
   THE HERITAGE OF PAYS D’AUGE  3 km 

 
 

 

 

 

Discover the Norman region, with the half-timbered manor houses from the 17th century, and local products  
(Pont-l’Evêque cheese and Calvados). 

 

 

10:30am to 11:30am  Guided tour in the Calvados distillery Christian Drouin 
RD 677 - 14130 Coudray-Rabut. Tél. : 02 31 64 30 05 

The know-how of the distillery brought 198 medals during regional and international challenges. 
A tasting will be proposed you : Calvados, Pommeau, Perry, Cider. 

Duration : 1h - Price per person : 2.90 € 
 
 
 
 
 
 

12pm to 2pm Lunch in the Calvados distillery Christian Drouin 
Enjoy the Norman cooking, in a manor house built in the 17th century. 

 

 

 
2:30pm to 4pm Guided tour in the old square of Pont-l’Evêque  

Starting point : Tourist Office of Pont-l’Evêque 
Step by step, you will discover a church from the 15th century, the local architecture & half-timbered houses, 

Manor houses’s wealth, and of course the amazing story of the « Joyeuse Prison »,  
so famous in Normandy. 

Duration : 1h30 - Price per person : 6 € (or 11 € on Sunday and holidays) 
 

4:15pm to 5pm A movie about the cheese making with a tasting. 
Inside the Tourist Office of Pont-l’Evêque 

Discover our region during the broadcast « Le jardin de la Côte ».  
Then, you will know the local cheese making. 

A tasting of farm cheese and cider will conclude the movies.  
The two movies are subtitled in English. 

Duration : 40 minutes - Price per person : 4 € ( 6 € on Sunday and holidays) 

Emilie Gouye : Group Department 

OFFICE DE TOURISME DE BLANGY - PONT-L’EVEQUE 
16 bis, place Jean Bureau - 14130 PONT-L’ÉVÊQUE 

Tel: +33 (0)2 31 64 12 77 - Fax: +33 (0)2 31 64 76 96 
E-mail : tourisme@blangy-pontleveque.com 

www.blangy-pontleveque.com 

MENU 29 € per person 
(Drinks included) 

Cider, mineral water, coffee 
Wine : 12 € the bottle 

 

* Pommeau from Normandy with slices of 
crispy apples  

* Salmon escalope with cider sauce  
& vegetables flan                                          

* Three Norman cheeses  
   with mixed green salad 

* Vanilla Teurgoule 


