Jurassique

Hard Cider (Dry)

Coming from a great terroir, the « Jurassique » Cuvée
/S afine and delicate cider with a rare elegance

Terroir

Steep slope facing south
Shallow soil on limestone rocks from Jurassic

Cidermaking

Manual harvest
First fermentation in stainless steel tanks by natural yeasts
Control of fermentation by rackings
Filtration before bottling
Natural fermentation in bottle (Méthode ancestrale)
Not disgorged

Tasting

Orange colour
Complex nose with floral notes
Fine mousse offering fresh lightness

Food pairing
« Chausey islands» Lobster, Turbot filet
«Vallée d"Auge » chicken

2016 vintage

Alcohol : 5,5% by vol
Dry

J sique Available in 7ocl bottle
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