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Cider and Calvados producer, the “Manoir d’ Apreval” is a family-owned estate located in Pennedepie, in the northern 
part of the "Pays d’Auge" in Normandy, France, near the English Channel, 5 kms from Honfleur and 10 kms from 
Deauville/Trouville. 
 
Different guided tours  have been created to give you the chance to discover the Cider, Pommeau and Calvados making 
process on the Apreval production site. Each tour lasts about 30 minutes and is followed by a tasting, a collation , a game 
or a meal depending on the formula chosen. 
 
 

GROUP RATES 2012 
Minimum 20 persons - Prices include guided tour and  drinks 

 
 
 

FORMULAS FOR SCHOOL GROUPS 
 

1. SCHOOL 3,10 € TTC (2,59 € HT) 
Educational visit followed by a tasting of pure apple juice. LENGTH 1h 

 
2. APPLE LIFE - for children from 3 to 10 years old 6 € TTC (5,02 € HT) 

This educational activity will allow children to learn about apples. It includes a visit of the production site, an individual 
(or team) quiz followed by a tasting of apple juice and gingerbread. LENGTH 1h30-2h  

 
 
3. APREVAL 3,95 € TTC (3,30 € HT) 

Visit followed by the tasting of our three specialties : Cider, Pommeau de Normandie and 4 year-old Calvados 
“Réserve”. LENGTH 1h 

 
4. GINGERBREAD 6 € TTC (5,31 € HT) 

Visit followed by the tasting of Gingerbread together with our three specialties : Cider, Pommeau and Calvados 
“Réserve”. LENGTH 1h 

 
5. JAM & JELLY 7 € TTC (6,26 € HT) 

Taste 5 of our jams & jellies made with apples, pears or cider, with aromas of vanilla, cinnamon or Calvados, 
together with our three specialties : Cider, Pommeau and Calvados “Réserve”. LENGTH 1h30 

 
6. CHEESE 8,50 € TTC (7,68 € HT) 

This tour includes the tasting of three famous norman cheeses : ‘Camembert, Pont l’Evêque and Livarot’, in 
association with Cider, Pommeau and Calvados “Réserve”. LENGTH 1h30 

 
7. SWEET SNACK 9 € TTC (8,15 € HT) 

Visit followed by a sweet snack of Gingerbread, stewed apples and vanilla ice cream as well as the tasting of our 
three specialties : Cider, Pommeau and Calvados “Réserve”. LENGTH 1h30 

 
8. TEAM BUILDING 15 € TTC (12,54 € HT) 

Discover our fabrication process in a team building spirit !  
Interactive visit of the estate, quiz on the apple, blind tasting and speed test, followed by a tasting of Cider, Pommeau 
and Calvados “Réserve”. The winning team gets a prize as well as the diploma of “Grand Chevalier de la Pomme”. 
LENGTH 1h30-2h  

 
9. BUFFET « NORMAND » : visit + lunch buffet + drin ks 24 € TTC (22,23 € HT) 

Pommeau as aperitif, duck terrine, green salad and tomato salad with cider vinegar dressing, cucumber salad with 
cream and lemon, roasted potatoes, norman cheeses, gingerbread, coffee and 4 year-old Calvados “Réserve”. 

 
10. LUNCH « AUGERON » : visit + lunch + drinks 28 € TTC (26,03 € HT) 

Pommeau as aperitif, duck rillettes, green salad with cider vinegar dressing, roast beef served cold with roasted 
potatoes, grilled vegetables, norman cheeses, apple pie, coffee and 4 year-old Calvados “Réserve”. 

 
11. LUNCH « PAYS D’AUGE » : visit + lunch + drinks 33 € TTC (30,77 € HT) 

Pommeau as aperitif, sausage, duck rillettes and radishes, chicken with cream and Calvados sauce served with 
roasted potatoes and green beans, norman cheeses, apple pie, coffee and 4 year-old Calvados “Réserve”. 
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12. DINNER « AU DOMAINE » : visit + full meal + dri nks 56 € TTC (52,30 € HT) 
 
After the guided tour, you will discover norman specialties during a full meal. 
 

 
 
 

Pommeau and cocktail snacks as aperitif 
 
 

STARTER 
Duck Foie Gras cooked with Pommeau 

and cider jelly 
or 

Seafood  
3 oysters n°3, 3 prawns, 200 g of whelks, 1 crawfis h 

 
 

MAIN COURSE 
« Vallée d’Auge » Chicken 

with cream and Calvados sauce and roasted potatoes  
 

Assorted Pays d’Auge Cheeses 
Camembert, Pont L’Evêque, Livarot and green salad with cider vinegar dressing 

 
 

DESERT 
Apple pie 

served with vanilla ice cream  
 
 

Coffee and Digestive 
10 year-old Calvados « Grande Réserve »  

 
 
The dinner includes also Cider, mineral water and red wine (“Côte du Rhone”). 
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Terms and Conditions – GROUP FORMULAS Year 2012 
 
Number of participants  
 
Our group packages are available for groups of 20 persons minimum . 
 
The maximum number  of participants depends on the formula chosen : 
- 150 for the tasting formulas (School and Apreval) and the formulas Jam & Jelly, Cheese and Gingerbread ; 
- 60 for the Sweet Snack formula and the lunch formulas (Buffet “Normand”, Lunch “Augeron”, Lunch “Pays d'Auge”) ; 
- 45 for the Dinner formula and the game formulas (Team Building and Apple Life). 
Groups of more than 60 people will be split into sub-groups of 60 persons. 
 
The confirmation of the exact number of participants must be made not later than the day before the tasting formulas, 10 days 
before the collation or game formulas and 15 days before the meal formulas. 
 
 
Rates – Frees  
 
Our rates are valid from January the 1st to December 31st 2012. It is the price per person for 20 participants minimum. 
For school formulas (School and Apple life), drivers and all the accompanying persons are free of charge. 
For other formulas, drivers and one guide or one accompanying person are free of charge. 
 
 
Booking – Deposit  
 
Reservations are taken into account upon receipt of a written request  (by e-mail, fax or mail) from the applicant and must be 
validated by the word "AGREED”  by the Manoir d’Apreval. 
 
The reservation request must include the following elements : name and billing address, formula, date and time of arrival of the 
group, number of participants (driver(s) and guide or accompanying person included). 
NB: The meal formulas are available every day except Sunday . 
 
Moreover, the reservation will be effective upon receipt of a deposit  (by cheque, bank transfer or credit card) that will be 
charged at the time of booking and the amount of which depends on the selected service: 
- For the tasting formulas (School and Apreval), no deposit is necessary. 
- For the collation formulas (Jam & Jelly, Cheese, Gingerbread and Sweet Snack) or the game formulas (Team Building and 
Apple Life), the deposit is 20% of the total amount. 
- For the meal formulas (Buffet “Normand”, Lunch “Augeron”, Lunch “Pays d'Auge” and Dinner), it is 30% of the total amount. 
 
 
Options  
 
It is possible to reserve options. As for bookings, all requests must be written. The confirmation of the option must also be 
written, no later than 20 days before the meal formulas and 15 days before the other formulas. 
 
 
Payment terms  
 
The total amount or the balance (deposit deducted) of the invoice (VAT included) is payable on the day of the visit (payment by 
cheque, credit card or cash) or on receipt of invoice after the visit (payment by cheque, credit card or bank transfer). 
 
 
Cancellation  
 
- For the tasting formulas (School and Apreval), cancellation is possible without penalty. 
- For the collation or game formulas, if you cancel less than 10 days before the date, the 20% deposit paid on booking will not 
be refunded and will be retained by the Manoir d’Apreval. 
- For the meal formulas (lunch or dinner), the 30% deposit paid on booking will be retained by the Manoir d’Apreval for 
cancellations made less than 15 days before the date. 
 


