Making Hard Cider From Fresh Juice

There are three basic ways to make hard cider from fresh or non-preserved cider:

1) Do nothing and let the cider ferment with the wild yeast

2) Add additional yeast to the cider along with the wild yeast.

3) Add sulfites or campden tablets and wait 24 hours then pitch your yeast.

Each method will produce different results with varying complexities.  When wild yeast and other bacteria are in the picture the predictability of the finished product is uncertain.  You can get many complex and interesting flavors and aromas many of which are not always pleasant.  Extended aging can soften or eliminate some of the harsher flavors and aromas produced.  Using sulfites to control the wild yeast and any other bacteria should yield a cleaner, more drinkable cider.  

The website listed below has an extensive guide to every aspect of cider making from growing all the way to bottling.  You can find the proper amount of sulfite to add in the article under the heading of The Science of Cidermaking in part 3 Juicing and Fermenting under the heading of Sulphur Dioxide.

http://www.cider.org.uk/frameset.htm
Directions:

1) Determine the amount of metabisulfite or sulphur dioxide to add to inhibit yeast and bacteria growth.

2) Wait 24 hours for SO2 to work

3) Prepare yeast

a. If you use liquid yeast a small starter will be beneficial but is not required

b. If you use dry yeast rehydrate according to the package (use goferm if available)

4) Add pectic enzyme 

5) Aerate cider and add ½ tsp fermaid k and ¼ tsp yeast energizer

6) Pitch yeast

