
ONLY OUR NAME IS ROOD
A  R E F R E S H I N G  C I D E R  M A D E  B Y  S O M E  P O L I T E  F O L K S  I N  J O R D A N  S T A T I O N ,  O N T A R I O .

R O O D  C I D E R  ‘ 1 0 1

T A S T I N G  N O T E S

Brilliant, pale yellow in color, this is a rich, full-bodied cider with 
great apple intensity and a hint of sweetness. Enjoy complex 
aromas of fresh apple, straw and floral notes are complemented 
by a dry, crisp finish.

L I C E N S E E  P R I C I N G

4 7 3 M L  C A N 		  $2.66/ea.

5 0 0 M L  B O T T L E 	 $5.78/ea.

2 0 L  K E G 		  $175/ea.

AVA I L A B I L I T Y

4 7 3 M L  C A N 	

$3.25/ea. LCBO #0557520

5 0 0 M L  B O T T L E

$6.95/ea. Winery Only



M E E T  T H E  G R O W E R 		 M A R T I N ’ S  F A M I LY  F R U I T  F A R M ,  W A T E R L O O ,  O N

The Martin family has owned the farm since 1820.  Originally a pig farm, until a Yugoslavian exchange student visited the property and 
encouraged Great-Grandpa Leighton Martin to plant apple trees believing the terroir were suitable to growing some of the best apples 
in the world. The Martin’s started by planting 100 trees and selling 4 bushels to Waterloo Farmer’s Market in 1971.

Today, Martin’s Family Farm has over 700 acres. There’s more to the legendary beauty and flavor of Martin’s apples than you might 
imagine. To begin with, Martin’s orchards are situated in absolute prime locations for apple growing – with warm sunny days and cool 
nights during the growing season.

W H Y  W E  L O V E  T H E  M A R T I N S

The Martin family shares our Canadian values of hard work, pride, family, simplicity, and respect. They understand the 
trials and tribultations of farming the land.

F R O M  T R E E  T O  G L A S S

Like grapes, there’s far more to cultivating world-renowned fruit than prime real estate. The Martin team of expert horticulturists and 
professional apple farmers are invested in careful analysis, cultivation, handling and quality control – to assure the finest apples that 
money can buy.

S O I L  &  L E A F  A N A LY S I S

The team of expert horticulturists collects soil and samples to 
perfect the blend of fertilizer for every type of apple tree on 
our orchard.

T H I N N I N G

By carefully removing smaller immature fruitlets early in the 
growing process, the remaining apples are assured optimal 
nourishment to produce the finest fruit.

P R U N I N G

Selectively pruning the apple trees allows for healthy sun 
exposure, and that adds up to better, more colourful fruit color 
and size.

S E L E C T I V E  P I C K I N G

They only pick the largest and most colourful tree-ripened 
apples, allowing smaller fruit to mature for later pickings. That’s 
how we can assure larger yields of a better quality of apples.

P R O U D  M E M B E R S  O F  T H E
O N T A R I O  C R A F T  C I D E R  A S S O C I A T I O N


