesap Single 

Varietal

6.8% 

ABV

Single varietal, made entirely from estate-

grown Winesap apples. Light and floral, 

easy drinking with a mild sweetness.

22 oz 12 $108 

$9 $16.99 

Gambrinus Yeast 

Fermented

6.4% 

ABV

Experimental cider made with a 

gambrinus lager yeast (unhopped; gluten 

free) instead of cider yeast. Smooth, clean, 

and crisp with a sweetness on the finish. 

Sibling of Munich Experimental - made 

from the same pressing of apples

22 oz 12 $108 $9 $16.99 

Munich Yeast 

Fermented

6.2% 

ABV

Experimental cider made with a munich 

lager yeast (unhopped; gluten free) instead 

of cider yeast. Smooth, clean, and crisp 

with a light tang. Sibling of Gambrinus 

Experimental - made from the same 

pressing of apples

22 oz 12 $108 

12 $120 $10 $16.99 
A sweet hard cider (6% Residual Sugar) 

sweetend with caramel sugar

Caramel Cider 

Donut Cider

6.3% ABV

6.5% 

ABV

6.5% 

ABV
22 oz

22 oz 12 $132 $11 $18.99 6.2% ABV

22 oz 12 $108 $9 $16.99 

22 oz 12 $132 $11 $18.99 



An off-dry hard cider (3% Residual Sugar)

6.5% 

ABV

Honeycrisp Blend 

Cider

Cost per 

16oz Pour

MSRP per 

16oz Pour

5 gal $105 $8.99 $2.63 

Cider ABV Description Keg Size Cost per Keg

$11 $18.99 

Spiced Rum Barrel 

Aged

6.8% 

ABV

Honeycrisp cider aged for 12 months in a 

spiced rum barrel. Smooth oak with notes 

of nutmeg, clove, and cinnamon. 

22 oz 12 $132 $11 $18.99 

Bourbon Barrel 

Aged

6.8% 

ABV

Honeycrisp cider aged for 12 months in a 

bourbon whisky barrel. Oak up front with 

subtle caramel, mild char, with a bold 

bourbon finish. 

22 oz 12 $132 

$11 $18.99 

Coconut Rum 

Barrel Aged

6.8% 

ABV

Honeycrisp cider aged for 12 months in a 

coconute rum barrel. Smooth oak with 

coconut and vanilla notes on the finish. 

22 oz 12 $132 $11 $18.99 

Stone Fence Rum 

Barrel Aged

6.8% 

ABV

Honeycrisp cider aged for 12 months in a 

rum barrel. Smooth oak, caramel, and 

vanilla notes along with a rum finish. 

22 oz 12 $132 

$9 $16.99 

Wild Ferment 

Tequila Barrel Aged

6.8% 

ABV

A wild fermented cider aged for 12 

months in a tequila barrel. Funky, sour 

characteristics that finish with an oaky 

tequila note. 

22 oz 12 $108 $9 $16.99 

Winesap Single 

Varietal

6.8% 

ABV

Single varietal, made entirely from estate-

grown Winesap apples. Light and floral, 

easy drinking with a mild sweetness.

22 oz 12 $108 



made with Honeycrisp apples and a minor 

selection of Delicious and McIntosh 

apples

Captain Coit 

Blueberry Cider
An off-dry hard cider (3% Residual Sugar)

made from apples and blueberries

Rochambeau’s March 

Raspberry Cider
An off-dry hard cider (3% Residual Sugar)

made from apples and raspberries

Washington’s 

Admission 
An off-dry hard cider (3% Residual Sugar)

Tart Cherry Cider made from apples and tart cherries

Devil’s Hooves 

Hopped Cider
An off-dry hard cider (3% Residual Sugar)

hopped with a triple blend of hops $2.88 

6.6% 

ABV

6.2% ABV

6.3% ABV

6.5% 

ABV

$3 $10.99 
Caramel Cider 

Donut Cider

6.5% 

ABV

A sweet hard cider (6% Residual Sugar) 

sweetend with caramel sugar
5 gal $120 

$3.38 $10.99 

Stone Fence Rum 

Barrel Aged

6.8% 

ABV

Honeycrisp cider aged for 12 months in a 

rum barrel. Smooth oak, caramel, and 

vanilla notes along with a rum finish. 

5 gal $150 $3.75 $11.99 

Wild Ferment 

Tequila Barrel Aged

6.8% 

ABV

A wild fermented cider aged for 12 

months in a tequila barrel. Funky, sour 

characteristics that finish with an oaky 

tequila note. 

5 gal $135 

5 gal $155 $3.88 $10.99 

5 gal $115 $9.99 

$3.13 $9.99 

5 gal $155 $3.88 $10.99 

6.5% 

ABV

Honeycrisp Blend 

Cider

5 gal $125 

5 gal $105 $8.99 $2.63 



$2.63 $8.99 
Gambrinus Yeast 

Fermented

6.4% 

ABV

Experimental cider made with a 

gambrinus lager yeast (unhopped; gluten 

free) instead of cider yeast. Smooth, clean, 

and crisp with a sweetness on the finish. 

Sibling of Munich Experimental - made 

from the same pressing of apples

5 gal $105 

$3.38 $10.99 

Munich Yeast 

Fermented

6.2% 

ABV

Experimental cider made with a munich 

lager yeast (unhopped; gluten free) instead 

of cider yeast. Smooth, clean, and crisp 

with a light tang. Sibling of Gambrinus 

Experimental - made from the same 

pressing of apples

5 gal $105 $2.63 $8.99 

Bourbon Barrel 

Aged

6.8% 

ABV

Honeycrisp cider aged for 12 months in a 

bourbon whisky barrel. Oak up front with 

subtle caramel, mild char, with a bold 

bourbon finish. 

5 gal $135 

$3.75 $11.99 

Spiced Rum Barrel 

Aged

6.8% 

ABV

Honeycrisp cider aged for 12 months in a 

spiced rum barrel. Smooth oak with notes 

of nutmeg, clove, and cinnamon. 

5 gal $135 $3.38 $10.99 

Coconut Rum 

Barrel Aged

6.8% 

ABV

Honeycrisp cider aged for 12 months in a 

coconute rum barrel. Smooth oak with 

coconut and vanilla notes on the finish. 

5 gal $150 

Stone Fence Rum 

Barrel Aged

6.8% 

ABV

Honeycrisp cider aged for 12 months in a 

rum barrel. Smooth oak, caramel, and 

vanilla notes along with a rum finish. 

5 gal $150 $3.75 $11.99 



Honeycrisp Blend 

Cider
An off-dry hard cider (3% Residual Sugar)

made with Honeycrisp apples and a minor 

selection of Delicious and McIntosh 

apples

$2.50 

Cost per Keg
Cost per 

16oz Pour

MSRP per 

16oz Pour

6.5% 

ABV

Cider ABV Description

15 gal $300 $8.99 

Keg Size

$2.63 $8.99 

Winesap Single 

Varietal

6.8% 

ABV

Single varietal, made entirely from estate-

grown Winesap apples. Light and floral, 

easy drinking with a mild sweetness.

5 gal $105 $2.63 $8.99 

Gambrinus Yeast 

Fermented

6.4% 

ABV

Experimental cider made with a 

gambrinus lager yeast (unhopped; gluten 

free) instead of cider yeast. Smooth, clean, 

and crisp with a sweetness on the finish. 

Sibling of Munich Experimental - made 

from the same pressing of apples

5 gal $105 


