Sail: Clay & marl of the Oxonian.

Variety of apples: Apples from a small area in Normandy of which
name is Pays dAuge. We use three specific types of apples: 30% are
sweet apples, 30% are bitter apples, and 40% are apples with acidity.
Apples are cropped manually.

Production of cider: Those apples are mixed together, crushed and
pressed. The apple juice ferments compl etely and becomes cider.

Distillation: Double distillation. The first distillation of cider gives
the 'petite eau’. The second digtillation of the 'petite eau' gives
Calvados. Didtillation takes place 6 month after the end of the
fermentation process of the cider.

Ageing: Ageing process takes place in 400 litres oak casks. The oaks
come from the Loire Valey in the middle of France. The wood is
dlightly toasted so that the sap keeps its vanilla aromas.

Bottling: On demand.

Colour: Golden yellow with copper nuances.

Nose: Pleasant and fine, good complexity, lightly woody. Fuity
aromas. apple and banana. Flora aromas: rose and jasmine. The nose
takes al its complexity after oxygenation, slightly woody. Once the
glassis empty, the remaining calvados devel ops very intense aromas.
Taste: Smooth and balanced. Fruity nuances. apple. Woody nuances.

Serving suggestions

As an aperitif: Plain, on ice, or with a drop of water to enhance
aromas.

Asadigestive: At room temperature around 52 to 54°F.
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