Winery Profile

Clos Saint-Denis operates both an apple orchard and a vineyard at Saint
Denis, Quebec, by the Richelieu river. The area is characterized by the
rich clay solil, a careful selection of varieties of apples and a wide range of
temperature varying from hot summer spells of well into the 80’s to the
below zero temperatures in winter. These attributes all combine to explain
the uniqueness of Pomme de Glacé. Clos Saint-Denis has perfected the
technique of making Apple Ice Wine. The result, Pomme de Glaceé, is
astounding and outstanding. Critics agree, this apple ice wine rivals other
ice wines for it's lush texture and rich, concentrated flavors.
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POMME de GLACE
APPLE ICEWINE

Clos Saint-Denis Vineyards have successfully
adapted ice wine techniques to carefully
selected varieties of apples. Pomme de Glacé
miraculously transforms the ordinary apple.
This rich nectar’s amber gold color, its pleasant
aromas of honey, apricot, pineapple, and spice
and its occasional hints of exotic tropical flavors
are but part of its attraction. One can hardly be-
lieve that Pomme de Glacé’s delicate balance
of sweetness and acidity comes from the juice
of common apples. Excellent chilled and sipped
on it's own, rich golden Pomme de Glacé is
even Dbetter with foie gras, aged cheddar
cheese and a multitude of desserts.
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