
al·ter e·go, noun
a second self or alternative personality; a close and
trusted friend; a constant companion

Alter Ego Cider was established in 2014 in Portland,
Oregon over a discussion between friends and
winemakers Nate Wall, Kris Wall, and Anne Hubatch
over the similarities between crafting cider and white wine.
They decided to partner to craft artisanal ciders utilizing
winemaking techniques.

With morr than two decades of winemaking experience,
Alter Ego focuses on producing cider with nuance,
delicacy, and depth.

It is the winemakers’ ‘alter ego’ that produces cider.Alter Ego 
Brute

Alter Ego 
Guardian 

Angel
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Alter Ego 
Dark Royale



Fruit Matters

Alter Ego uses all culinary apples in their ciders. This
allows us a year-round availability of supply and a more
consistent product by routinely sourcing a blend of
culinary apples. The blend changes slightly each time, but
it is always at least six different varieties of apples,
depending on the best available at the time of pressing!

Cider Production 101

Cider is technically a wine, a product of fermented fruit
juice. Cider can be produced from cider apples or eating
apples. Cider apples are more closely related to wild crab
apples than eating apples, and cider apples also typically
have a higher tannin content.

Cider in America

Every country except the United States calls it “cider,”
Americans refer to it as “hard cider.” In colonial New
England, cider was one of the most important beverages
produced during the first 200 years of our country, as
almost every colony had a small orchard from which they
made their own cider.



Wine Fruit Place Vinification Sight Notes Sweetness Pairings

Alter Ego 
Brute

Apples Columbia 
Gorge

fresh pressed, 
cool 

fermentation

medium 
gold

pure apple 
flavor — green 

apple peel, 
sweet golden 

apples

off-dry

cheese plates, 
olives,

pasta salad, 
spicy Indian or 

Asian,
bbq

Alter Ego 
Guardian 

Angel Apples, 
Blueberries, 

Pomegranates

Apples: 
Columbia 
Gorge, 

Blueberries: 
Central WA,

Pomegranates: 
CA

apples are cool 
fermented and 

then back-
sweetened with 
blueberry and 
pomegranate

deep 
garnet

brambly berry, 
fresh fruit of 

apple, 
blueberry

semi-sweet
grilled meat and 
vegetables; dark 

chocolate

Alter Ego 
Dark 

Royale Apples, 
Blueberries, 

Currants

Apples: 
Columbia 
Gorge,

Blueberries 
and Currants: 
Central WA

apples are cool 
fermented and 

then back-
sweetened with 
blueberry and 
black currant

deep 
garnet

cassis, roses
and black 

raspberries, 
black cherry, 

plum, earthiness

off-dry

smoked salmon, 
cheeses, ribs, 
mole sauce; 
bittersweet 

chocolate pot du 
crème!


