
 
 

Monday January 29 
 Jack’s Hard Cider Kick the Keg Event at Abbey Burger Fells Point. 

  
Tuesday January 30 

 Pintxo Party with Tom Oliver at ANXO. Perhaps the world's most famous cider maker, Tom Oliver, brings his 
traditional English ciders to a Basque-inspired pintxos bar at ANXO for a memorable crossing of food and 
beverage cultures. Ocle Pychard, the collaboration ANXO's Cider Maker Gregory Johnson made last year at 
Oliver's, will be served from five gallon bag-in-boxes spread across the pintxos bar, which will also be decked out 
with an epic spread of ANXO's spectacular pintxos, reminiscent of the famous pintxos bars of San Sebastian. This 
event is in Washington, DC. 

 ANXO Cider Release Party at Wet City. ANXO debuts draft cider in Maryland and kicks off Cidercon with a 
release party open to the public at one of Baltimore's best bars, Wet City, featuring three ANXO drafts: Cidre 
Blanc; Happy Trees Batch #1; and Ocle Pychard (Oliver Collaboration). 

 Kick-off of Cider Tap Takeover at Heavy Seas Beer. Heavy Seas is turning their Baltimore Alehouse into a 
home for heritage ciders during Cidercon. Many authentic English ciders will be available on draft and via bag-in-
box all week, and ANXO is curating a number of guest taps on the 31st.  

 Heritage Cider Tasting featuring Eden Specialty Ciders at Max’s Taphouse. 

 Burger & Bingo Event at Brewer’s Cask with Graft Cider.  

 Vermont Cider Night at Charm City Meadworks with Shacksbury, Eden, WhistlePig, and Barr Hill. 

  
Wednesday January 31 

 Pennsylvania Cider Tap Takeover at Max’s Taphouse with the Pennsylvania Cider Guild. New Zealand ciders 
will also be featured as well as Jack’s Hard Cider. 

 Cidercon La Cuchara/Black Twig Txotx Cider Tasting at La Cuchara. 

 Cider TapTakeover at Wet City featuring Shacksbury, Eden, ANXO and Graft Cidery. 

 Eden Specialty Ciders 10th Anniversary Celebration Dinner, The Four Seasons Hotel: Wit & Wisdom. 

  
Thursday February 1 

 ANXO, Angry Orchard and Oliver’s Cider Dinner at Brewer’s Art. 

 Cider Tap Takeover at Max’s with ANXO Cider and Graft Cidery. 

 Mashin' It Up Cider Dinner with Hersh's & Minnow at Minnow Baltimore. 

 Heritage New York and New England Cider Tasting at Heavy Seas including Graft Cidery.  

 Eden and Black Twig East Coast Tap Takeover and Txotx at Wet City.   

 Jack’s Hard Cider Dinner at the Cardinal Tavern. 

  
Friday February 2 

 Graft Cider Tasting, Perron Pour and Cider Party at Wet City featuring Graft’s latest release Cloud City: 
Vermilion District (Tart Cherry Dreamsicle) on tap as well as Farm Flor. 

 Heritage Cider Social hosted by ANXO at Charm City Meadworks. 

 Pour the Core: Baltimore @ B&O Railroad Museum. The event will feature local favorites, top-selling US 
brands, and a variety of imported ciders and perries from Spain, England and elsewhere. 

 
Saturday, February 3 

 Shacksbury Spotlight with Food Pairings at Wet City. 



 Shacksbury Tasting at Wine Source. 

 ANXO Cider Hits Taps Fill Station at Mount Vernon Marketplace 

 
Sunday, February 4 

 Cidre Blanc & Oysters Featuring Anxo Ciders at Dylan’s Oyster Cellar. 

 


