This cider uses bitter cider apple varieties
from the Pays d'Auge region of the
Normandie/France as well as wild and
champagne yeasts. Additional neutral sugar
comes from wine grapes. The idea is not to
impact on the flavors & aromas of the bitter
apples used.

A touch of rusty-brown color indicates a tiny
trace of oxidation during the lengthy &

IStyle:ICiderO complicated fermentation & maturation
Alc./Vol.: 10.5% process.

(Unfiltered &
Unpasteurized)
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