Salted snacks, savoury breads, fresh cheese verrines,
tomatoes

Sharp semi-dry or balanced dry cider

Pommeau de Bretagne AOC,
apple juice, white cider brandy-

Cold cuts

Foie gras

Cornouaille cider PDO or a bittersharp semi-dry cider

Somewhat bittersweet semi-dry cider

Pommeau de Bretagne AOC

Cantaloupe, watermelon

Balanced or sharp semi-dry cider

Pommeau de Bretagne PDO

Salads, vegetable pies, soups

Slightly sharp or bittersharp dry cider according to the vegetables
in the dish

Shellfish

Filled savoury buckwheat crepes

Balanced or slightly bittersharp extra-dry

Balanced, bittersharp or Cornouaille cider PDO according to the
filling

Grilled poultry

Balanced dry or slightly sharp cider

Poultry in cream sauce

Balanced dry or slightly bittersharp cider

Freshwater fish

Balanced or slightly sharp dry or extra-dry cider

Saltwater fish

Balanced or slightly bittersharp extra-dry

Roasted or grilled red meat

Balanced dry or slightly bittersharp cider

Game, tripe sausage, tripe, stew

Bittersweet dry or Cornouaille cider PDO

Grain-based vegetarian dishes

Camembert, brie, etc.

Balanced or slightly bittersharp dry cider

Cornouaille PDO or slightly bittersweet semi-dry cider

Munster, Livarot, Epoisse, etc.

Balanced extra-dry or dry cider

Comté, Cantal, Emmental, etc.

Slightly bittersharp extra-dry or dry

Saint-Nectaire, Tomme, Reblochon, etc.

Sharp, soft semi-dry or sweet cider

Roquefort, blue cheeses, etc.

Pommeau de Bretagne AOC

Fresh cheeses

Fruit-based (pies, crepes, mousses, etc.)

Balanced semi-dry cider

Sharp sweet cider

Apple juice

Chocolate desserts (crepes, mousse, cake, etc.)

Cornouaille cider PDO or a bittersharp sweet cider

Pommeau de Bretagne AOC,
apple juice

Cream desserts (cream puffs, Saint-Honoré, etc.)

Balanced or slightly bittersharp sweet cider

Apple juice

Kouign Amann (traditional Breton pastry)

Cornouaille cider PDO or a bittersharp sweet cider

Pommeau de Bretagne AOC,
apple juice




