Pineau des Charentes blanc ,,Vieux” AOC, Maxime Trijol 17%

Velmi staré pineau vznika smichanim Cerstvé hroznové $t'dvy a sedmiletého cognacu.

V dubovych sudech pak zraje Gctyhodnych 25 let. V délce zrani je tedy toto Single Cru
Pineau des Charentes z oblasti Grande Champagne opravdovou raritou.

Chut je neobycejné plnd, s tony susenych Svestek a pekanovych ofechii. Velmi komplexni
a elegantni napoj, ktery je vhodny jako aperitiv 1 digestiv. Skvéle doprovodi také krémové
dezerty a plesnivé syry.

Cognac zraje v dubovych sudech z oblasti Limousin v blizkosti Feky Charente, na krasném
rodinném pozemku a je té nejlepsi kvality. Pii vyrobé se nepouziva zadnych filtra¢nich
procest a nejsou pouzita zadna aditiva.

Pommeau de Normandie by Chateau du Breuil 17%

Likér ,, Pommeau de Normandie “ je vyroben z mostu pro Pommeau ze tficeti druhi specialnich
odrud jablek vysoké mostové kvality. Destilaci zkvaseného mostu vznikne Cista palenka (calvados).
Ta je pak odborné scelena s ¢erstvym nefermentovanym jableénym mostem (cidrem) v poméru 1:3
tak, aby smés dosahla 16-19 % alkoholu. Vysledkem je vytecny likér z calvadosu, ktery zranim v
dubovych sudech ziska nadhernou smyslnost, svézest a okouzlujici zavér zanechavajici chut zralych
jablek.

Péalenky tradi¢ni
Francouzsky Calvados
Chateau du Breuil
Klasifikace: Pays d’Auge
Typ: Jablka
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Pommeau - Normandy de Pommeau

Pommeau is an alcoholic drink made in north-western France by mixing apple juice with
apple brandy: Calvados in Normandy or lambig in Brittany.[t2

Considered a mistelle, it is generally consumed as an apéritif, or as an accompaniment to
melon or blue cheese. It is also popular with a variety of desserts, including any chocolate or
apple-based dishes.

Production

Pommeau is made by mixing two thirds apple must (unfermented apple juice) to one third of
one-year-old Calvados. The proportions are chosen to ensure that the resulting mixture has
16-18% alcohol by volume.2!

The liquid is then put into vats and stirred gently, before being moved to oak barrels, each
containing 400 litres, and left to age for around 30 months.

The resulting drink is mahogany in colour with a bright lustre, and has an overall smooth
taste, often with vanilla, caramel and butterscotch flavours.

Production is controlled by two appellations covering manufacture in Brittany and Normandy:
Pommeau de Bretagne, and Pommeau de Normandie. Pommeau was granted its own AOC in
1991.14
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