
Business name 
Reid’s Winery: The Cider House
address
400 Baltimore Street
Gettysburg, PA 17325

FlavorFul Fact
Reid’s grows over one hundred varieties of apples, including classic cider apples, to use in the production of their hard ciders.

Beverage maker
Dave Reid
Philip Keating, assistant beverage maker

Beverages oFFered
White wine, red wine, blush wine, dry wine and cider, semi-dry 
wine and cider, semi-sweet wine and cider, sweet wine and 
cider, fruit cider

WeBsite
www.reidsorchardwinery.com

Beverage style
Through traditional handcrafted winemaking methods, Reid’s Orchard Winery encapsulates the essence of the grape and all 
that it offers into the wines. Classic style whites and reds using Appalachian oak barrels are produced at the orchard-based 
winery. The fruit wines are 100% fruit produced from estate-grown fruit with no added flavorings, concentrates or essence. As 
responsible stewards, the Reid’s make choices in land and crop management based not only on the needs of the year’s crop 
but also on the long-term effects on the land and the environment. 

With over a dozen cider varieties, Reid’s Black Bear Hard Cider features an array of sweet ciders with a few semi-sweet and 
dry ciders for the traditionalists. Estate grown apples are the base, while new varieties are created with cherries, grapes, 
pumpkin, peaches and other succulent fruits.

location experience
Reid’s Cider house is a year-round venue located in historic downtown Gettysburg. Stop by for a wine or hard cider tasting, and 
pair a glass with a cheese and cracker tray. Wine and cider aren’t the only reasons to make a stop at Reid’s Winery & Cider 
House in Gettysburg. Experience live music select Friday and Saturday evenings. Whether you’re warming up in the sun room, 
hanging out upstairs or catching a summer series in the garden, Reid’s welcomes you to sit back and stay awhile.
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