
JKʼs Organic Scrumpy is slowly 
fermented from organic apples and 
natural yeast. The apples are 100% 
grown in our Michigan orchards  -- 
the same orchards that have been 
in our family for over 150 years. 
This cider saved our farm 
during the Great Depression 
and we now produce it 
legally so you can 
appreciate it too. There will 
be slight variations from 
batch to batch, just as nature 
makes no two apples alike! 
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JK’S FARMHOUSE CIDERS ARE 
SLOWLY FERMENTED CONCOCTIONS 

MADE FROM OUR APPLES AND THE 
WILD YEAST ON THEIR SKINS. WE 
GROW, HARVEST, AND PRESS THE 
APPLES RIGHT HERE ON OUR FARM.

A CIDER UNLIKE ANY OTHER. THAT 
IS WHAT MAKES JK’S THE ONE 
YOU YEARN TO SIP.

FARMHOUSE ORGANIC CIDER
Enjoy our authentic estate-bottled 
American Farmhouse Scrumpy Cider with 
its fresh, juicy apple aroma and crisp 
clean finish.
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Tax class 5041(b)(6)
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12 OZ BOTTLE 12 OZ 4-PK 22 OZ BOTTLE 16 OZ CAN 16 OZ 4-PK 20L KEG


