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D'APREVAL

The Apreval Manoir is a family-owned estate prodwfeCider and Calvados. It is located in the nanth part
of the "Pays d’Auge” in Normandy, France, near Emglish Channel sea, at 5 kms from Honfleur an&ri8
from Deauville/Trouville.

Different guided tours have been created to givethe chance to discover the cider, Pommeau andadak
making process as well as the Apreval productite &ach tour lasts about 30 minutes and is follblvge a
tasting, according to one of the following progragsm

We have the capacity to accommodéleseatings

2009 Group rates

Prices include guided tour and drinks

1. SCHOOL 3 € or 4 €if you include our deliciousiggerbread
Educational visit followed by a tasting of pure Epjoice.

2. APREVAL 3,70 €
Visit followed by the tasting of our three sped&sdt: cider, Pommeau and Calvados “Reserve”.

3. SWEET 8 €
Visit followed by asweet snackof Gingerbread, stewed apples and vanilla icercras well as
the tasting of our three specialties : cider, Poaurde Normandie and Calvados “Reserve”.

4. CHEESE 8 €
This tour includes a sit-down tasting of selectiléic pommeau and Calvados with three of the
most famous Normandy cheeses : Camembert, Porédi®/and Livarot.

5. TEAM BUILDING 15 €
Discover our making process in a team buildingishir
Interactive visit of the estate, fun quiz on the@legnd a blind-folded tasting of cider, pommeau,
Calvados and Normandy cheeses. The winner teanagetze as well as the diploma of “Grand
Chevalier de la pomme” (Length : 90 minutes).

6. BUFFET “NORMAND” 20 € includes visit + lunch buffet + drinks
Pommeau as aperitif, “Paté de Campagne”, greerd sald tomato salad with cider vinegar
dressing, cucumber salad with cream, baked potaBoRermandy cheeses, gingerbread, coffee
and 5 year-old Calvados “Réserve”.

7. LUNCH “AUGERON” 24 € includes visit + lunch + drinks
Pommeau as aperitif, “Paté de Campagne”, saladaidtlr vinegar dressing, chitterling sausage
and rillettes, baked potatoes, 3 Normandy cheeggse pie with cream, coffee and 5 year-old
Calvados “Réserve”.

8. LUNCH “PAYS D’AUGE” 29 € includes visit + lunch + drinks
Pommeau as aperitif, sausage and rillettes, nicenwa@asted chicken with baked potatoes, 3
Normandy cheeses, apple pie with cream, coffeebarahr-old Calvados “Réserve”.

Prices are per person VAT included (19,6%), calculad on a minimum of 20 participants, and tour leadefree.
Closed on Sunday for lunch.
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9. DINNER « AU DOMAINE » 55 € includes visit + ful meal + drinks

After the guided tour, you will discover Norman sjadties during a full meal.

Pommeau and cocktail snacks as aperitif

STARTER

Duck foie gras with pommeau and chutney
or
Seafood & Shells
3 oysters n°3, 3 prawns, 200 g of whelks, 1 crdwfis

MAIN COURSE

“Vallée d’Auge” Chicken
with cream and Calvados dressing, baked potatoes

Assorted Pays d’Auge cheeses
Camembert, Pont L'Evéque, Livarot, green salad witler vinegar dressing

DESSERT

Warm apple pie served with vanilla ice cream

Coffee and Calvados
10 year-old “Grande Réserve”

The dinner includes also AOC cider, still water avide.

Possible options for lunche®Vine “Céte du Rhone” 5 €/pers, Calvados XO (05y2ars) 2 €/pers.

Prices are per person VAT included (19,6%), calculad on a minimum of 20 participants, and tour leadefree.
Closed on Sunday for lunch.
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