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The father of Regis Tropée took over the Val de la Chevre farm in 1969 with a small orchard,
4 cows and a tractor. The farm continued to expand with the traditional mix of orchards and
cows and Regis took over in 1997. The farm is located on the outskirts of Rennes in Brittany
in the area called Pays de Rennes. Le Val de la Chevre is a certified organic farm and Regis
has a small parcel of the trees dating back to 1945 but he claims that the apples are
inconveniently early ripening and not his favorite variety. In 2005 Regis reduced his
property size, ending his activity with cows and turned his full attention to cider
production. His orchards are all planted with wide spaced standard trees in pasture. He has
just recently introduced some Shropshire sheep to help with the “lawn mowing”. During the
cider making process Regis avoids using sulphur as much as possible and employs instead
CO2 and vigilantly guards against oxidation. He is among the very few (I know of no one
else) who continues to pick the apples from the ground by hand.

3604 Ridgeway Terrace, Falls Church, Virginia 22044 USA — +1-703-333-2853
www.winetraditions.com — @winetraditions — winetraditions@msn.com


https://www.instagram.com/winetraditions/?hl=en

Wine |raditions
Ltd.

Le Val de la Chevre

Village: La Bouéxiere

Appellation: Cidre Breton

Grower: Regis Tropée

Website: https://www.cidre-tropee.com/

Cidre Fermier Brut

The cider is blended from at least a dozen varieties of apples with a base of sweet and
bittersweet varieties. Regis also uses a good proportion of tart apples, which he says is
important when using low levels of sulfur. Regis ferments his cider slowly at very low
temperatures as he believes it allows time for the flavors in each tank to develop and also
gives him time to better understand his building materials. After the cider is racked and
filtered, it naturally finishes its fermentation in bottle over the course of a few months in a
temperature controlled cellar.
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