Soil: Clay and marl of the Oxonian, from Normandy.

Variety of apples: Apples from Normandy, 20% sweet apples, 60%
bitter apples, 20% sour apples.

Ageing: Oak barrels, and 400l oak casks.

Shelf life: To store away preferably in a cellar at 12°C. Preserving in
bottles without any particular precaution.

Colour: Mahogany.
Appearance: Clear and bright.
Nose: Potent and fine.

Aromas: Prunes' subtleties, candied citrus fruits that develop to dried
fruit aromas (almonds and hazels).

Taste: Supple attack and mellow. Good consistency in mouth, good
posture. Apples aromas with subtleties of toasted hazels. End of
mouth very pleasant with caramel milk and cherries.

Serving suggestions

Aperitif: Plain or onice.

During the meal: As an accompaniment of melon, dishes with cream
and blue cheese.

Wine of dessert: Goes well with all apples and dark chocolate
desserts (mousses and cakes).

The Pommeau is a blend of Calvados and applejuice.

A precise volume of a one-year-old Calvados is mixed with @outQ
apple juice that has fermented up to 0.5 to 1% alc vol.) - a proportion
are calculated in order to obtain a final alcohol rate of 17 % by vol -
and is put in a blending casks.

The mix is then dowly stirred. After that, the Pommeau is stored in
400 litres oak cask (4 to 5 years old cask whose tannins are not
worked out) so that it continues to age for about 30 months. This
particularly long ageing gives the Dupont Pommeau a special flavour.

Under its beautiful golden mahogany colour (that can get cloudy if
the pommeau is stocked at a temperature inferior to 8°C - however,
this doesn® affect its taste), pommeau hides vanilla, crystallized
apples, prunes and dried fruit aromas.
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