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The 7th edition of the «San Francisco Word 
Spirits Competition» took place on march 17th and 
18th at the San Fransisco’s Mandarin Oriental Hotel. 
This year, 24 judges tasted 715 spirits coming from 51 
countries and 6 continents.  
 
The Calvados Père Magloire won 2 more medals:  

- The gold medal for the Calvados � �� �� �� �  70cl 
- The silver medal for the FINE Calvados 70cl.  
 

 

 

 

Calvados � �� �� �� �  Père Magloire, the jewel of 
the range, this great international success 
is once again rewarded!     
 
This double distillation’s calvados is aged for 
a minimum of 10 years; it is the star of the 
range and undoubtedly the most balanced 
blend of distilled ciders from the Pays d’Auge. 
 
Colour: Attractive light ruby. 
Nose: Seductive and complex bouquet of ripe 
apples. 
Palate: Complex and tender red bouquet with 
a dash of vanilla, long and impressive 
aftertaste. 
 

   

 

 

 
Thanks to the FINE, Calvados Père 
Magloire is today the most sold Calvados 
brand throughout the world and is the   
market leader in France and Europe! 
 
The FINE Calvados Père Magloire is issued 
from a single distillation of ciders produced 
from selected apples of Normandy. Softer, 
single distillation reflects integrally the 
essence of the apple flavour and aromas, 
giving to Calvados an intense and strong taste 
of its origin. 
  
  
Colour: Delicate, light amber yellow. 
Nose: Well developed fresh apple aroma. 
Palate: Staight-forward and distinct fruity 
flavour pleasing to all palates. 
 

The monthly recipe :  Pears and apples crumble with Calvados  



 

For 4 people 
  
3 pears, peeled and diced into pieces 
3 apples peeled and diced into pieces 
3 cl of calvados FINE Père Magloire 
75 g of melted butter + 10 g for the dish 
75 g of sugar  
 
For the pastry: 
90 g of flower 
90 g of the butter 
90 g de sugar.  
 
Heat the diced fruit into the melted butter, add the sugar and 
let it caramelized.  Flambé with calvados. Spread the fruits in 
a buttered dish. In a bowl, mix the flower, butter and sugar 
until you get a crumble. Spread the mixture over the fruits. 
Put in the oven and let it cook for 20 mn. 
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LES CALVADOS PERE MAGLOIRE -  Route de Trouville - 14130 PONT-L'EVEQUE - FRANCE 

Tel. : + 33 2 31 64 12 87  www pere-magloire.com 

 
  

The alcohol abuse is dangerous for health 

  


