
PRODUCER:

TYPE OF PRODUCT:

APPLE VARIETY:

LOCATION:

HARVEST DATE:

FORMAT:

% ALC./VOL.:

DENSITY:

TOTAL ACIDITY:

REDUCING SUGARS:

PH:

CIDRERIE CRYO inc.
85 rang des Étangs, Mont-Saint-Hilaire.

CRYO MOUSSEUX  Method Traditional.

McIntosh, Spartan, Empire, Golden russet.

4 hectares orchard at the base of the Mont Saint-Hilaire in
the valley of Richelieu, whose soil is composed by sandy
silts. Hardiness Zone 5A. Apple trees all semi-dwarf graft
on m.7 and m.11, average 25 years of age.

From September to November.

750 ml

11,5 %

0,999

4,3 g/l H2SO4

8,7 g/l

3,6

DEGUSTATION NOTES: All the celebration, will be a perfect match with Sushi, Ceviche,
Salmon tartar and Oysters.

METHOD TRADITIONAL (CRYOCONCENTRTION):  Apples are harvested during the fall 
harvest then are stored until the firs frost where will be subjected and exposed to the 
winter cold before be pressed. The apples had over maturated by the action of being 
frozen several times.  The juice must be concentrated by the natural action of the cold.  
The juice coming from a second release of the frozen juice concentration for the Ice Cider, 
fermented in a stainless steel tanks for 3 to 4 months.  Once we have the concentrated we 
fermented the must in stainless steel tanks for 2 months. Then we start back a second 
fermentation in the bottles (Traditional Method) for 9 months to create the bubbles. The 
last step is the disgorging o fthe bottles, opening the maga in to remove the sediment as a 
result of the fermentation inside the bottle.
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