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DISTILLERIE GARNIER
61800 TINCHEBRAY BOCAGE

STRAIGTH FROM THE STILL

The word of the Cellar Master
Keep it in the freezer and drink it frozen!

Way of consumption

This white spirit should be stored in the freeze and served chilled in small
“shooter” glasses. Viscous when served, it is a cold and fruity wind which
will surprise you!

Spirit Color
Eau de Vie de Cidre de Pommes. White and translucent,
like the first day after distillation.
Fruits
Apples bitter, sweet and Nose

sweet-bitter, more than Acidulous apple, green lemon.
30 different varieties.

Mouth
Crushing Cold explosion frosted.
October and November, slow
alcoholic fermentation at 10-12°C

and maturing on fine lees.

Distillation
November and December,
with column copper still.
Come to meet us

Aging
In stainless still tanks with
oxygenation for a year.

Alcoholic Degree
40% Vol.

Available
70cl.

and visit our distillery!
+332 335666371
La Queue de Frénes,
61800 Tinchebray-Bocage
FRANCE

DISTILLERIE FAMILIALE

GARNIER

DE PERES EN FILS

Contact us!
Nicolas Garnier
+336 7018 24 28

nicolasgarnier.6l@gmail.com



