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Autumnal Flavours 
A day in the Pays d'Auge 

1 day 
22 km 

From € 35 
Free for driver 

Based on 30 pax 

 
 

 
 

 
ON THE AGENDA 

 
10 am to 11:30 am: Storytelling tour - Château de Crèvecoeur 

 
Discover the small lord’s castle at Crèvecoeur through the story of “the baker’s son”. 
Finish your visit by the fireplace in the 15th century farmhouse with a tasting of hypocras 
and medieval biscuits. 

 
12 pm to 2 pm: Brunch beneath the stills - Pierre Huet Distillery 

 
Awaken your senses and taste the treasures of the Pays d'Auge! 
Watch the start of the distillation and see it progress, the wonderful scent of freshly 
distilled brandy filling your nostrils.  At the foot of the stills, you can enjoy a sit-down 
brunch of local products: the perfect accompaniment to the estate’s ciders, Pommeau and 
Calvados. 

 
2 pm to 3 pm: Guided tour - Pierre Huet Distillery 

 
During the guided tour, discover the different stages of making cider, Pommeau 
and Calvados from the press to the maturation cellars. 

 
3:30 pm to 5 pm: The Lisieux of yesterday and the Lisieux of today 

Panoramic views and a tour of the Basilica of Sainte Thérèse 
 

A tour guide takes you through the streets of Lisieux to discover its history and heritage:  
the town in Gallo-Roman times, the Episcopal Palace and its garden, the cathedral, former 
homes of the canons and private mansions,  
the town in the fifties as well as the Basilica. Through its history from ancient times 
to the present day, you will understand why Lisieux is a phoenix town. 

 
 

For information and reservations 
Château de Crèvecoeur/ +33 (0)2 31 63 02 45 / Florence Michel-Boissière florence@chateaudecrevecoeur.com 

The price includes the tours and tastings mentioned on the agenda and the meals and drinks included. 
The price does not include transportation, personal expenses, travel insurance, baggage insurance or snacks. 

Payment must be made to each service provider. Reservations must be made no later than 72 hours in advance. After this period, all cancellations will be invoiced. 
To confirm your reservation, payment of 50% of the total amount is required as a deposit at the time of booking. 

 
GOURMET BRUNCH 

 
 

Vire andouille sausage, Manche 
smoked ham, goose rillettes, 

Camembert, Pont L'Evêque, Livarot and 
Tomme Normande, bread. 

 

 
Calvados cake, Normandy apple tart or 
“teurgoule”, a local rice pudding recipe 

(depending on stock). 
 
 
 
 

Tea or coffee 
Flat and sparkling waters included 

Ciders, Pommeau and Calvados Huet 
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