FRANCOIS SEHEDIC

BRETAGNE, FRANCE

A recipient of the “Prix d'Excellence” (Excellence Award) by the
French Ministry of Agriculture for the quality of their production,

\“\f/' ‘ Séhédic Ciders are all “AB" certified organic. All apples used come
C/) from organic apple trees grown in the Western region of Brittany. Of

the bitter-sweet cider varieties, only the traditional apples of the re-
F ran 9 0 lS gion are used in production (Dous Moén, Dous Coét, Marie Menard,

Séhédic

Kermerlen, Stang Ru, Trojen Hir, Mad Koz).

Cidre Séhédic has 3 apple orchards on 18 hectares. Some of the

apple trees are more than 40 years old. All products at the estate
are naturally made, without any additions of sugar, water or SO2.

e
Cidre Francois SEHEDIC

produit en pays fouesnantais

FraNncois SEHEDIC CIDRE
TRADITIONNEL

Harvested from traditional cider apple varieties in
the ancient orchards of Bretagne. Lightly filtered,

)“purius @ resulting in a complex, earthy, bittersweet palate
sans sucre ajouté Francois 5% I . . .
Séhédic e with a dry finish. A perfect companion to
Cidre Séhédic Frr&eb:éxtnm:e bTéI ogselss%sm zsszoLaF rét-Fouesnant ChOrCUTerle, Cheeses, fr|ed ﬁSh Ond bUCkWheOT
Cidre a effervescence naturelle pur jus 3 déguster bien frais- Un léger dépét est normal ponCOkeS'
CIDERMAKING TECHNICAL INFORMATION
FIELD ExposURE: PLATEAU 1T MILE FROM ATLANTIC SKU: 102951

ORCHARD LocATION: LA FORET FOUESNANT

SolL: ScHiste/ GNEIss

FORMAT: 750ML
ALcoHoL: 5%

VarieraLs: Douce Coer, PRAT YEOD, CHUERO GWEN,  RS: 30G/L

KERMERRIEN, Dous MOEN

FARMING METHOD: CERTIFIED ORGANIC

TIRAGE: PETILLANT NATUREL
FERMENTATION: 4 MONTHS
DISGORGING: MANUAL - A LA VOLEE

AGING: T YEAR

@ /MASSANOISLLC

Massanois Imports | 443 Park Avenue South #700 | New York, NY 10016 ///

BLeEND: 5 LocaL CIDER APPLE VARIETIES
APPELLATION: BRETAGNE | FRANCE
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