
Spirits

Grenache
Grape variety

100% grenache.

Name

Wine of red liquor.

Elaboration

Selection of old grenache in perfect health, maceration 
with pigeage and fermentation in small 
container. Fermentation is stopped by the addition of 
brandy to the must. This is called mutage. The resulting 
wine holds ~20° and retains a level of unfermented sugar 
that will give it roundness, even sweetness. The mixture of 
brandy and wine will reveal the aromas it contains, and 
give it an aging capacity. Aging in barrels for 7 years.

Tasting

Of sustained color, powerful and generous very fruity, it is 
distinguished by its complex aromas of red berries, 
chocolate, caramel, coffee…

Food and wine pairing

This grenache will be perfect as an aperitif or digestive, but 
it is also ideal to accompany a dessert made with red fruits 
and goes very well with chocolate.
Serve lightly chilled or between 14 and 16°C.

Packaging 

Bottle of 0.75 L.



Spirits

Verveine

Name

Spirit drink with vervain.

Elaboration

The vervain leaves are long and sharp, emitting a citrus 
fragrance with a spicy and aromatic flavour.
The vervain leaves macerate in the brandy. After filtration 
we add a thick syrup obtained by melting sugar in water.

Tasting

The liquor is characterized by a very typical nose of lemon 
verbena of exceptional power with a breadth in the mouth 
and a long aromatic persistence.

Food and wine pairing

Very aromatic this liqueur is ideal in digestive, or for the 
Norman hole accompanied by a lemon sorbet for 
example. In addition, some recipes for vervain cocktails 
are ideal as an aperitif!
Keep in the freezer.

Packaging

Bottle of 0.75 L



Spirits

Cartagène

Grape variety

100% Muscat small grains.

Name

Wine of white liquor.

Elaboration

Childhood memory that respects the traditional recipe 
of my grandfather; the partially fermented must of the 
muscat grapes is mutated to the wine brandy.

Tasting

This liqueur wine attracts the eye with its golden and 
luminous reflections. The nose is very powerful, and 
let's appreciate the notes of candied fruit, honey, linden.

Food and wine pairing

For the starter in the melon, as an aperitif or for 
dessert. Can also be perfectly combined with foie gras or 
with blue-veined cheeses for example.

Packaging

Bottle of 0.75 L.


	Diapositive 1 Spirits
	Diapositive 2 Spirits
	Diapositive 3 Spirits

