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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