
Fortis Maelum is not an average cider. This multi vintage
blend of historic apple varieties will bring you back to the
origins of the apple. Dirt and rain harnessing the sun and

wind into a gnarly, pallet twister that loves food. The tannic
texture and funky flavors will love to sit next to anything with

a little bit of fat. The apples come through in a subtle
reminder that fruit is born from the earth. 

Fortis Maelum
Grand Traverse County

wine specs
RS: 0 

PH: 3.63
ABV: 8.7%
158 cases

Aged: Stainless and 
neutral oak

the Orchard
Engle Ridge Farms

Appellation: Grand Traverse County
Varieties: Riesling, Chardonnay,

Gewürztraminer, Cabernet Franc
Acreage: 11

Year Planted: 2009
Planted by: Ken and Jan Engle

The apples: Harrison, Brown Snout, Chisel Jersey, Porter’s
Perfection, Calville Blanc d’Hiver, Wickson, Harry Masters

Jersey, Ashmeads Kernel, Pink Lady, Dabinett, Golden Russet,
Yarlington Mill, Binet Rouge, Baldwin, Medaille d’Or,

Tremlett’s Bitter, Northern Spy, Enterprise


