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Soil: Soil of Normandy. Clay & Marly. Poor for trees. 

Picking up: September to November 2006. 

Var iety 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 & Jérôme 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 is finally 150g/l. 

Shelf life: To be stored either straight up or laying down, at 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: 37.5cl. 

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

Givre complete the range of drinks made in Normandy. 

 

 


