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It was a Small Apple Crop 

 

The early bloom and late frost hit us hard this 

year. We have not added up the harvest 

records yet, but it looks like we had just over 

half the volume we had in 2011. Fruit quality 
was OK, we had low disease pressure with the 

dry weather, but the insect pressure was 

pretty high. Apple pests need apples and there 

were not a lot of apples for them, so the bugs 

really ganged up on the apples that were there. 

Then to top it off we had a twelve minute hail 

storm about half way through harvest. 

 
Obviously we had considerably less fresh fruit 

for the food coops this year. We had to make 

some hard decisions and cut off sales to some 

of the coops that have been regular customers 

of ours. Being a vertically integrated small 

business we are limited in our distribution 

options. We couldn’t efficiently cut sales to 

everyone in half and deliver small amounts of 
apples to the same number of stores we 

delivered to last year. This year some stores 

were cut off completely, while others had 

varying degrees of reduction.  

 

Not only was our volume of fresh market apples 

down, our volume of cider grade fruit was down 

too. We decided to fully supply fresh cider to 
the food coops that were getting our apples. So 

these coops were offered both 50 ounce and 

16 ounce bottles of cider and juice blends. Coop 

Partners Warehouse, who usually distributes a 

lot of our cider, was only offered the 16 ounce 

bottles. This compromise gave a few coops a 

consistent supply of cider without having to 

worry about running out and having empty 

shelves in their valuable cooler space.  

 

We are sorry we could not supply everyone this 

year. We made some hard decision and did our 

best to be fair to customers and try to salvage 
as much revenue as we could from this small 

crop. Hopefully next year will be better! 

 

We have a New Product this Year 

 

We have a small amount of culinary vinegars 

available now. We have been experimenting 

with small artisanal batches of vinegar the past 
couple years, and I finally have some bottled, 

labeled, and ready to send to the Food Coops.   

 

 
New line of vinegars 

 

Mary Ann sold a few bottles of some test 
batches at the Farmer’s Market this summer 

and we got some pretty good feedback. We 

have red wine vinegar, white wine vinegar, and 

apple cider vinegar. I am experimenting with 

fruit blends and should have raspberry cider 
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vinegar and possibly some other blends 

available next year. 
 

We use the old fashioned two step process of 

first fermenting the fruit juice to wine in 5 

gallon carboys, and then we transfer the wine 

into open containers and add the mother 

culture and let it slowly convert the wine to 

vinegar. We lightly filter out the large pieces 

of mother leaving the vinegar slightly cloudy. 
This creates highly flavorful culinary vinegar. 

We do not adjust the wine with added sugar, or 

distill the vinegar to a set level of acidic acid. 

This vinegar should not be used for pickling 

(requires a minimum of 5% acidic acid for 

preservation). It is best used for blending into 

sauces, marinades, and dressings.  
 

 
Slightly cloudy when held to the light 

 

I have been using commercial yeast and 

treating the grape juices with sulfites to kill 

bacteria and wild yeast. I am experimenting 
with wild yeast, but have not yet worked out 

the details of this. We have mother culture 

that was shared with us from an orchard in 

Iowa. This mother culture has been used to 

make a smooth high quality cider vinegar for 

over eighty years. 

 

If you like to cook with vinegar I sure hope you 
will give ours a try. You have to remember our 

vinegar is made in small artisanal batches and is 

not blended in huge tanks and adjusted to a 

consistent flavor and level of tartness. Our 

vinegars are going to vary from batch to batch 
so be sure to flavor to taste when opening a 

new bottle of our vinegar. The character and 

flavor is going to vary from batch to batch just 

like small batches of home wine will vary even 

if made from the same grapes in the same year. 

Each batch is labeled with a date code followed 

by the lot bottled on that day. If you have two 

bottles of red wine vinegar with different 
dates or lot numbers the flavor will be a little 

different in each. If the date and lot number 

are the same, then both bottles came from the 

same batch. 

 

 
Lot number 

 

We are offering our vinegars to selected coops 
and to Coop Partners Warehouse next week. 

Most Food coops in upper Midwest are familiar 

with Coop Partner’s Warehouse so your local 

coop should be able to get our vinegar if you 

ask for it. Please send us feedback on our 

vinegar. Good or bad, I need to know what you 

think.  

 
Only half a crop and crazy Harry is building 

another Tunnel! 

 

The majority of our berries came from the 

high tunnels this year. The late frost and dry 

weather really took its toll on the berries this 

year. Fortunately the berries in the tunnels 

were productive and high quality. The Seward 
Coop bought most of our berries this year. 

 

You are probably wondering how Harry can 

claim only having half a crop of apples and still 
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have money to build a brand new tunnel. By now 

you are figuring all farmers are complainers 
and it is never as bad as they say. Well that is 

not the case, it was a bad year and I don’t have 

any extra money for any capital investments.  

 

When Jackie and I met with the produce staff 

at the Seward Coop I told them how great the 

berries turned out this season in our organic 

tunnel experiment. I told them I would like to 
build another tunnel to fill their demand for 

local organic berries but I was not in the 

position to finance anything this year. When I 

told the folks at the Seward Coop I would build 

a tunnel if they could finance it, they jumped 

on the idea immediately.  

 
Seward Coop is loaning us the money to put up 

another 28’ x 200’ high tunnel to produce 

berries exclusively for the Seward Coop. We 

will pay back the coop with a portion of the 

revenue from the berries that the tunnel 

produces. When this money is paid back the 

Coop will loan it to other local farmers for 

similar projects. What a great program. It is 
really a win – win situation for everyone.  

 

 
Preparing the site for the new tunnel 

 

 
New tunnel parts 

 

 
Drilling in the anchors 

 
Putting up the hoops 
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Final Tour of the Year 

Saturday October 27 Noon to 5:00 
 

We will have tours of the orchards, tunnels, 

and Packing house. There will be fruit, 

pumpkins, squash, honey, preserves, meat, 

juice, and vinegar for sale all day. We will also 

be serving sandwiches, juice, and other 

munchies from the farm so bring your appetite. 

 
This will be our final on-farm sales event of the 

year. This is the time to stock up on apples and 

cider for the winter. Don’t forget, apple cider 

freezes nicely. Just pour off a few ounces so 

there is room for expansion and put the jug in 

the deep freeze. Thaw a jug any time you are in 

the mood for Hoch Orchard Cider. 
 

Raw Cider Available on the 27th 

 

I will be pressing cider in the afternoon during 

the October 27th event on the farm. For those 

of you, who would like fresh untreated cider, 

bring your own jugs and we will fill them from 

the bulk tank for $5.00 a gallon. This is about 
half of our retail price. 

 

Hard cider makers should put this date on the 

calendar. We will be pressing several different 

apple varieties and holding the fresh juice in 

separate containers. If you want to make 

varietal hard ciders, bring some five gallon 

pails with covers. I plan on pressing Haralson, 
Honeygold, Regent, Golden Russet, and possibly 

a couple others. These fresh varietal ciders 

will be available between 4:00 and 5:00 on the 

27th. Some will be available earlier in the day, 

but my plan is to press all afternoon so they 

will be as fresh as is possible.  

 

Sweet Cider Tasting 

 

4:00 on Saturday October 27th 

We will hold a formal tasting of several of our 

varietals. We will pour samples of all the fresh 

ciders we press that day and we will also have a 

few others that were frozen. You will have the 

opportunity taste tart, sweet, and aromatic 
ciders and compare them side by side. If you 

are a fresh cider lover you don’t want to miss 

this event.  

 

It’s been a long challenging season this year. 

Frosts, storms, hail, drought, and temperature 

extremes with regional records breaking made 

this a year to remember, or maybe it should be 
a year to forget! 

 

Although we did not have a large crop and the 

books will most likely end up in red ink at the 

end of the year, we did have plenty of positives 

through out the season. Our tunnels produced 

volumes of high quality berries while the 
outside berries struggled. We had good quality 

grapes and now we have what looks to be some 

nice wines aging. We sold our first organic 

chicken, duck, and goose. We had several 

litters of piglets born and now have a nice 

heard of organic piggies fattening on fallen 

apples, kitchen waste, and good pastures. Our 

daughter Missy graduated from college. We 
traveled to the Rodale Institute in April, and 

we attended the International Organic Tree 

Fruit Symposium in June.  

 

We should be sold out of apples by the end of 

October and done with cider by the end of 

November. This will be the earliest end to the 

apple season that I can remember. 
 
I hope to see you on the 27th. 

Harry Hoch 


