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Chatean du Breuil

CALVADOS PAYS D’'AUGE
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This 7 years old Calvados "Finition en flts Sherry Oloroso" (Sherry Oloroso finish) stayed several months in small French oak barrels which contained
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Sherry Oloroso wine. This method of ageing will reveal greedy and spicy notes to this Calvados which will seduce the greatest number of connoisseurs. Qﬁ)ﬁtea ‘03; b
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With this Calvados "Finition en fiits de Sherry Oloroso", our Cellar Master has succeeded in developing an original and elegant Calvados, both traditional )\ gk\;‘,}‘nﬁf:.?sw:ﬂ“‘
and innovative. e

Tasting notes of the Cellar Master
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Couleur : Deep golden U
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Nose : Nose opens with roasted apples and reveals slowly and successively notes of dried fruits( nuts, hazelnuts, prunes, grapes), spices ( nutmeg,

pepper).
On the palate : The palate, round and supple, of good length, finishes on woody notes (oak wood, note of cedar, vanilla).
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Suggestions of consumption
Served as a brandy or as an aperitif

Qur Property
The Chateau du Breuil distillery takes great pride in its 42 hectares of orchards planted with 22000 apple trees, set in the heart of the Pays d’Auge, a
region renowned for the excellence of its cider apples.This Pays d’Auge Calvados has Appellation Pays d’Auge Controlée status, a guarantee of quality

that involves the natural fermentation of apple juice, followed by a double distillation of the cider. Only the “heart” of the second distillitaion is kept
for slow ageing in oak casks. Chateau du Breuil pays extra special attention when choosing its casks since their quality, size and age play a crucial role )
in the quality of the ageing process. The subtle osmosis between wood and alcohol will determine the delicacy and bouquet of the calvados. Packag\ng —
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