
Cider Fruit Varieties Farming Location of Trees Soil Fermentation

Transparente

Transparente de Croncels 

Apples, Reinette de 

Champagne, Pomme Raisin, 

Rose de Berne

Foraged from pristine 

and untreated trees, 

high-branched (2m)

In the Molasse basin 

in the northern Alps,  

near Fribourg, 

Switzerland

In pastures lying in a geological basin  

filled with alluvial sediment eroded from 

the mountains, comprised of gravel, 

sandstone, and mudstone. The base is 

schiste; the topsoil is  largely clay-based. 

Initially fermented over indigenous yeasts in 

stainless tanks; lighted filtered and decanted 

into bottles to complete fermentation.

Cidre de Fer
Fer Apple  (19th Century 

Germany variety)

Foraged from pristine 

and untreated trees, 

high-branched (2m)

In the Molasse basin 

in the northern Alps,  

near Fribourg, 

Switzerland

In pastures lying in a geological basin  

filled with alluvial sediment eroded from 

the mountains, comprised of gravel, 

sandstone, and mudstone. The base is 

schiste; the topsoil is  largely clay-based. 

Initially fermented over indigenous yeasts in 

stainless tanks; lighted filtered and decanted 

into bottles to complete fermentation.

Premier Emois

Foraged from pristine 

and untreated trees, 

high-branched (2m)

In the Molasse basin 

in the northern Alps,  

near Fribourg, 

Switzerland

In pastures lying in a geological basin  

filled with alluvial sediment eroded from 

the mountains, comprised of gravel, 

sandstone, and mudstone. The base is 

schiste; the topsoil is  largely clay-based. 

Initially fermented over indigenous yeasts in 

stainless tanks; lighted filtered and decanted 

into bottles to complete fermentation.

Trois Pepins
Heirloom Quince, apple, and 

pear, in equal parts

Foraged from pristine 

and untreated trees, 

high-branched (2m)

In the Molasse basin 

in the northern Alps,  

near Fribourg, 

Switzerland

In pastures lying in a geological basin  

filled with alluvial sediment eroded from 

the mountains, comprised of gravel, 

sandstone, and mudstone. The base is 

schiste; the topsoil is  largely clay-based. 

Initially fermented over indigenous yeasts in 

stainless tanks; lighted filtered and decanted 

into bottles to complete fermentation.

Raw Boskoop Belle de Boskoop

Foraged from pristine 

and untreated trees, 

high-branched (2m)

In the Molasse basin 

in the northern Alps,  

near Fribourg, 

Switzerland

In the mountainous region of Fribourg

Apples lightly crushed, then macerated for 3 

days before being  gently pressed, then clarified 

(with natural mushroom extract), then partiaaly 

fermented over indigenous yeasts in stainless 

steel tanks. Juice filtered then decanted into 

bottles to complete fermentation.



Rose de Torny - Sec -
80% Rose de Torny, 20% 

Blanche de Romont

Foraged from organic, 

and in majority grafted 

trees  

In the Molasse basin 

in the northern Alps,  

near Fribourg, 

Switzerland

In the Producer's newest organic orchard 

located in Rue planted in 2013

 Crushed, light maceration (2-72 hours) before 

pressing, light settling and clarification (with 

natural mushroom extract) before partial 

indigenous yeast fermentation in stainless steel 

tanks. Two to three light filtrations ensure that 

the desired residual sugar levels are attained. 

Natural prise de mousse  in bottle. Low sulfur 

additions (about 20mg/L) before bottling.


