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Family run farm growing more than 20 varieties of apples and
sweet cherries. Offers a wide range of apple juices, cider and
apple cider vinegar.“The good taste of apple” is essential in
all products from Hakastad. 1-hour guided tours on the farm
with groups (10 - 50 persons) on request.

All products from the farm are available in the farm shop.

THf + 47 91102215 | www.hakastadsider.no

The fruit and cider route in Ulvik is unique in Norway. Each of the three
farms offers different experiences. Guided tours on request, minimum 10
persons. Duration: about 1 hour, contact the farms dirg@tly for booking
Cider and other farm products for sale on each farm.

Facebook - Frukt og siderruta or www.siderruta.no




Syse farm is a traditional western Norway farm, raising
sheep and growing fruit.At Syse Gard Economusée you
will learn more about fruit farming and processing of
fruit. Guided tours and meals based on the produce and
traditions from the farm is available on request.
Processed fruit, lambs meat, apple juice and cider is sold
at the Syse farm shop, also offering fresh fruit during the
harvesting season.

TIf +47 41649906/ + 47 47630368 | www.sysegard.no
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Lekve fruit farm makes apple juice, cider and apple
brandy. Guided tours and product tasting is available
for groups from 10 - 90 persons. The farm restaurant is
available for groups for lunch or dinner, serving
minimum 20 persons. Juice and cider is available for sale
in the farm shop.

TIf + 47 901 22 835 | www.hardangersider.no




