Calvadss

Christian Drouin

Presentation

Fruit above all ! For many years Christian Drouin wondered how to
produce a young Calvados that would be well balanced on the
palate while offering an intense fruity bouquet. Sélection achieves
this harmony by combining the sharp freshness of perry pears with
the smoothness of cider apples. The ciders and perries are distilled
in a column still and then aged in old, often used casks that
preserve the subtle balance of this Calvados with its appetizing
fragrance of fresh fruit. Recommended to those who appreciate
Calvados as a long drink at aperitif time, it is also well suited to the
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preparation of cocktails, and for gourmet recipes. '

Awards

Bronze Medal, World Calvados Awards, 2023

e caupag s Silver Medal, ADI International Spirits Competition, 2023 (USA)
M Gold Medal, Festival des AOC Cambremer, 2022 (France)
’4?; Silver Medal, World Calvados Awards, 2021 Best of its category
C-h]'istian D:'Iﬂttiﬂ ' Double Gold Medal, ADI's Judging of Craft Spirits, 2018 (USA)

. .'.“-:':L.IEI."EE.EE%.M- Silver Medal, Prodexpo Moscow 2018 (Russia)

- /Sﬁﬂ Gold Medal, Concours de Vimoutiers, 2017 (France) ,
93/100, Cathay Pacific Hong Kong International Wine & Spirits

Competition, 2016 (Hong Kong)

« Excellent, highly recommended", Ultimate Spirits Challenge,
2016 (USA)
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