
Moa beer 
 
 

:  
weka pear cider  

 Weka Pear Cider is made from a blend of North and South 

Island pears. .  It is made in a very approachable off dry style that 

really accentuates the pear characters on both aroma and 

palate. Crisp, refreshing 

and great alternative to 

apple cider.  

 Weka Pear Cider is 

made from Nelson and 

Hawkes Bay Pears fermented 

in stainless steel tanks at 

very cool temperatures to 

preserve the subtle fruit 

flavours. .  Fermentation is 

initiated and the ferment is 

checked daily until it is 

deemed ready to stop the 

fermentation when sugar 

and fruit balance is 

optimal. . 

 


