
Distributed by Elite Wines®

19 different varieties of apples (40% 
bitter, 40% sweet, 20% high acid) make 

up this benchmark of apple cider in 
Normandy. “Argelette” is the old Norman 
word for a plot of land that was so stony 
that the apple trees could barely survive, 
producing tiny apples with wild “sauvage” 

aromas and flavors.
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