
  

COSECHA PROPIA 

 

Base Ingredients: a blend of estate grown various 

native varietals that have been selected by the 

Asturian Association of Cider Apple Growers 

Farming: practicing organic 

Fermentation: fermented with indigenous yeasts 

and in accordance to the guidelines for 

Naturally Fermented Quality Ciders 

Maturation: chestnut casks 

Yeast: indigenous 

Alcohol: 6% 

Fined: no 

Filtered: no 

Country: Spain 

Region: Asturias 

Orchard: Gijòn 

 

“Cosecha Propia is unique among those produced 

in Asturias, as it is made from estate-grown apples 

of numerous native varietals that have been 

approved by the Austurian Association of Cider 

Apple Growers. The Juice is fermented with 

indigenous yeasts and in accordance with the 

guidelines for “Sidra Natural,” producing a low-

alcohol cider that is tart and lacks carbonation.” 

 

- More at DeMaisonSelections.com 

 

 

 

 

 

 

 

 

 

office@tedwardwines.com         212-233-1504 

 

 
 

TRABANCO 

Established in 1925 by Emilio Trabanco, and built upon 

the family’s home brewing practice, the Trabanco cider 

house oversees all aspects of production, from the 

planting of orchards to the bottling and distribution.  

Beginning with apples that are mostly handpicked by 

family and friends, the fruit is then hand selected and 

pressed with traditional wood presses (alongside the few 

stainless steel hydraulic presses have recently been 

added).  “This is a very important family in Asturias,” 

says André Tamers of De Maison Selections, “the 

largest cider producer.  All of their apples come from 

their own trees and they’re still working with wood.  

They’re historically important,” he added, “…still 

working with wood tanks and wood presses.  They’re 

emblematic…and the 2010’s haven’t even arrived yet.” 

 

 
 

The family’s 150 acres of apples equates to about 

40,000 trees; and after the fruit has been washed, picked 

through, and milled, the apples are reduced to a pomace.  

Pressed and repressed for a total of four days, the result 

is then ready to ferment. Employing natural bacteria and 

yeasts, this process is temperature controlled and 

impurities are removed through a decanting of the cider 

a few times during a waning moon.  Adhering to 

traditional methods, all cider spends half of its time 

fermenting in chestnut casks. 

 

 

 

 

 

 

 

  

 

 


