
MAPPING YOUR ROUTE TO THE FUTURE

Great Lakes Fruit, Vegetable & Farm Market EXPO
DeVos Place Convention Center

Grand Rapids, MI
December 7-9, 2004

Cider

Wednesday morning 9:00 am 

Where: Grand Gallery Room A-B (lower level)

Moderator: James Koan, MSHS Board, Expo Board 

9:00 a.m. Cider Pasturization - What is Working - Panel

• Dick Allday, AlMar Orchards 

• Mike Beck, Uncle John's Cider Mill, St. Johns 

• Chuck Hiner, Past Tense Orchards 

• Jim Hill, Hill Brothers Orchards

9:25 a.m. Yates Cider Mill - A Jewel of Michigan

• Les Posey, Yates Cider Mill, Rochester Hill

9:50 a.m. Integrated Marketing Communications - Strategies for the Cider Industry

• Michael Woods, CARRS, Michigan State University

10:15 a.m. Cider Regulatory Update and Customer Cider Pressers

• Jerry Wojtala, Michigan Department of Agriculture

10:30 a.m. Major (and minor) Pathogens in Cider

• Les Bourquin, Food Sciene Dept., MSU



Yates Cider Mill—A Jewel of Michigan 
 

Les Posey, President/General Manager 
Yates Cider Mill, LLC 

1990 E. Avon Rd., Rochester Hills, MI 48307 
Phone:  248-651-0135  Fax:  248-651-6742 

www.yatescidermill.com  e-mail: yatescider@aol.com 
 

 
I am the 2nd generation of the 2nd family to own and operate Yates Cider Mill.  I have been the proprietor 
since 1975 (29 years.) 
 
Memories 
 
Yates Cider Mill management and employees work hard at helping our customers develop fond 
memories.  This does not always happen, but for the most part our customers are making an unhurried 
excursion to visit for the first time or revisit a place they enjoyed last year or perhaps many years before. 
 
Even though we make changes every year, the business seems somewhat changeless.  The basic building 
and topography with its surrounding park lands have changed only slightly.  
 
Several artists have attempted to immortalize the business with collectables:  P. Buckley Moss, The Cat’s 
Meow, Sally Huss and others. 
 
Location 
 
It is not difficult to find us since we are at an intersection of well-known roads—Dequindre, a north/south 
road out of Detroit, dividing Macomb and Oakland County and 23 Mile Road, which even had the name 
Yates Road many years ago.  23 Mile Road is 23 miles north of downtown Detroit, and becomes Avon 
Road going west into Oakland County.   
 
We are located in the city of Rochester Hills which is on the eastern edge of Oakland County (the 3rd 
richest county in the USA).   
 
Yates—The Past 
 
Yates is one of the oldest continually operating businesses in the Detroit Metro Area.  The Yates family 
moved from NY State to Rochester, MI in 1863.  They chose the site for the water power along the 
Clinton River. 
 
Farmers from many miles away would bring their apples for processing by horse and wagon.  This would 
no doubt be the activity for the day. 
 



I was going through an old ledger, which was found among the records of the cider mill, covering the 
pressing operation from 1890 to June, 1894.  Cider was pressed all year long.  I was surprised at the 
busiest months. Which months do you think had the most bushels pressed?  ____________________ 
 
Yates—The Present 
 
We are open only September, October and November 7 days a week.  For decades we have been a 
popular spot for cider, donuts and caramel apples. Today, all the pressing is for retail sales at our one 
location.  We have slowly added and changed products and services, which today includes the following:  

Farm animal petting area 
Pony rides 
Apple Tent which includes “bag-your-own” tree-run apples 
Fudge Shop 
Candy and Cheese store 
Roasted almonds 
Watch cider being made 

 
We pasteurize our cider with the high temperature/short time/quick cool process. (Flash pasteurization). 
This has caused no noticeable decrease or increase in sales.   
 
It takes a tremendous amount of work to have a successful season. 
 
Yates—The Future 
 
Next fall, will be my 30th year as President and General Manager.  I don’t know what our product mix or 
services may be 10 years from now, but it will undoubtedly be different.  Each cider mill is unique. 
 
None of us has exactly the same product mix, process, apple mixture or cider flavors, etc.  Therefore, we 
are really not competitors. 
 
As cider makers, we are helping to keep memories alive and preserve a valuable heritage. The wholesome 
fresh cider production is the common product we need to preserve. 
 
I appreciate the Michigan Cider Maker’s Guild and its effort to help keep us focused on providing high 
quality fresh cider.  I hope the Guild continues to grow into a close knit organization, helping one another 
in the sharing of our frustrations and successes. 
 
Cider makers represent a unique occupation.  Tell a stranger you own a cider mill and usually they have 
an immediate interest and many questions for us.  Ordering supplies, parts or other products from 
unrelated businesses often elicits favorable comments of personal memories of experiences at a cider mill. 
 
Each of us has a jewel worth preserving.  Michigan has a great heritage in cider making and we need to 
continue keeping the history alive. 
 

 




