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Our Vision
The Pacific Northwest is at the heart of 
the craft cider movement with a vibrant, 
collaborative industry where anyone can 
share in the success and joy of cider.

Our Mission
 
We nurture the community, economy, and 
ecosystem of a thriving cider culture for 
our members and consumers by supporting 
businesses, inspiring quality, and telling the 
story of Pacific Northwest cider.



Who we are
•	 95+ passionate cidermaker and orchardist members
•	 70+ supportive allied supplier members
•	 22+ generous sponsors
•	 55+ hard working volunteers
•	 11 committed board members
•	 5 contractors who are successful grant writers, 

communications gurus and industry veteran event 
planners

•	 3 nimble staff that hold it all together and make the 
magic happen

•	 All rooted in the Pacific Northwest



What We Do
1.	 Promote NW Cider to increase demand

	• Interactive online map
	• Industry trade events such as distributor and 			

	 gatekeeper programming
	• NW Cider Club
	• Media and PR

2.	 Empower cidery members
	• NW Cider Symposium
	• Defensive advocacy
	• Cidermaker’s Toolkit
	• Member listserve
	• Annual member meeting
	• Diversity, Equity, Inclusion, and Justice resources

3.	 Encourage, provide training, and support NW 			
		  cideries’ production of high quality cider

	• Portland International Cider Cup
4.	 Assure organizational sustainability



Why it matters to you
ONLY  A  TRADE  ASSOC IAT ION CAN 
RA ISE  AL L  GLASSES

•	Move category from niche to mainstream
•	Convert and create loyal cider drinkers
•	Increase consumer & trade knowledge of 

and positive attitudes towards cider
•	Increase cidermakers DTC & B2B sales
•	Increase allied suppliers B2B sales
•	Create emotional connection to the 

brand story that the people, place and 
passion of NW Cider equates to quality

•	Influence state and federal policies that 
remove barriers to sales and distribution

•	Advance cider industry professionalism
•	Create and maintain strong relationships 

between diverse supply chains and 
distribution channels

The endeavours and various events of the NWCA has helped build a 
universal awareness of cider and its goodness - and this awareness 
translates into more cider sales for the cideries. As Pacific Northwest 
cideries have continued to grow, FruitSmart’s business of supplying cold 
pressed apple juice and various flavoring fruit concentrate as a base for 
ciders has grown as well. The vibrancy of our local cider scene would not 
be as it is if not for the tremendous efforts of the association.

David Watkins, FruitSmart, Inc

Allied supplier member since 2013, Pillar sponsor



The glass is half empty
 without you! Membership and sponsorship dollars make the annual 

events happen, and create the backbone structure of the
organization.

You are a business person, you know this is the all 
important but unsexy overhead and administrative 
expenses of HR, payroll, books, and a storage unit.

Grant funded projects are the fun stuff the NWCA is able 
to do to carry out our mission to increase sales and grow 
the category of northwest craft cider.

Grants fund activities like building a brand story for NW 
cider, market research, starting the NW Cider Club, and 
marketing and PR.

But we can’t get grants without industry direction and the 
overhead costs covered by memberships and sponsors.

Membership &
Sponsors

Grants

BECOME A  MEMBER  OR  SPONSOR  THE
NORTHWEST  C IDER  ASSOC IAT ION
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Portland International Cider Cup 
Awards Ceremony & Party
The only cider awards ceremony in the Pacific Northwest. 
This is a business to business event for cidermakers to be 
honored in a relaxed and intimate setting. One of the rare 
times cider industry folks are together celebrating their hard 
work and accomplishments.

Where: Portland, OR
Why: Celebrate the industry and cider makers in NW
Audience: Cidery owners and staff

PRESENTING SPONSOR - $4,100
•	 Featured logo on all promotions related to both awards submission and event
•	 Headliner on entry forms, competition website, and score cards during 

competition
•	 Speaking opportunity at event
•	 Six complimentary tickets to event
•	 Customized opportunities available

AWARD CATEGORY SPONSOR - $1,250 (8 CATEGORIES AVAILABLE)
•	 Categories include: Modern, Heritage, NW Innovators, Perry, Best Dressed, 

Cidery of the Year, Best of Show and Best New Cidery of the Year.
•	 Powerpoint recognition during presentation of awards
•	 Two tickets to awards party
•	 Opportunity on stage to personally hand out medals, certificates, and trophies
•	 Logo recognition on awards submission website and promotion
•	 Smaller logo recognition on all promotions related to the event
•	 On-site event recognition
•	 Logo on award certificates

FOOD SPONSOR - $950 EACH
•	 Power point recognition during presentation of awards
•	 On-site logo exposure
•	 Website recognition

BAR SPONSOR - $950 EACH
•	 Power point recognition during presentation of awards
•	 On-site logo exposure
•	 Website recognition

Sponsorship Opportunities
PICC AWARDS NIGHT

SUMMER
2023



In 2023, NWCA will deliver curated boxes of cider to highly 
engaged cider fans across the country.

2023 CIDER CLUB SPONSOR
•		Choose your membership:	 Quarterly or Annually  

CIDER CLUB VIRTUAL TASTING SPONSOR - $2,500 (4 AVAILABLE)
•		2 Social media shout outs 
•		Sponsor thanked and logo included in email announcing tasting 

to club members  
•		Sponsor thanked and logo included in email announcing tasting 

sent to NWCA email list 
•	Opportunity to briefly address attendees during virtual tasting 
•		Medium logo & link on NWCA website 
•		Include a flat item in boxes for one quarter during the year

NWCIDERCLUB.COM

 Northwest

CIDER 
CLUB 

These NW craft ciders 

deserve the perfect cheese. 

Pairings curated by our team member experts 

at Whole Foods Market.

ROGUE CREAMERY

Organic 

Enraptured Rouge Blue Cheese

Pair with:  Snowdrift Cider Orchard Select

This Whole Foods Market exclusive cheese packs a 

bright punch of flavor. Young, organic and washed in red 

wine, this cheese is brilliantly tangy with creamy, buttery 

notes and a fruit-forward finish.

COWGIRL CREAMERY

Red Hawk 

Pair with: Alpenfire Cider 2019 Cortland 

- Single Varietal

A triple cream, washed-rind cheese, that’s complex and 

full-bodied. Expect aromas of chalk and hay. Full, savory 

flavor that’s almost beefy, but with a lingering creamy 

finish. On the palate, it’s well-balanced.

SWEET GRASS DAIRY

Thomasville Tomme

Pair with:  Bad Granny Cider Heirloom

Hand-crafted in small production, this unpasteurized 

cow’s milk cheese from Georgia is made in the style 

of a French Pyrenees tomme. This cheese has a rich 

golden color, semi-firm texture and gives savory, 

grassy, tangy flavors with a lasting buttery finish.

KALTBACH

Cave Aged Le Gruyère 

Pair with: Dragon’s Head Cider Kingston Black

Made from the highest quality raw cow’s milk, this 

Gruyère is aged in the sandstone caves of Kaltbach, 

Switzerland. Robust and deeply full flavored, with rich 

notes of tangy fruit and classic nuttiness.
Alcohol: Must be 21+. Please drink responsibly.

BOX!
EXAMPLE OF A FLAT

ITEM INCLUDED

IN PAST BOXES

GET IN THE

quarter
1 BOX

annual
4 BOXES

Include a flat item in box for your quarters

Social media shout outs per quarter 1 1

	 Sponsor logo included in club release 
email sent to club members

Logo & link on NWCA website Medium Large

Option to write a blog post to educate 
consumers for nwciderclub.com

Cost $1,000 $3,250



NWCA Membership Meetings
100+ members virtually gather once a year in the autumn to 
discuss the state of the industry, share bleeding edge news, 
and gear up for a great year ahead. 

Benefits include: 
•	Exclusive products and sales exposure to attendees and 

shared with entire membership afterwards
•	Live presentation opportunity 
•	Logo exposure

Silver Gold
# Available 4 1

Cost $690 $1800

Thank you in invitations to meeting

Logo on agenda

Opportunity to speak to the members 
gathered at meeting

Headlining sponsor featured heavily in 
all communications regarding meeting -- 
newsletter, emails, and in actual meeting



Join Northwest Cider Association in sponsoring the NW 
Cider Symposium. Connect with Northwesterners passionate 
about making cider.

OPPORTUNITIES
The Symposium starts with a lively cider tasting on Monday 
evening followed by a full day of learning and connecting 
across the cider industry on Tuesday. The Symposium 
prioritizes time for networking through discussion groups, 
cider tasting, and a robust one-day trade show. Sponsors 
are an integral part of making the Symposium sparkle and 
we welcome your ideas about how you want to support the 
event.

ATTENDEES
We expect nearly 400 cidermakers, executives, orchardists, 
marketers, and others involved in the cider industry. From 
tasting room and cidery staff to owners and everyone in 
between.



PRESENTING 
SPONSOR

$7,000 - 1 AVAILABLE

•	 Listed as Presenting 
Sponsor in program, 
on website, and in most 
email communication 
about event

•	 7 Registration Passes & 
Tasting tickets

•	 Double Trade Show 
vendor booth with first 
priority placement

•	 NWCA allied supplier 
membership

•	 Opportunity to speak 
during the Symposium 

•	 Opportunity to host a 
discussion group during 
the Symposium 

•	 Display company banner 
in general session room 
throughout event

•	 Advertisement in program 
(full page)

•	 Logo in Program & on 
NWCA event website (XL)

•	 Email featuring 
sponsor sent to NWCA 
membership

•	 Shout outs (3) on social 
media 

•	 Opportunity to include an 
item in attendee gift bag 

•	 Preferential opportunities 
for future sponsorship

PLATINUM 
SPONSOR

$5,000 - 1 AVAILABLE

•	 Listed as Platinum Sponsor 
in program, on website, 
on registration site, and in 
registration confirmation 
email

•	 5 Registration Passes & 
Tasting tickets

•	 Trade Show vendor booth 
with second priority 
placement

•	 NWCA allied supplier 
membership

•	 Opportunity to briefly 
address attendees

•	 Opportunity to host a 
discussion group during 
the Symposium 

•	 Display company banner 
by registration desk 
throughout event

•	 Advertisement in program 
(full page)

•	 Logo in Program & on 
NWCA event website (L)

•	 Email featuring 
sponsor sent to NWCA 
membership

•	 Shout outs (2) on social 
media 

•	 Opportunity to include an 
item in attendee gift bag 

•	 Preferential opportunities 
for future sponsorship

LUNCH 
SPONSOR

$4,000 - 1 AVAILABLE

•	 Listed as Lunch sponsor in 
program and on website

•	 4 Registration Passes & 
Tasting tickets

•	 Trade Show vendor booth 
with priority placement

•	 NWCA allied supplier 
membership

•	 Opportunity to briefly 
address attendees at 
Lunch

•	 Display company banner 
during lunch

•	 Advertisement in program 
(half page)

•	 Logo in Program & on 
NWCA event website (L)

•	 Sponsor thanked in 
Symposium registration 
reminder email

•	 Shout out on social media 
•	 Opportunity to include an 

item in attendee gift bag 
•	 Preferential opportunities 

for future sponsorship

NW CIDER TASTING 
SPONSOR

$4,000 - 1 AVAILABLE

•	 Listed as sponsor of 
Tasting event on website & 
in program

•	 3 Registration Passes & 7 
Tasting tickets

•	 Trade Show vendor booth 
with priority placement

•	 NWCA allied supplier 
membership

•	 Opportunity to welcome 
attendees at Tasting

•	 Display company banner 
during Tasting

•	 Advertisement in program 
(half page)

•	 Logo in Program & on 
NWCA event website (L)

•	 Sponsor thanked in tasting 
registration reminder 
email

•	 Shout out on social media 
•	 Opportunity to include an 

item in attendee gift bag 
•	 Preferential opportunities 

for future sponsorship

Star Sponsor Options



Tote bag
present 

your own 
workshop

Lanyard

morning 
coffee 

or 
pastry

Host an 
evening 
event

t-shirt

NW Cider 
Tasting 

Glassware 
OR Food

Cider 
Happy Hour 
Glassware 

OR Food

scholarship

Host Happy 
Hour Cider 
Bar in Your 

Booth*

Gift bag 
item*

Cost $3,750 $3,750 $3,500 $2,500 $2,000 $1,500 $1,250 $1,250 $350 per 
scholarship $1,000 $300

# Available 1 3 1 2 2 5 2 2 unlimited 3 10

Registrations 
& Tasting 
Tickets

2 2 2 2 2 2 2 2  Included for 3+ 
scholarships

Trade Show 
Booth Yes Yes Yes Yes Included for 6+ 

scholarships

Gift Bag Item Yes Yes Yes

Social Posts/ 
Email to 
attendees

2 emails & 1 
post 1 post 1 post

1 post per 
scholarship 

funded

Other  
Benefits

Your logo 
on the 

Symposium 
tote bag

Present a 
workshop 

session on the 
topic of your 

choice, subject 
to approval by 

NWCA

Your logo 
around 
every 

attendee’s 
neck

Signage on 
coffee or 

food station 
thanking 
sponsor

NWCA will 
promote 

your event to 
Symposium 
attendees

Your logo 
on the 

Symposium 
t-shirt

Signage 
thanking 
sponsor

Signage 
thanking Cider 
Happy Hour 

sponsor

Each scholarship 
is $350, provide 
as many as you 

like. 

Have cider 
served in your 

trade show 
booth during 
the Tuesday 
afternoon 

Happy Hour.

Include a unique 
item in the 

attendee gift 
bag such as a 
beanie, water 

bottle, bandana, 
marker, sticker, 

etc.

Ad Size Medium Medium Medium Medium Small Small Small Small Included for 3+ 
scholarships

General Sponsor Options
AL L  OPT IONS  INCLUDE  LOGO P LACEMENT  ON NWCA WEBS I TE

*Option to add on to other sponsorship packages.

SOLD SOLD



AEB • American Cider Association • Arryved • Atlas Labels • BoxMaker • Brewers Supply Group • Callis Insurance • Cameron Nurseries
Cider Bite • Columbia Bank • Columbia Distributing • Core Equipment • Costanera Creative • Country Financial Insurance • Craft Canning 

Criveller • Crush2Celler • Davis Wright Tremaine • Enartis • First Interstate Bank • FlexTank/SmaK Plastics • Frank Rimerman and Co • FruitSmart 
 G&D Chillers • G4 Kegs • Glenmore • Good Food Store • Grace Consultants • Grandstand Glassware and Apparel • Great Little Box Company

 Hoptown Handles • Idaho State Department of Agriculture • Imperfect Produce • Irvine and Co • JenRey ltd • Juicing Systems • Key Bank
Laffort • Lallemande • Live Oak Bank • Marks Design and Metal Works • McMenamins Bottle Shop • Miller Nash Attorneys 

Montana Department of Agriculture • Mountain Rose Herbs • New Seasons • Northwest Naturals • Okanagan Label
OMEP • Oregon Department of Agriculture • Oregon Fruit Products • Pacific Beverage Solutions • Perkins Accounting • Pioneer Packaging

Pro Refrigeration • Prospero • Rimerman and Co • Schilling Cider House • Scott Labs• Square Mile • Stoel Rives • Tap Handles
Trysk Print Solutions • Vessel • Vintners Logistics • WA Department of Agriculture • Whole Foods Market • Widmer Bros • Wyeast • Zeek’s Pizza

With thanks to our past sponsors:


