Soil: Clay & marl of the Oxonian.

Variety of apples: Apples from a small area in Normandy of which
name is Pays dAuge. We use three specia types of apples: 30%
sweet apples of which name is Rouge Duret, 30% bitter apples of
which names are Mettais, Saint Martin, Frequin and Binet Rouge,
40% of appleswith acidity of which name is mainly Rambault.
Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Digtillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second distillation of the 'petite eau' gives
Calvados. Didtillation takes place 6 months after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 | casks of which 50% are
new ones. The oaks come from the Loire Valley in the middle of
France. The wood is slightly toasted so that the sap keeps its vanilla
aromas. Those barrels were containing aternatively cider, calvados
and pommeaul.

Bottling: On demand.

Appearance: Limpid and bright.

Calour: Gold.

Nose: Fine, complex with great intensity. Apples, pears, vanilla,
citrus fruits aromas, as well as undergrowth aromas as in aged
Calvados. Once the glass is empty, the remaining calvados devel ops

very intense aromas.

Taste: Round with a good freshness. We can find aromas of fruits,
vanillaand dried fruits very well blended, and with great intensity.

Serving suggestions

Aperitif: Plain or onice or with adrop of water to enhance aromas.

Digestive: At a temperature around 52° to 54°F. Take the time to
give a long aeration. Highly gastronomical. Will be appraciated by
dark chocolate amateurs and cigars smockers.
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Soil: Clay & marl of the Oxonian.

Variety of apples: Apples from a small area in Normandy of which
name is Pays d'/Auge. We use three specific types of apples: 20% are
sweet , 60% are bitter and 20% are acid. Apples are cropped mainly
manually and stored out.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments and becomes cider.

Digtillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Distillation takes place six months after the end of the
fermentation process of the cider.

Ageing: In oak barrels (2000 or 3000 litres) and then in 400 litres
casks. The casks, used for this particular Calvados, have aready been
used for few years and do not release any tannin into the Calvados, so
that it has only the colour and taste of green apples.

Bottling: On demand.

Colour: White with pale yellow shade.

Appearance: Limpid and bright.

Nose: Powerful, fine, fresh and complex. Green apple and citrus fruit
aromas, shades of sherry. Floral. Once the glass is empty, the
remaining calvados develops very intense aromas.

Taste: Fresh and supple, round in mouth, substantial, very retro-
olfactory, long and intense.

Serving suggestions

Aperitif: Very fresh, plain or onice. Good base for cocktails.

During the meal: Served very cold (freezing temperature) as an
accompaniment of smoked or marinated fishes (herrings, salmon,
edls).

Dessert: With plain chocolate cakes and apple sorbet.

Cooking: Buckling, sorbets, €tc...

Digestive: Asabrandy in aniced up glass. After dinner drink with

coffee (pour in hot coffee cup).
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Soil: Clay & marl of the Oxonian.

Variety of apples. Apples from the Pays dAuge in Normandy. We
use bitter apples. We use three specific types of apples. 30% are
sweet , 30% are bitter and 40% are acid. Apples are cropped
manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Distillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Digtillation takes place 6 months after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak casks. The oaks
come from the Loire Valley in the middle of France. The wood is
dlightly toasted so that the sap keeps its vanilla aromas.

Bottling: On demand.

Colour: Yellow and amber-coloured.

Appearance: Limpid and bright.

Nose: Sweet mouth with an aromatic intensity. We can find aromas
of grenn apple, geranium and mint. Once the glass is empty, the notes

of the remaining calvados are very interesting. Once the glass is
empty, the remaining calvados devel ops very intense aromas.

Taste: Consistent, lightly bitter, the first mouth is very green apple.
The end of the mouth isfloral. Retro-nasal.

Serving suggestions

As an aperitif: Plain, on ice or with a drop of water to enhance
aromas. Good base for cocktails.

Cooking: Buckling, sorbets, etc...

Asadigestive: At atemperature around 52 to 54°F.
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Sail: Clay & marl of the Oxonian.

Variety of apples: Apples from a small area in Normandy of which
name is Pays dAuge. We use three specific types of apples: 30% are
sweet apples, 30% are bitter apples, and 40% are apples with acidity.
Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments compl etely and becomes cider.

Distillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Didtillation takes place 6 month after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak casks. The oaks
come from the Loire Valey in the middle of France. The wood is
dlightly toasted so that the sap keeps its vanilla aromas.

Bottling: On demand.

Colour: Golden yellow with copper nuances.

Nose: Pleasant and fine, good complexity, lightly woody. Fuity
aromas. apple and banana. Flora aromas: rose and jasmine. The nose
takes al its complexity after oxygenation, slightly woody. Once the
glassis empty, the remaining calvados devel ops very intense aromas.
Taste: Smooth and balanced. Fruity nuances. apple. Woody nuances.

Serving suggestions

As an aperitif: Plain, on ice, or with a drop of water to enhance
aromas.

Asadigestive: At room temperature around 52 to 54°F.
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Soil: Clay & marl of the Oxonian.

Variety of apples: Apples from a small area in Normandy of which
name is Pays d/Auge. We use three specific types of apples. 30% are
sweet apples, 30% are bitter apples and 40% are apples with acidity.
Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments compl etely and becomes cider.

Distillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second distillation of the 'petite eau’ gives
Calvados. Digtillation takes place 6 month after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak casks. The oaks
come from the Loire Valey in the middle of France. The wood is
dightly toasted so that the sap keeps its vanilla aromas.

Bottling: On demand.

Colour: Gold Mahogany. Appearance: Limpid and bright.

Nose: Intense, complex, floral (geranium), plant (Underwood) and
woody. The aromas of apples are progressively more invading. Once
the glass is empty, the remaining calvados develops very intense
aromas.

Taste: Soft, lightly bitter, intense, fruity and a good concentration.

Serving suggestions

As an aperitif: Plain, on ice, or with a drop of water to enhance
aromas.

Asadigestive: At room temperature around 52 to 54°F.
Matches well with dark chocolate cakes and cigars.
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Soil: Clay & marl of the Oxonian.

Variety of apples: Apples from a small area in Normandy of which
name is Pays d'/Auge. We use three specific types of apples: 30% are
sweet apples, 30% are bitter apples and 40% are apples with acidity.
Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Ditillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Didtillation takes place 6 month after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak casks. The oaks
come from the Loire Valey in the middle of France. The wood is
dlightly toasted so that the sap keeps its vanilla aromas.

Bottling: On demand.

Colour: Gold Mahogany. Appearance: Limpid and bright.

Nose: Intense, complex, floral (geranium), plant (underwood) and
woody. The aromas of apples are progressively more invading. Once
the glass is empty, the remaining calvados develops very intense
aromas.

Taste: Soft, lightly bitter, intense, fruity and a good concentration.

Serving suggestions

As an aperitif: Plain, on ice, or with a drop of water to enhance
aromas.

Asadigestive: At room temperature around 52 to 54°F.
Matches well with dark chocolate cakes and cigars.
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Soil: Clay & marl of the Oxonian.

Variety of apples: Apples from a small area in Normandy of which
name is Pays d'’Auge. We use three specific types of apples. 30% are
sweet apples, 30% are bitter apples and 40% are apples with acidity.
Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Digtillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second distillation of the 'petite eau' gives
Calvados. Distillation takes place one year after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in casks of 400 litres. The oaks
come from the Loire Valley in the middie of France. The wood is
dlightly toasted so that the sap keepsits vanilla aromas.

Bottling: On demand.

Colour: Bright and mahogany.

Nose: Very smooth, develops progressively aromas of undergrowth,
dried fruits, and then floral, great intensity. Once the glass is empty,
the remaining calvados devel ops very intense aromas.

Taste: Very intense and persistent spirit. Well balanced between the
aromas of the fruit, and those coming from the casks (roasted nuts).
Very silky and concentrated.

Serving suggestions

As an aperitif: Plain, on ice or with a drop of water to enhance
aromas.

Cooking: Flambage, sorbets, granites.

Asadigestive: At atemperature around 52 to 54°F. A great classical.
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Soil: Clay & marl of the Oxonian.

Variety of apples. Apples from a small area in Normandy called
Pays d'Auge. We use three specific types of apples, sweet, sour and
bitter. In this calvados, apples are mainly hitter.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Digtillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Digtillation takes place 6 months after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak barrels. The
casks used have alternatively contained calvados, cider and
Pommeau.

Bottling: On demand.

Colour: Mahogany, light and limpid, with legs.

Nose: Powerful with great intensity. Sweet. One can find notes of
flowers and citrus, honey and roasting, spices and a hint of game
birds. Once the glass is empty, the remaining calvados develops very
intense aromas.

Taste: Intense and elegant. Round and persistant and retro olfactive,
vanilla, wood, tanic and fruity.

Serving suggestions

If possible, in alarge glass, give a good aeration before the tasting.
Take your time and enjoy it for one or two hours.

As a digestive: At a temperature around 52 to 54°F. Will please
strong cigar smokers.
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Soil: Clay & marl of the Oxonian.

Variety of apples. Apples from a small area in Normandy called
Pays d'Auge. We use three specific types of apples, sweet, sour and
bitter.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Digtillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Distillation takes place 6 month after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak barrels. The
casks used have alternatively contained calvados, cider and
pommeau. To our knowledge, this calvados has never been reduced
(no addition of water).

Bottling: On demand.
Colour: Deep mahogany and limpid.

Nose: Powerful with great intensity. Sweet. Dominance of spices,
caramelized apples and undergrowth. Once the glass is empty, we can
find aromas of apple and cider and a hint of leather.

Taste: Powerful, intense. Dominance of spices and, cooked apples
and woody notes.

Unchillfiltered Calvados, and non-stabilized by the cold. This
spirit is natural and raised to have a maximum of aromatic
complexity and concentration.

Possible appearance of a sediment at the dregs.

Volume: 800 liters

Serving suggestions

Take your time and enjoy it for one or two hours.

As a digestive: At a temperature around 52 to 54°F. Will please
strong cigar smokers.
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Soil: Clay & marl of the Oxonian.

Variety of apples. Apples from a small area in Normandy called
Pays d'Auge. We use three specific types of apples, sweet, sour and
bitter.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Digtillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Distillation takes place 6 month after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak barrels. The
casks used have alternatively contained calvados, cider and
pommeau. To our knowledge, this calvados has never been reduced
(no addition of water).

Bottling: On demand.

Colour: Red mahogany.

Nose: Powerful with great intensity. Dominance of spices tobacco
and liquorice. Once the glass is empty, we can find aromas of apple
and cider and a hint of leather.

Taste: Powerful with great intensity. Dominance of spices, tobacco.
Unchillfiltered Calvados, and non-stabilized by the cold. This
spirit is natural and raised to have a maximum of aromatic
complexity and concentration.

Possible appearance of a sediment at the dregs. Volume 1200
litres.

Serving suggestions

Take your time and enjoy it for one or two hours.

As a digestive: At a temperature around 52 to 54°F. Will please
strong cigar smokers.

SARL Domaine Familial Louis Dupont - 14430 Victot-Pontfol * Té: 02 31 63 24 24* Fax: 0231631476 *
Email: info@calvados-dupont.com * www.calvados-dupont.com



Soil: Clay & marl of the Oxonian.

Variety of apples. Apples from a small area in Normandy called
Pays d'Auge. We use three specific types of apples, sweet, sour and
bitter. In this calvados, apples are mainly hitter.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Digtillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Digtillation takes place 6 months after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak barrels. The
casks used have alternatively contained calvados, cider and
pommeaul.

Bottling: On demand.

Color: Mahogany, light and limpid, with legs.

Nose: Powerful with great intensity. Sweet. Dominance of
caramelized apples, geranium, liquorcy.

Taste: Sweet and neat, intense and smart, retro alfactive, woody,
almonds and spicy.

Serving suggestions

If possible, in alarge glass, give agood aeration before the tasing.
Take your time and enjoy it for one or two hours.

As a digestive: At a temperature around 52 to 54°F. Will please
strong cigar smokers.
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Soil: Clay & marl of the Oxonian.

Variety of apples: Apples from a small area in Normandy of
which name is Pays d'Auge. We use three specific types of
apples: 30% are sweet apples , 30% are hitter apples and 40%
are apples with acidity. Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed
and pressed. The apple juice ferments completely and becomes
Cider.

Digtillation: Double distillation. The first distillation of cider
gives the 'petite eau’. The second distillation of the 'petite eau’
gives Calvados. Didtillation takes place 6 month after the end of
the fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak barrels. The
casks used have alternatively contained calvados, cider and
pommeaul.

Bottling: On demand.

Colour: Copper. Appearance: Transparent and bright.

Nose: Smooth, intense, complex with a nice balance. Once the
glass is empty, the remaining calvados develops very intense

aromas.

Taste: Silky. Well blended apple, vanilla and orange aromas.
Very nice retro-nasal .

Serving suggestions

Asadigestive: At atemperature around 52 to 54°F. Will please
cigar smokers.
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Soil: Clay & marl of the Oxonian.

Variety of apples: Apples from a small area in Normandy of which
name is Pays d'Auge. We use three specific types of apples: 30% are
sweet apples, 30% are bitter apples and 40% are apples with acidity.
Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments compl etely and becomes cider.

Distillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Didtillation takes place 6 month after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak barrels. The
casks used have dternatively contained calvados, cider and
pommeaul.

Bottling: On demand.

Colour: Copper intense. Appearance: Transparent and bright.

Nose: A lot of harmony. Apple, vanilla, coffee flavours. Once the
glassis empty, the remaining calvados devel ops very intense aromas.

Taste: Silky and intense. Very retro-nasal.

Serving suggestions

As a digestive: At atemperature around 52 to 54°F. Will please cigar
smokers.
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Soil: Clay & marl of the Oxonian.

Variety of apples. Apples from a small area in Normandy of
which name is Pays dAuge. We use three specific types of
apples: 20% are sweet apples, 60% are bitter applesand 20% are
apples with acidity. Apples were cropped manually and stored
out.

Production of cider: Those apples are mixed together, crushed
and pressed. The apple juice ferments completely and becomes
cider.

Digtillation: Double distillation. The first distillation of cider
gives the 'petite eau’. The second distillation of the 'petite ea
gives Calvados. Disdtillation takes place 6 month after the end of
the fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak barrels. The
casks used have dternatively contained calvados, cider and
pommeau.

Bottling: On demand.

Colour: Dark mahogany. Appearance. Transparent and bright.
Nose: Intense and powerful. Apple, vanilla and orange notes.
Once the glass is empty, the remaining calvados develops very
intense aromeas.

Taste: Very smooth and complex. Very retro-nasal.

Serving suggestions

As a digestive: At a temperature around 52 to 54°F. Will please
cigar smokers.
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Soil: Clay & marl of the Oxonian.

Variety of apples. Apples from a small area in Normandy called
Pays d'Auge. We use three specia types of apples. 30% are sweet
apples, 30% are bitter apples and 40% are apples with acidity .
Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Distillation:Double didtillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Distillation takes place 6 month after the end of the
fermentation process of the cider.

Ageing: Ageing process takes placein in 400 litres oak barrels. The
casks used have alternatively contained calvados, cider and
pommeaul.

Bottling: On demand.

Colour: Mahogany. Appearance: Limpid and bright.

Nose: Sweet and elegant. Complex. Wood, spices and citrus fruits
aromas prevail. Once the glass is empty, the notes of the remaining

calvados are very interesting.

Taste: Fresh, spicy and vanilla. Citrus fruit notes and bitterness. Very
silky and concentrated.

Unchillfiltered Calvados and non-stabilized by the cold. This
spirit is natural and raised to have a maximum of aromatic
complexity and concentration.

Serving suggestions

As a digestive: At a temperature around 52 to 54°F. Will please
strong cigar smokers.
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Soil: Clay & marl of the Oxonian

Variety of apples: Applesfrom asmall areain Normandy of which
name is Pays d'Auge. We use three special types of apples: 20%
sweet apples of which name is Rouge Duret, 60% bitter apples of
which names are Mettais, Saint Martin, Frequin, Binet Rouge and
No | des Champs and 20% of apples with acidity of which nameis
mainly Rambault.

Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments completely and becomes cider.

Distillation: Double distillation: The first distillation of cider gives
the 'petite eau’. The second distillation of the 'petite eau' gives
Calvados. Digtillation takes place 6 month after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak barrels. The
oaks come from the Loire Valley in the middle of France. The wood
is slightly toasted so that the sap keeps its vanilla aromas. The casks
used have dternatively contained calvados, cider and pommeau.

Bottling: On demand. No filtration.

Shelf life: Very long, without any particular precaution.
Colour: Dark mahogany. Appearance: Transparent and bright.

Nose: Sweet without any aggression. Wood and spices aromas
prevail. Once the glass is empty, the notes of the remaining calvados
are very interesting: cooked apples, spices, leather.

Taste: Intense, persistent, wood and spices flavours. A pinch of
bitterness. Silky.

Serving suggestions

As a digestive: At a temperature around 52 to 54°F. Take the time to
give a good aeration. Highly gastronomical. Will please cigar
smokers.
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Soil: Clay & marl of the Oxonian.

Variety of apples: Apples from the Pays d'’Auge in Normandy. We
use bitter , sweet and acid apples. Apples are cropped manually.

Digtillation: Double digtillation. The first distillation of cider gives
the 'petite eau’. The second distillation of the 'petite eau' gives
Calvados.

Ageing: In 400 litres oak casks of which 25% are new ones.

Bottling: On demand.

Colour: Yellow and amber-coloured. Appearance: Limpid and
bright.

Nose: Sweet mouth with an intensity aromatic. We can find aromas
of grenn apple, geranium and mint. Once the glass is empty, the
notes of the remaining calvados are very interesting.

Taste: Consistent, lightly bitter, the first mouth is very green apple.
The end of the mouth isfloral. Retro-nasal.

Serving suggestions

As an aperitif: Plain, on ice or with a drop of water to enhance
aromas. Good base for cocktails.

Cooking: Buckling, sorbets, etc...

Asadigestive: At atemperature around 52 to 54°F.

During Winter and at the beginning of spring, the carafes in which the apples will grow are prepared. As soon as the small
apples appear, the carafes are hung up on the tree branches. The small fruit is inserted into the neck of the carafe. It will
grow there until it reaches its maturity and the right grading.

The carafes are checked during Summer time and removed at the end of August. The carafes are then filled up with
Calvados (we use the Calvados "Fine") so that the fruit iswell soaked, in order to ensure along conservation of the apple.
The result is very good looking, and has a very pleasant taste. The harmony between the fruit and the spirit reminds of the
green apple taste. This spirit is an unique aperitif or digestive.

In order to keep the Captive Apple in good conditions, please make sure that the fruit is always covered with Calvados.
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Soil: Clay and marl of the Oxonian, from Normandy.

Variety of apples: Apples from Normandy, 20% sweet apples, 60%
bitter apples, 20% sour apples.

Ageing: Oak barrels, and 400l oak casks.

Shelf life: To store away preferably in a cellar at 12°C. Preserving in
bottles without any particular precaution.

Colour: Mahogany.
Appearance: Clear and bright.
Nose: Potent and fine.

Aromas: Prunes' subtleties, candied citrus fruits that develop to dried
fruit aromas (almonds and hazels).

Taste: Supple attack and mellow. Good consistency in mouth, good
posture. Apples aromas with subtleties of toasted hazels. End of
mouth very pleasant with caramel milk and cherries.

Serving suggestions

Aperitif: Plain or onice.

During the meal: As an accompaniment of melon, dishes with cream
and blue cheese.

Wine of dessert: Goes well with all apples and dark chocolate
desserts (mousses and cakes).

The Pommeau is a blend of Calvados and applejuice.

A precise volume of a one-year-old Calvados is mixed with 'mout’ (
apple juice that has fermented up to 0.5 to 1% alc vol.) - a proportion
are calculated in order to obtain a final alcohol rate of 17 % by vol -
and is put in a blending casks.

The mix is then dowly stirred. After that, the Pommeau is stored in
400 litres oak cask (4 to 5 years old cask whose tannins are not
worked out) so that it continues to age for about 30 months. This
particularly long ageing gives the Dupont Pommeau a special flavour.

Under its beautiful golden mahogany colour (that can get cloudy if
the pommeau is stocked at a temperature inferior to 8°C - however,
this doesn't affect its taste), pommeau hides vanilla, crystallized
apples, prunes and dried fruit aromas.
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Dream Cream is ablend of a young fruity calvados and a cream base
which is light and smooth in order to give a taste that allows all the
flavours of the Calvados to express.

Tasting advices: Can be consumed during the early evening drink or
after the dinner on the rocks, with a cup of coffee and aso can be a
base for cocktails.

Proof: 15% val.

Colour and aspect: White coffee, creamy, sweet and light.

Nose: Sweet, smooth, intense and floral.

Taste: Creamy, smooth, a first taste of caramel with along lingering
of apple and vanilla aromas.

Shelf life: To be kept 2 years unopened but when the bottle is opened
it is advised to refrigerate after opening and use it in the 6 months
after.

EAN Codes: 3 549751 570334

Type of bottles: 70 cl.

Design: Our bottle design is the creation of a young artistic designer,
Pascal Etchebarne, who worked for companies such as TBWA before

starting his own design agency. Pascal Etchebarne wished to make
an abstract representation of Dream Cream.
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Calvados Cream is a blend of a young fruity calvados and a
cream base which is light and smooth in order to give a taste
that allows all the flavours of the Calvados to express.
Tasting advices : Can be consumed during the early evening
drink or after the dinner on the rocks, with a cup of coffee
and also can be a base for cocktails and used in desserts.
Proof: 15% vol.

Colour and aspect: White coffee, creamy, sweet and light.
Nose: Sweet, smooth, intense and floral.

Taste: Creamy, smooth, a first taste of caramel with a long
lingering of apple and vanilla aromas.

Shelf life: Can be kept 2 years unopened but when the bottle
is opened it is advised to refrigerate after opening and use it
in the 6 months after.

Types of bottles: 50, 75 and 100 cl.
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The apples that we are using are the same that those we use to make Calvados - apples from a small region of
Normandy named Pays dAuge. The soils of the Pays d'’Auge are clayey and marly. Those very poor soils restrict
the growth of the trees.

The apples are handpicked at good maturity. After a 3 to 4 weeks ripping period in open worked wooden boxes,
called "palloxes', the apples are crushed. The pulp soaks for a few hours in order to develop the colour and the
aromas. Then, the pulp is slowly and strongly pressed. The yield is about 600 litres of apple juice by ton of fruit.
This juice is put in a pre-fermentation tank where the natural enzymes start their action. This natural clarifying
stage | eads to the formation of the famous "brown hat".

The limpid juice is then extracted and sent in the acoholic fermentation tank
where it stays for several weeks. At the end of this Slow fermentation, the residual
sugar is 50g/l. The cider is bottled for the froth development and the fermentation
will carry on in the bottle. The carbonic gas naturally freed up and shut up by the
cork will lead to the cider's natural effervescence. The yeast will form a sediment,
which contributes to the aroma's development. The cider being kept standing
upright in good conditions (less than 15°C temperature) will improve. The froth
will get thinner and the cider fleshier.

The DUPONT Domain's Pays d'Auge cider is strong and well balanced. Its colour
isintense: orange, yellow and amber. Its froth is delicate, white and persistent. The
nose is intense and complex. Depending on its age, this cider delivers primary
fruits aromas (apples, citrus fruits), vegetal aromas (undergrowth, pine, lime tree)
or animal aromas (butter, leather), and finally strong aromas (wood, fire, cocoa).
The mouth is round and pleasant with a hint of bitterness. The effervescence is
strong enough to bring a fresh sensation.
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Soil: Clayey & marly. Poor for trees.
Picking up: Manual. September to November 2006.

Variety of apples: 80% of bitter-sweet apples (Mettais, Binet Rouge
and Frequin) and 20% of acid apples (Judaines and Petit Jaune).

Pressing density: 1056 (i.e. 125 g sugar / litre).
Fermentation: Inox tank, native yeasts.

Bottling density: 1022 (percentage of alcohol in the bottle after the
sparkling process: 5%).

Bottling: Beginning 2007.

Appearance: After pouring the cider, a permanent thin froth
develops. Its colour is orange, yellow and lightly cloudy. Sediment at
the dregs.

Nose: Light and complex. Aromas of acidic apple and dlight notes of
yeasts.

Mouth: The first mouth is fruity and sour, and reveads a great
complexity of citrus fruits and apple aromas. This cider is round and
persistent.

Typesof bottles: 75 cl and 37,5 cl.

Shelf life: Standing up bottles, temperature between 8 and 12 °C. It
can be kept until the end of 2010 if stored in good conditions. Mouth
will ripen.

Serving suggestions: The cider bouché can be served as an aperitif,
but also during the mea as an accompaniment with poultry or fish
cooked with cream. It can also be served as an accompaniment with
cheese (made with cow milk: Camembert, Pont-I'Evéque, Livarot),
apple desserts and pancakes.

A small sediment might appear at the bottom of the bottle. Thisis due
to the fact that this cider was elaborated without filtration nor
pasteurization. It's a layer of yeasts, source of aromatic enrichment of
the cider.
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Soil: Sandy soil.
Picking up: October 2006.

Variety of apples: 100% of Organically grown apples of the Bisquet
and Joly Rouge, Douce Go t, Binet Rouge varieties.

Pressing density: 1055, i.e. 123g of sugar per litre.

Fermentation: Fermentation takes place in Inox tank. Native yeasts
are used and fermentation is controlled mainly by racking.

Bottling density: 1023 (% of alcohol in the bottle after the sparkling
process : about 4,5%).

Bottling: May 2007.

Shelf life: Standing up bottles, temperature between 8 and 12 °C. It
can be stored we think until the end of 2009 in good conditions. As it
ages, the aromatic persistence improves, and the cider becomes more
complex and the froth thinner, due to the ageing on lees and the
autolysis phenomenon.

Appearance: After pouring, thin and persistent froth. Colour is
copper-amber, slightly opaque. Sediment at the drags.

Nose: Complex. Fresh and fruity. Sweet and acidic apples, honey.

Mouth: Predominently acidic apples flavours with a slightly bitter
and sweet apples finish, long lingering after taste .

Serving suggestions: the Etienne Dupont ORGANIC Cider 2006 can
be ideally served as an aperitif, with apple desserts and pancakes.

It can also be served as an accompaniment to cheese (made with cow
milk: Camembert, Pont-I'Evéque, Livarot).

The cider can also be served during the meal as an accompaniment
with poultry or any dishes with cream and when apples are used as
cooked vegetables.

SARL Domaine Familial Louis Dupont - 14430 Victot-Pontfol * Té: 02 31 63 24 24* Fax: 0231631476 *

Email: info@calvados-dupont.com * www.calvados-dupont.com



34 -

1%

Soil: Clay & marly.
Picking up: Manual. November 2005.

Variety of apples: 80% of bitter-sweet apples (mainly Saint-Martin,
Binet Rouge & Frequin) and 20% of acid apples (Judor. Petit jaune).

Pressing density: 1060, i.e. 127g of sugar per litre.

Fermentation: Inox tanks, native yeasts. Fermentation and
maturation takes place for 6 months in 400 and 300 liters oak barrels
that had previously contained Calvados.

Bottling density: 1020 alcohol content in the bottle after the
sparkling process: 7,5 % vol.

Bottling: October 2006.

Appearance: Its colour is orange, yellow, dightly cloudy. Thin foam
progressively disappears.

Nose: Pleasant and intense.Fresh, bitter orange zest. Cooked apples,
caramel, calvados and tannin notes.

Mouth: Intense, silky and long mouth. Notes of apple and pineapple.
Aromas of Calvados and tannin. Good balance between sweetness,
acidity and bitterness. Subtle bubbles.

Type of bottles: 75 cl.

Shelf life: Standing up bottles. Temperature between 8 and 12 °C. It
can be stored during four years in good conditions. As it ages, the
aromatic persistence improves, and the cider becomes more complex
and the froth thinner.

Serving suggestions: On its own, with games and aso with

fermented cheese, and of course prepared with apples, and apple
cakes, and “tarte tatin”.

Drinking temperature: 12 °C.
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Soil: Clay & Marly and clay with flint.
Picking up: Manual. November 2006.

Variety of apples: 75% of bitter-sweet apples (Binet Rouge and
Frequin) and 25% of acid apples (Judeline and Petit Jaune)

Pressing density: 1055, i.e. 120 g of sugar per litre.

Fermentation: Fermentation takes place in Inox tank. Native yeasts
are used and fermentation is controlled mainly by settlements
extraction. Selected yeasts are used for the production of carbonation
in the bottles. Once carbonation is completed, the yeasts sediments
are extracted. This method produces a clear cider.

Bottling density: 1006 in May 2007.

Yeasts sediment extraction: September 2007 (final alcohol content
6.9 % by val.)

Bottling: September.

Appearance: Clear. Straw yellow colour. Very thin and delicate
froth.

Nose: Elegant and delicate. Caramel and citrus fruits notes.

Mouth: Straight with no deviation. Predominant acidity. Fruity and
floral with fresh apples and pineapple notes.

Type of bottles: 75 cl.

Shelf life: Bottles should preferably be kept upright but can also be
stored lying. Temperature between 8°C and 12°C. Can be kept for
several years.

Serving suggestions: The cider Cuvée Colette can be served as an
aperitif and can pair well with apple desserts.
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Soil: Soil of Normandy. Clay & Marly. Poor for trees.

Picking up: September to November 2006.

Variety of apples: 90% of bitter-sweet apples 10% of acid apples.
Pressing density: 1057, i.e. 127 of sugar per litre.

Bottling: April 2007

Process:. Process studied by Etienne & Jéréme Dupont, based on
coldness (cryo-exctraction), aiming at concentrating the content and
the aromas of the apples from the Domaine.

Fermentation: Fermentation process is stopped at 7% alc. The rate
of sugar left isfinally 150g/1.

Shelf life: To be stored ether straight up or laying down, a a
temperature between 8 & 12°C. Can be stored up to 3 years in good
conditions.

Appearance: Bright, amber.
Nose: Cooked green apples, tarte tatin (caramelised apple).

Mouth: Intense, complex, cooked apples, tarte tatin with a nice
acidity.

Type of bottles: 37.5¢l.

Serving suggestions. Givre is part of the ice wines category. To be
served codl, it can be drunk as an aperitif, or together with desert or
foie gras.

Givre complete the range of drinks made in Normandy.
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More than haf of the 'Guide Michelin' 3 stars restaurants and many of the 'Guide Michelin' 2 stars are serving
Calvados from the Dupont Domain. This Calvados has also been selected by the best cellar men in Europe. The
Calvados Domaine Dupont is also famous al around the world and is exported in many country (United

Kingdom, Germany, Finland, USA, Japan, etc...).

Taillevent, Paris

Faugeron, Paris

Arpege, Paris

Chéteau de L ocguénolé, Hennebont
Amphyclés, Paris

Jacques Cagna, Paris
Miraville, Paris

Port Alma, Paris

LaBourride, Caen

Aubergedu PereBise, Tdloires
L e Bretagne, Questembert
Alain Chapel, Lyon

Michel Bras, Rodez

Chéateau de Montreuil, Montreuil-sur-mer

Le Tastevin, Maisons Laffite
LeDivdlec, Paris

Auberge des Templiers, Boismorand
Chéteau de Noizay, Noizay
Chez la Vielille, Paris

LaTour d'Argent, Paris

Laurent, Paris

L'Aubergedel'Eridan, Veyrier-du-Lac

The Crescent

City Rhodes (* Michelin)
Cherestaurant

Criterion (Marco Pierre White)
Gordon Ramsey (** Michdin)
LaTanteClaire (** Michelin)

L'Orrery (* Michelin) - Conran Group

LePont dela Tour - Conran Group

Carrédesfeuillant, Paris

Michel Rostang, Paris

Alain Ducasse, Paris

Apicius, Paris

LeJulesVerne, Paris

Hotel de Vigny, Paris

Pétrissans, Paris

Hétellerie du Bas Bréau, Fontainebleau
Maison de Bricourt, Cancae

L a Cote Saint-Jacques, Joigny
Georges Blanc, Macon

Auberge La Régalido, Fontvieille
Michel Guérard, Eugénieles Bains
Pierre Gagnaire, Paris
LesCrayéres, Reims
LaVerniaz, Evian

Stella Maris, Paris

L'Olivier, Montpellier

Bernard Loiseau. Saulieu

Le Ski d'Or, Tignes

Domaine des Hautes Roches,
Rochecoborn

Le Coq d'Argent - Conran Group
Quaglino's - Conran Group

M ezzo - Conran Group
Sefridges

Harrods

Fortnum & Mason
ClaridgesHotd

Brown'sHotel
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Extracts of the professional press and comments from Dupont products amateurs :

« Son Calvados est
trésfruité long, le
classique absolu et
pour nousla
référence. »
Pierre Crisol - Gault
& Millau

« Vif, fruit, frais,
orange confite,
grande élégance. »
Caves Legrand

« Trésvanillé, fondu
exquis, pommetreés
discréte. »
Chrigtian Millau
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« Pomme, gai, joli
fruit. »

Anne Brousse -
Saveurs

« Unedigtillation
exemplaire, desfruits
parfaits. »
Pierre Crisol - Gault
& Millau

«Uneeau devie
mature, délicieuse et
suave. »
Thierry Fabian - INAO
(Ingtitut National des
Appellations d'origine)
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