
SHACKSBURY CELLARS

Shacksbury Cellars is a collection of bottles that bring 

us back to our roots. These innovative special release 

ciders, hybrid wines and co-ferments are our passion 

projects, meant to blur the line between beverage 

categories. Handpicked to highlight our barrel program, 

Lost Apple Project, creative collaborations and unique 

craft ingredients – Shacksbury Cellars redefines what it 

truly means to be wild.

PRODUCTION

Terra is an earthy blend of wild apples, native aronia 

berries, and local Vermont red wine grapes, namely 

Frontenac Noir, Léon Millot and Baco Noir. Deep, dark 

and surprisingly complex, this rustic fruit wine is 

woodsy and floral with a touch of bright berry acidity.

Apples - Wild apples from the Lost Apple Project

Grapes - Local Vermont red wine grapes blended 
together with native aronia berries

Fermentation - Bottle conditioned with native yeast

> 12 x 750ml bottles
> �   barrel
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