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Our credo

Business 

with no
headache



We use

only 
natural
ingredients.

100% natural

We do not add
flavorings or flavor enhancers. 

All you feel is real apples, honey or other natural ingredients, not their substitutes.

That is why the strength of drinks is not constant - it fluctuates
from 5.0 to 6.9% vol., and in some products a slight precipitate is possible
due to the addition of honey during blending.



All beverages of Holiday Brewery –

our own recipes. 
We have our own laboratory for experiments 
and a chief technologist with 15+ years of 
experience.

Professional tasters and sommelier are 
involved in testing the library of new 
beverages.

Craft recipes



For perfect result the fermentation period cannot 
be less than 10 days.

We strictly adhere 
to this term.

That is why the production limit of Holiday Brewery
is 40K liters per month.

No rush



We hold special temperature 
during fermentation.

Thanks to this we have 

minimum side effects.
Italian filtration systemSPADONI
provides maximum cleaning of the product.

Why no headache?



Holiday Brewery combined the intimacy of craft 
production with the advantages of modern 
technology.

Pasteurization and observance of hygienic norms 
provides 

long-term stability of 
drinks.
Product shelf life – 180-270 days.

Full confidence



Feel true taste of

natural apple cider.
No artificial flavors or flavor enhancers.

Green Apple cider

We added in a blend juice of Simirenko apples to 
emphasize the natural flavor.



Brilliant product with an unforgettable taste.

Cider has a wonderful aroma and balanced taste
with herbal notes
and a pleasant light bitterness. 

We add

cannabis extract 
made in Germany, approved for food.

Cannabis cider



Try the taste of

natural perry
No artificial flavors or flavor enhancers.

Sweet Pear perry

Based on perry juice…



An incredible combination –

cider
and

white
honey 
plum

White Honey Plum cider

The taste of plums is difficult to describe, it is better to 
just try ...



The most interesting drink created with the 
participation of bees.

result of honey 
fermentation with no 
sugar added.
A special race of yeast is used.
Fragrant honey is added to the blend. 

Honey Booze mead



Holiday Brewery plans to create new drinks which correspond to ancient 
traditions at the same time

Ambitious plans

You will be the first
to be informed! 



Our drinks caused a sensation during Kyiv Beer Festival!

Great success



Instead of listen many times

better is to try.

We provide products for trial sales on 
attractive conditions.

Keg 30/50 l., bottle 330 ml.

Always welcome your feedback!

We offer a relationship



Happy Holidays!


