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Soil: Clay & Marly and clay with flint.  
 
Picking up: Manual. September to November 2004. 
 
Var iety of apples: 80% of bitter-sweet apples (Mettais, Binet Rouge 
and Frequin) and 20% of acid apples (Judaines and Petit Jaune) 
 
Pressing density: 1065, i.e. 145 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: 1016 in june 2005. 
 
Yeasts sediment extraction: August 2006 (final alcohol content 7 % 
by vol.) 
 
Bottling: August  2006. 
 
Appearance: Clear. Coppery yellow colour. 
 
Nose: Elegant and delicate. Fruity.  
 
Mouth: Straight with. No deviation. Fruity and floral with cooked 
apples and tarte tatin 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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