Soil: Sandy soil.
Picking up: October 2006.

Variety of apples: 100% of Organically grown apples of the Bisquet
and Joly Rouge, Douce Goét, 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.
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