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Bretagne, France

A recipient of the “Prix d’Excellence” (Excellence Award) by the 
French Ministry of Agriculture for the quality of their production, 
Séhédic Ciders are all “AB” certified organic. All apples used come 
from organic apple trees grown in the Western region of Brittany. Of 
the bitter-sweet cider varieties, only the traditional apples of the re-
gion are used in production (Dous Moën, Dous Coët, Marie Menard, 
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.

François Sehedic Cidre

Traditionnel

Harvested from traditional cider apple varieties in 
the ancient orchards of Bretagne. Lightly filtered,
resulting in a complex, earthy, bittersweet palate 
with a dry finish. A perfect companion to
charcuterie, cheeses, fried fish and buckwheat
pancakes.
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Technical Information

SKU: 102951
Format:  750ml

Alcohol: 5%
RS: 30g/L
Blend:  5 Local Cider Apple Varieties

Appellation:  Bretagne | France

Cidermaking

Field Exposure: Plateau 1 mile from Atlantic

Orchard Location: La Foret Fouesnant

Soil: Schiste/Gneiss

Varietals: Douce Coet, Prat Yeod, Chuero Gwen, 
Kermerrien, Dous Moën

Farming Method: Certified Organic

Tirage:  Petillant Naturel

Fermentation:  4 Months

Disgorging:  Manual - à la volée

Aging: 1 year

François Sehedic


