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he Spint of Normanay

Gustasp and Jeroo Irani get their
first taste of Calvados and fall in
love with it
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A decorative barrel in the lawns of Chateau du Breuil distillery
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ad Eve offered Adam an apple
brandy instead of an apple,
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o of human history? Would they
atill be cavorting in the Garden of Eden!

This thought came wnbidden o our
minds when we were in a quier corner of
Normandy, in northern France, in a region
called Calvados. There, mellow meadows and
cornfields ripple in the sun, and lush orchards
vield juicy apples from which rhe apple brandy
called Calvados is born., It courses down the
throar, leaving behind a warm fuzziness on a
chilly winter's day,

We were on the Cider Route, where misty
hills are backdrops ro tiny hamlers with half-
timbered houses that nap in the sun while
intimare little village cafés serve apple cider
in teacups! There are Calvados disrilleries
aplenty, oo, which proffer a warm welcome
to visitors who want to indulee in a spot of
brandy tasting,

We sropped by the Chireau du Breuil

distillery, in the charming lictle hamlet of

the embrace of 28 hecrares of orchards and
parkland, launches a multisensory assaulr on
the visitor, Clouds of sweer fragrance billow
out from the orchard and the distitlery; and
the luminous, evepopping colours of the
landscape would inspire an Lpressionist
painter to reach for his paintbrush and easel
to capture it on cawwvas - all of it mingled
with Lird song and the sofr sound of the wind
soughing throush 100vear-old rrees.

We roured the cakbeamed and pinkeriled
charean, the cider press, distillery and the srills
followed by a round of the Orangery - the
chareaun’s cellars - where casks of Calvados
slowly age in cellars marked by their inverted
hulbshaped framework. This is where rhe
marriage of the wood of cak barrels, the air
and the necrar happens = and gives birth ro rhe
subitle Calvados Pays D'Auee apple brandy, Our
tour was topped offwirh a heady rasring session
of a 15yearold Calvados and Pommean de
Normandie, which left us feeling slighely tipsy,

aned suffused us with a feeleood sensation,

MNormandy has nearly 200 varieties of

autumn when plump apples are picked and

the juice iz exrracted. The apple cider has a
fruiry tasre and can be savoured rightaway,
burt the process of producing the apple brandy
is more complex.

To begin with, the luscious apples are
classificd into four major sroups - sweert,

bitrersweet, bitter and sour. The selecrion of

Top: Normandy has
nearly 200 varisties of
apples from which the
apple brandy called
Calvados is made.
The harvest normally
happans in autumn.
Above: Distilling stills
that convert cider into
Calvados Pays d'Auge

A stroll through the woods at Chateau
du Breuil with its 28 hectares of
parkland and 100-year-old trees

the making of a quality Calvados. Ulrimarely,
the brandy is the resule of a happy marriage
between apple juice's narural fermentarion,
double distillation which eliminates the raw,
rough parts of the alcohol and slow ageing
in oak casks, so rthat the necrar absorbs the

barrel’s colour and character.

4 ome distilleries blend over two dozen

Le Brenilen-Auge. The chareau, wrapped in

can be paired with chicken and duck dishes,

apples and rhe harvest normally happens in

the venerable grape-based Cognac ro our new

apples and rhe quality of cider are crucial for

fine brandy
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Laft: Chateau du Breuil with its pink tiles and Norman architecture was
built in the 16th and 17th century. Below: The Orangery at Chateau du
Breuil with its many cak barrels where casks of Calvados slowly ags in
cellars marked by their invertad hull-shaped framewoaork,
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is typical of Normandy — This demands experience, a trained palate  The subtle 12wvearold Calvados is a blend a mighry kick and s0 was sipped mid-meal  making of apple cider and brandy while the { 98 hect
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peaceful and bucolic. and a sharp sense of smell; ir is a difficulr rask  where each Calvados has been aged for ar least rather than afrer, as in the case of Cognac.  rest of the counrry finessed the arr of making A
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: because the harvesr and the diversity of the 12 years, which imparts o the necrar “the This birthed a Normandy readition and a fine wines, of orchards and
brandy, the area is also
known for its cheeses, fruir change every year. And ves, each Cellar  grace of a young Calvados” and “rhe strength legend thar, if raken berween courses, the We lefr the chireau, with the fruiry flavours pa rkland in the
Mazrer jealously suards his trade secrets, of an old one”, The 154qcarold Calvados brandy would tunoel a “hole” in the stomach of apple cider and the powerful zing of shaiining 15ttla
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bortled will not age or evalve further. In the
casks, it becomes smoother and rounder.
A voung Calvados (five vears) is said ro be

sprightly like a twirchy, lwperkinetic colt and

has a special bouquer of apple thar gives way
to “robust rannins” with every leisurely sip, as
our guide described ir.

During our tour, we switched loyalties from

[he origin: of cider o even further back
than the origins of Calvados - to the 6th
cenriry AD when poor lygiene resulted in

a rudimentary apple brew, According o one

brandy between courses ar a country inmn,
he would not call the innkeeper a knave. He
would fall ar his feer and hail him as a saviour

of the spirit! And yes, of the raste buds, rool @

launches a multi-
sensory assault on

the visitor
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