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DOMAINE FAMILIAL LOUIS DUPONT 
14430 Victot-Pontfol – France- 

www.calvados-dupont.com 
 

� +33 (0)2 31 63 24 24 
� +33 (0)2 31 63 14 76 

� info@calvados-dupont.com 
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Produced like our cider fermier, our 
cuvée réserve ages for another 6 
months in oak casks that have been 
used to age our calvados. This 
“affinage” adds strength, and 
complexity. 
Intense, tannic, apple flavor with 
calvados aromas. Nice balance 
between sweetness, acidity and 
bitterness. 
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Cider Cuvée Colette is produced according 
to the champagne method. The topping up 
liquor after disgorgement is based on cider.  
Cuvée Colette is brut, elegant and very 
pure. 
Fresh and fruity, mainly sweet and acidic 
apples.  
75 & 150 cl (approx. 7% alc. vol.). 

 
Pommeau is a blend of 1/3 calvados and
2/3 apple juice of a tannic variety which 
ages for 14 months in oak casks. 
Round, soft and intense. 
“Tarte tatin”, grilled nuts, caramel and 
cherry aromas.  
Should be served chilled as an aperitif, 
with apple desserts or with blue cheeses. 
Available in 150cl, 75cl, 50cl, 35cl & 3cl 
(approx. 17% alc.vol.). 
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Just as the distillation process enables the 
extraction of the alcohol from the cider by 
heating, Givre is a sweet apple wine 
extracted from the same cider, but using a 
different know-how : freezing extraction in 
order to allow concentration of sugar, 
alcohol and all the juice “content”. 8 
freezing phases have been necessary to 
produce Givre. 
Intense, complex, with aromas of tarte 
tatin, cooked apples and a nice acidity that 
compensates for its sweetness. 
Can be served chilled as an aperitif, as a 
dessert wine or with foie gras. 
 
 Givre was awarded in the 2006 

innovative culinary product 
contest from Normandy. 

 

« Located in Pays d'Auge, a part of 
Normandie well known for the quality of its 
agricultural products, since  4 generations,  
the Dupont Family has been running a 50 
hectares Domain, of which 30 hectares of 
apple ciders orchards. The soils of the 
Domain, mainly marls and marly chalks, 
produce fruits with low yields that are rich 
and complex, which allows to produce a 
large range of traditionnal and innovative  
gastronomical products.» 

 

We also produce an “organic” cider 
(approx. 5% alc. vol.). 

    bouché with no sulfites added, 
using organic apples. 

75cl & 37,5cl  
 

 

Soft and light bubbles. 75cl. 
(approx. 7% alc. vol.). 
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Produced accordingly to the local tradition,  
the cider bouché fermier is unpasterized, 
slightly hazy with some sedimentation.  
Complex and lingering  cider with 
predominantly apple and citrus fruits aromas 
and a nice balance  between fruit, acidity and 
tartness.  

Available in 150cl, 75cl, 37,5cl and kegs of 
20l, 30l. (approx. 5% alc.vol). 
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Calvados Pays d’Auge are double distillated and aged in 
oak casks for a minimum of 2 years. Each Calvados has 
its own identity. Young calvados are generally fresh and 
fruity. Ageing in oak adds complexity with new aromas 
such as oak, spices and vanilla.  Usually served as a 
digestif, calvados can also be drunk as an aperitif on ice 
or with a little bit of water, especially young ones. 
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����Calvados Cream is a well balanced blend of a young 
fruity 2 y.o. calvados and a light and sweet cream 
liquor. 
Aromas of caramel, apples and vanilla. 
To be served chilled on ice as an aperitif or a digestif. 
Also delicious on a vanilla ice cream or as topping with 
an apple tart. 

 

Packaging DREAM 
70cl 

Packaging  
Calvados Cream 
50cl, 70cl, 100cl 

 

 

As the apples start to grow, the 
carafe is hung on the branch. When 
the apple is mature, the carafe is 
removed and filled with 2 y.o. 
calvados. 

Pomme Captive can be 
served on ice as an aperitif 
or as a digestif. 
In order to keep the apple in 
good condition, regularly 
refill the carafe with some 
calvados fine. 
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This Calvados Pays d’Auge ages for two 
years, in oak barrels that have already 
been used for few years and do not release 
anymore tannin into the Calvados, so that it 
keeps its initial apple aromas. 
Very pale colored, fresh with a nice 
structure, Original is predominantly fruity  
and floral with a slight bitterness. 
To be served as a casual digestif or 
aperitif, with a green apple sorbet. 
Excellent cocktail base thanks to its  
intense fruit flavors and  very pale color. 
 

� � % � � 	 � �� � �� � &� �� �� � � �� � % � � 	 � �� � �� � &� �� �� � � �� � % � � 	 � �� � �� � &� �� �� � � �� � % � � 	 � �� � �� � &� �� �� � � �  

 

� � �� � � � � �� � � � �� �� � � � �.� � �� � � � � �� � � � �� �� � � � �.� � �� � � � � �� � � � �� �� � � � �.� � �� � � � � �� � � � �� �� � � � �. ����
 � (
 � (
 � (
 � ( //// � � � � ��� � � � ��� � � � ��� � � � �� ����0000����
1.1.1.1. ����� � � 2�� �� � � 2�� �� � � 2�� �� � � 2�� � � � ( � �#� � ( � �#� � ( � �#� � ( � �#����03030303����

Calvados Pays d’Auge non-réduit have 
generally been aged in oak barrels for a  
long time (more than 20 years). They are 
bottled at cask strength and are un-
chillfiltered. 
This calvados style offers powerfull 
spirits (more than 50 % alc.vol.) of great 
aromatic and gustatory intensity. 
Intense and powerfull with predominating 
tobacco and spices aromas. 
These calvados will please cigar and 
black chocolate amateurs and can also 
be served with highly seasonned dishes. 

 

Fine 40% (+2 y.o.) 

Original 40% (+2 y.o.) 

Réserve 42% (+5 y.o.) 

Hors d’Age 42% (+8 y.o.) 

More than 12 y.o. 42% 

More than 15 y.o. 42% 

More than 20 y.o. 42% 

1989 42% 

1985 42% 

1980 42% 

1977 Non Réduit 45% 

More than 30 y.o. 41% 

More than 30 y.o. Non Réduit 52% 

More than 40 y.o. 41% 

More than 40 y.o. Non Réduit 51% 

1969 41% 

 

  

 

 


