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100 ml | 45% Abv.

PRODUCTION METHOD

» Maceration of the ingredients in distilled wheat spirit and water.

« Cold infusion of the ingredients in water.

« Blending of the two extracts with honey, raw cane sugar and
Maritime Alps water.

« Slow settling in tank without use of clarifying agents (3 months).

« Filtration, ageing and bottling.

MAIN BOTANICALS

* Propolis

« Fresh lemon peel Citrus limon

« Cloves Syzigium aromaticum

» Cinnamon Cinnamomum verum

» Mint Mentha

» Cardamom Elettaria cardamomum
» Honey

Colour_ Deep amber.

Nose and Palate_ Intense e persistent, balsamic notes with
refined presence of the propolis.

Serving suggestions_ used as an aromatic bitter, lends itself to
any experiment in mixology.

It may contain gluten and traces of nuts and almonds.
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