
Think smart. 

Collaborate.  

Exceed  

your own  

expectations. 

Stay curious. 

Stay unique. 

Keep it REAL!

#DRINKCLEAN

@ClifftonDry

Sparkling Wine-Style Cider

www.clifftondry.com



TASTING NOTES
Cliffton Dry is bright and refreshing having top notes of citrus and 

pear with a subtle apple note to the finish. Our sparkling has a well 

balanced, distinctive taste much like a Sauvignon Blanc with small, 

soft, round bubbles.

FOOD PAIRING
The soft, sparkling, crisp notes of Cliffton Dry, makes it the perfect 

compliment to a variety of styles of food. Excellent with any farm 

to table meal, as well as with fish, oysters, even spicy cuisine, our 

healthy bubbly stands out.

Cliffton Dry is a modern alternative to other sparking wines.  

Our bubbly can be enjoyed as a stand alone pour or as the subtle

support in a captivating cocktail.

Cliffton Dry is best served well-chilled.

Vegan

Low Sugar

Low Alcohol

Low Calorie

Gluten Free

#DRINKCLEAN
#NATURALLYFRESH

#REFRESHINGLYGOOD

Cliffton Spritz

Rosemary Lemon Fizz

Cliffton Pimm’s Spritz

Aperol Spritz

St. Germain liquer 

and Cliffton Dry in a 

flute, add a lemon 

peel for garnish.

Rosemary infused 

lemonade topped with 

Cliffton Dry over ice, 

add rosemary sprig 

for garnish.

Pimm’s Cup topped 

with Cliffton Dry over 

ice, add slice of 

cucumber and mint 

sprig for garnish.

Aperol topped with  

Cliffton Dry over ice, 

add orange slices 

for garnish.

Founder & CEO Shelagh D’Arcy-Hinds, a New Yorker who hails 

from Cape Town, South Africa, was inspired to create Cliffton Dry 

when she noted that an everyday low ABV sparkling wine pairs 

well with today’s health and wellness consumer. A consumer who 

loves to cook and drink wine without the aftereffects of heavier 

alcohol was missing in the market.

Shelagh is an avid foodie and supports not only sustainable 

products but also agriculture and the local supply chain. 

She decided to produce Cliffton Dry locally in New York State 

to support local farms that practice best farming methods.

E: info@clifftondry.com

SHOP ONLINE: www.clifftondry.com/shop


