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Amongst the beer, wine, and spirits found in many grocery stores, there is another type of 
alcoholic beverage that is taking over tons of shelf space. Hard Cider is quickly becoming one of 
America’s most popular drinks.  

According to Nielson statistics, cider sales have been growing since 2012. Last year, 
there were 24 new cider brands available to consumers, causing an increase of 5% in dollar 
growth. That growth continued during this past July and August, when cider sales increased by 
79% in comparison to the previous summer.   

The obsession with cider has resulted in the formation of clubs such as the United States 
Association of Cider Makers, as well as the recent development of CiderCON, an annual 
convention for cider brewers and lovers. Next year, the convention is being held downtown at the 
Swisshotel.  

The increased interest in cider has not gone unnoticed by breweries in Chicago. 

Bergyle Brewery in Ravenswood has been brewing beer for several years; however, it is 
about to have a new addition to the several beers it currently brews.  

The brewery has partnered with Chicago’s own Broken Nose Cider Company to start 
producing and selling cider at its location.  

“We think there’s a market there,” said Jake Guidry, an employee at Bergyle.  “We think 
there is a demand out there for that and we think that we can be one of the breweries that 
provides that to the market.” 

The cider is currently in the testing phase, but Bergyle hopes to start officially selling 
cider next spring.  

“It’s all about a licensing thing, so even though we have stuff in the back, we can’t legally 
sell that to consumers yet.” 

 If the cider is a hit with consumers, Brendan Blume, another Bergyle Brewery employee, 
said that they would expand to include a great variety of cider. As for now, the brewery is just 
“trying to get their feet wet” and will only start out with a few types of cider.  

“We’re probably going to start out with two, like a dry cider and a semi-dry cider.” 



The rise of craft beers and microbreweries are both responsible for ciders rise in 
popularity. Cider also has another aspect that furthers its growing popularity - it’s gluten free.  

“Health wise, there’s the gluten free thing just kind of on the surface, and I think as craft 
beer has expanded, we started to realize people have tastes for other things,” said Guidry. “I 
think it’s just people being interested in different sorts of flavors and the alcohol that they drink.”  

Along with breweries, grocery stores have also gotten into the cider fad. Neil Howe, an 
employee at Carnival Grocery, says that the store sells a wide variety of ciders, even ones 
featuring fruits other than apples.  

“We sell sweet to dry and ones with champagne yeast, as well as ginger, toasted, and 
peach.” 

He also says that different brands of cider appeal to different consumers.  

 “The younger crowd likes Woodchuck Cider and Scrumpy’s Cider because they are 
sweeter.“ 

 Whatever the brand, the cider trend doesn’t seem to be stopping anytime soon.  
  


