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How cider and perry are 
helping UK wildlife

Wildlife and 
cider orchards

Every apple or pear that goes into a pint of cider or perry has been grown in an orchard, 
and orchards are well known hotspots for wildlife. 

By drinking cider and perry made from fruit grown in the UK, you’re supporting a local 
industry and helping wildlife at the same time. 

Cheers!

Traditional orchards, like old woodlands, hedgerows and 
meadows, are among the UK’s most biodiverse habitats. 
A few years ago the declining demand for cider saw 
many old orchards grubbed and replaced with more 
profitable crops. Large areas once buzzing with wildlife 
were lost. 

Thankfully the recent resurgence of interest in cider has 
led to hundreds of acres of trees planted over the last 20 
years – that’s thousands of trees now maturing into fine 
wildlife habitats.

Ciders and perries can be as simple as a single
fruit variety fermented with natural yeasts and a
dash of patience but, as any cider or perry drinker 
knows, the variety ultimately dictates flavour. Many 
traditional cider apples are too sharp or bitter to be used 
alone so most ciders are made from a blend of juice from 
several apples to achieve a palatable blend of flavours.

Orchard wildlife
Noble chafers are rare beetles. 
Their larvae live almost 
exclusively in the dry standing 
deadwood within veteran fruit 
trees in traditional orchards. 
Production pressures and the 
falling demand for UK-grown 
fruit have dramatically reduced 
this habitat. Unused orchards 
are vulnerable to removal or 
clearance – use it or lose it.
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Orchard toothcrust is found 
only on old apple trees, 
and wax caps rely on the 
undisturbed and unimproved 
grasslands often found under 
fruit trees. These are just two 
of the thousands of fungi that 
live in orchards on deadwood, 
grassland, or symbiotically 
with tree roots.

Windfall fruit provides a sugar-
rich foodsource. During the 
depths of winter fieldfares 
and redstarts migrate from 
Scandinavia to the balmy 
climes of the UK and can be 
frequently seen feeding on 
orchard windfalls.

Veteran tree features like 
holes and cavities formed by 
limb removal or woodpeckers 
become important nesting and 
roosting sites for woodmice, 
dormice, bats, and all kinds 
of birds from Jenny wrens to 
barn owls.
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Over 300 existing 
varieties of apple 
are used only 
for cider, with 
another 200 
used for both 
cider and eating. 
Added to which, 
there are 100 
plus perry pear 
varieties, many 
clinging on in 
just a handful 
of orchards.
Most cider 
varieties are blended together to 
achieve a balance of bitter, sharp and sweet flavours, but 
some varieties, like the old Somerset variety Yarlington 
Mill, make an excellent unblended single varietal cider 
with no tweaking, full of colour and balanced flavour.  

Perry pears are visually quite dull, but make up for it in 
terms of flavour and history. They are the longest lived 
of the fruit trees. Three hundred year old specimens 
have been recorded. Perry pears have their very own

 folklore and even 
feature on the 
Gloucestershire coat 
of arms.

Hagloe Crab is a late ripening 
bittersweet variety dating from 
around 1720 and raised in the 
tiny hamlet of Hagloe, Glos. 
It’s a fine example of the local 
cultural connections, heritage 
and history associated with 
many varieties. Its cider was highly 
esteemed for years.

Founded 1903 as the National Fruit and Cider Institute, 
LARS set out to improve the quality of cider and 
cidermaking methods. Sadly it shut down in 2013 but 
over its lifetime it brought our UK cider apple orchards 
to the forefront of production. It initiated the only cider 
apple breeding programme since the 17th century, 
producing a selection of nearly 30 new cider apple 
varieties, fondly called ‘The Girls’. The apple pictured 
here, called Gilly, is one of them. The Girls were designed 
and selected to crop regularly, be easy to manage, free 
from pests and diseases and above all, produce just the 
right sort of juice to make good cider.Varieties 

Local links

Long Ashton Research Station

Perry 

A basket of Yarlington  Mill apples.

Perry pears a
t the National

 

Perry PearCentre, Hartpury.
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