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Soil: Clay & marl of the Oxonian. 
 
Var iety of apples: Apples from a small area in Normandy called 
Pays d'Auge. We use three specific types of apples, sweet, sour and 
bitter. In this calvados, apples are mainly bitter. 
 
Production of cider : Those apples are mixed together, crushed and 
pressed. The apple juice ferments completely and becomes cider. 
 
Distillation: Double distillation. The first distillation of cider gives 
the 'petite eau'. The second distillation of the 'petite eau' gives 
Calvados. Distillation takes place 6 months after the end of the 
fermentation process of the cider.  
 
Ageing: Ageing process takes place in 400 litres oak barrels. The 
casks used have alternatively contained calvados, cider and 
pommeau.  
 
Bottling: On demand.  
 
Color : Mahogany, light and limpid, with legs. 
 
Nose: Powerful with great intensity. Sweet. Dominance of 
caramelized apples, geranium, liquorcy. 
 
Taste: Sweet and neat, intense and smart, retro alfactive, woody, 
almonds and spicy. 
 

Serving suggestions 
 
If possible, in a large glass, give a good aeration before the tasing. 
Take your time and enjoy it for one or two hours. 
 
As a digestive: At a temperature around 52 to 54ºF. Will please 
strong cigar smokers. 
 


