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Welcome to an exciting
New Year!

2025 marks the beginning of a new chapter for us - a time where taste, responsibility,

and innovation come together. In this year’'s product catalogue, we invite you on a journey

through a carefully curated selection where every bottle tells its own story, and every
brand has a place in the bar of the future.

Inside, you'll find timeless favourites and exciting new additions. Discover our broad
portfolio of spirits, wine, champagne, and non-alcoholic options - from international
icons to niche gems. Whether you run a cocktail bar, restaurant, or nightclub, you'll
find the inspiration and products to elevate your offering.

Jameson Irish Whiskey - An icon that continues to evolve. Keep an eye out

for the new bottle design launching this autumn - fresh look, same smooth whiskey.
Triple distilled for a signature smoothness, Jameson is just as enjoyable on its own

as in the signature drink JGL: 1 part Jameson, 3 parts ginger ale, topped with a wedge
of lime - a future classic!

Bumbu Rum - The No. 1 trending rum! Inspired by 17th-century Caribbean
craftsmanship and infused with carefully selected spices, Bumbu is perfect as

a rum for sipping, neat or over ice, in cocktails or as a shot - a celebration of flavour,
tradition, and good times!

Kahlda - The timeless coffee liqueur that belongs on every back bar. \Whether

it's a classic Espresso Martini or creative new cocktails and shots, Kahlua always delivers.

Tried a Baby Stout yet? 3 parts Kahlta and 1 part Country Lane layered in a shot glass
- a flavour bomb you didn't know you needed.

As Créateurs de Convivialité, we strive to create meaningful moments with others

- always with responsibility. We are committed to reducing alcohol-related harm through
education, information, and conscious choices. That's why we're especially proud

of the global initiative Drink More Water, reminding us that moderation can lead to
unforgettable experiences.

Sustainability is at the heart of everything we do - from how our products are
made, packaged, and transported. This catalogue is one example: a streamlined layout
designed to save natural resources through fewer pages and fewer editions per year

- every step counts!

Inside this catalogue, you'll find contact details for both our sales and marketing
teams - ready to support you in taking your service and offering to the next level.

Warm regards,
Karim, Christer & Patrick
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Our sales and
marketing team

FREDRIK STENGARD
Head of Sales Sweden

070-191 75 51
fredrik.stengard@pernod-ricard.com

With loads of experience from

FMCG, he knows the market, the
margins, and just about everyone
in the industry. Prefers a Southside
with Beefeater.

KARIM CHOUABI
On Trade Key Account &
Wholesalers Sales Manager

070-394 10 20
karim.chouabi@pernod-ricard.com

In the biz since he was 16 years old
and with us since 2018 — Karim once
landed the front page of Karlskoga
Kuriren mixing cocktails, and his
go-to is Malfy con Arancia topped
with Schweppes tonic!

CHRISTER WESTERLUND
On Trade Field Sales Manager North
(Umeé, Sundsvall, Luled, Ostersund)

070-190 05 51

christerwesterlund@pernod-ricard.com

With 15 years in the company and

a lifetime in spirits, Christer leads
from the North, On Trade Field Sales
Manager by title, brand guardian by
heart! Loves Bloody Negroni with
Malfy con Arancia.

PATRIK RUNMON
Trade Marketing Manager

070-426 41 26
patrik.runmon@pernod-ricard.com

Now leading Trade Marketing, Patrick
brings sharp insight from both sales
and FMCG marketing, bridging the
best of both worlds! If he is not out

running, he’s sipping JGL at Wollmars.

NICLAS VON POLGAR
Key Account Manager Wholesalers

070-678 16 15
niclas.vonpolgar@pernod-ricard.com

Deeply rooted in the industry, with
20+ years. Problem-solving isn't just
part of the job for Niclas - it's his
favourite sport. Off the clock, he's
often found with a Gimlet on the
rocks and a cold Cafia on the side.

JENS DAHLBERG
Area Manager Sthim City (Gotland,
Stureplansgruppen, Stureplan, Are)

070-53798 78
jens.dahlberg@pernod-ricard.com

Atrained chef with deep bar roots,
Jens knows exactly what drink pairs
with your dish, and probably a story
to go with it! Favourite drink is
Manhattan with Four Roses Single
Barrel and a cafia on the side.

TANJA ERIKSSON

Area Manager Sthim North
(Vasastaden, Solna, Arlanda, Uppsala,
Gavle, Ostermalm)

073-144 03 12
tanja.eriksson@pernod-ricard.com

Since 2016, she has driven brand
growth by blending strategic sales
leadership with marketing insight. Off
the clock, she's chasing perfect waves
or sipping on her favourite - Plymouth
Southside - but never both at once,
don't drink and surf!

SOFIA SIMBAS

Area Manager Parental leave, back
end of 2025 Sthim South (Archipelago,
Sédermalm, Kungsholmen, Old town,
Norrmalm)

070-72530 00
sofia.simbas@pernod-ricard.com

Part sales rep, part sunshine
dispenser — she could brighten
aroom even if the lights went out.
Favourite drink is Vodka Soda with
ABSOLUT Vodka

1%
>



2
Ny

)
)

wea) bunsylew pue sajes uNQ  UOoIIdNPOIIUL

Our sales and
marketing team

CHARLIE APELL

Area Manager Mid (Linkoping,
Orebro, Norrképing, Falun, Varmland,
Vasterds, Eskilstuna, Salen, Vemdalen)

076-008 60 68
charlie.apell@pernod-ricard.com

The newest in the sales team, started
in 2024 With deep roots behind

the bar, Charlie knows exactly what
cocktail to sip and when! And he
prefers Tommy's Margarita with Altos.

PATRIK SJOSTROM

Area Manager South (Malmg,
Helsingborg, Lund, Kalmar, Vaxjo,
Jonkoping, Halmstad, Bastad)

073-144 03 38
patrik.sjostrom@pernod-ricard.com

Tried the “other side” but returned
to PRS in 2017. The grass was not
greener on the other side. Prefers
to sip on a Bloody Mary with
Absolut Vodka.

KRISTER SANDBERG
Area Manager West (West coast,
Boras, Gothenburqg)

070-849 03 49
krister.sandberg@pernod-ricard.com

With over 23 years at the company,
he knows the business and

just about everyone in it. Bringing
loads of knowledge and stories
you won't forget! Favourite cocktail
is aJameson Sour.

VACANT

Brand & Sales Activator Wholesalers

Recruitment is ongoing

JACOB RIBBENTJARN
Brand Ambassador Jameson

070-861 52 65
jacob.ribbentjarn@pernod-ricard.com

After sharpening his skills in bars, at
Systembolaget and leading tastings,
Jacob now brings his expertise to our
team. He is the steward of our Irish
whiskey portfolio, but a champagne
cork popping still makes him light up.

OLOF NOREUS
Senior Whisky Brand Ambassador

070-278 01 51
olof.noreus@pernod-ricard.com

Atrue dark spirits expert and a very
experienced educator. Olof's our
resident whisky guru and his choice
is a The Glenlivet Scotch & Soda.

Wholesaler

Carlsberg | www.carlsberg.se

Mardskog & Lindkvist | www.mardskog.se
Martin & Severa | www.martinsevera.se
Menigo | www.menigo.se

Svensk Cate| www.svenskater.se
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VICTOR JOHNSON
Brand Ambassador Absolut

076-636 64 74
victor.johnson@pernod-ricard.com

Victor is a social and outgoing person
who thrives in lively environments,
especially in the bar and event scene.
He is passionate about drinks, while
maintaining a playful, energetic, and
down-to-earth personality.

Loves to sip on an Espresso Martini!

LINDA CEDERLOF
Sales & Trade Marketing Coordinator

072-163 54 52
linda.cederlof@pernod-ricard.com

With 15 years in FMCG and two years
as our Sales & Marketing Coordinator,
she brings energy, kindness, and

a constant smile — always here to
support the team! Prefers a Paloma
with Olmeca Altos Plata.

Customer Service

Tel. 08-744 72 20
kundservice.se@pernod-ricard.com
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Good Times
from a Good Place

We are Créateurs de Convivialité. True to our founding
spirit, we've been bringing people together, inviting
them to share authentic experiences and making new
friends every day through our world-class portfolio

of premium brands.

We are passionate hosts - a family of exceptional
people who are committed to promoting moderation
and creating a better way to bring good times today
and for generations to come.

We are respectful guests who care for and strive to
protect and nurture the terroirs and environment we live in.

We bring Good Times from a Good Place, to create
a more convivial world, a world without excess.

Explore our 2030
commitments and

our passion for
convivialité

Our Roadmap to 2030

Our Sustainability & Responsibility roadmap directly supports
the United Nations Sustainable Development Goals (SDGs)
and is aligned to their 2030 plan.

The four pillars of our roadmap, Nurturing Terroir, Valuing People,
Circular Making and Responsible Hosting, address all aspects

of our business from grain to glass. Each of our pillars sets out
ambitious goals and targets to drive innovation, brand differentiation
and employee attraction. The strategy has been implemented
throughout the business including measurement and reporting
against these targets.
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Our goal is simple

We aim at raising awareness on the consequence of
harmful behaviors and reminding all young adults of the
importance of water and hydration while drinking alcohol.

We'll help you enjoy life to the fullest, without overdoing
it or binge drinking. We believe we can make a difference
and offer a better environment for everyone to enjoy
the world with one simple and effective message:

DRINK MORE WATER.
Raising awareness Reducing alcohol
on the effects of related harm during
binge drinking. events.

Remember your
night, remember to

Drink More Water
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Dive into the world

of Pernod Ricard: 50 years
of conviviality, iconic brands,
and craftsmanship.
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Absolut

Every aspect of our Absolut Vodka production journey takes place
in and around the village of Ahus in Southern Sweden.

rossiL FREe | 1Rg CO.e/L
PRODUCT'ON . Average product carbon footprint

fora 1L (FY24)

SINCE + 44% of the product carbon footprint
of a 1L Absolut Vodka bottle relates to
packaging, so we take steps to reduce
their impact whilst maintaining the
iconic design.

Absolut Vodka glass bottles are

Our Absolut Vodka distillery
has been net carbon neutral O
since 2013, using off-setting, O

and since September 2024

we are fossil free in
our production. RECYC LAB I_E

+ Absolut’s clear glass bottles are

made of >40% recycled glass and is

recyclable in markets where recycling
system is in place. i
o)
0, ,,
5
3
of our wheat is supplied from B
Southern Sweden, and is covered by :gb

our Wheat Sustainability Programme

+ We send no production waste to
landfill. Our main by-product, called
stillage, is a protein-rich food that feed
250,000 local pigs and and cows when
production is running.
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Absolut Vodka

Absolut Watermelon

Ahus, Sweden Nose: Subtle aroma of wheat. Ahus, Sweden Nose: Juicy and sweet watermelon, with hints
70/35/5 cl Taste: Rich, round flavour in perfect balance with a soft 70 cl of spiciness and a creamy, juicy feel with a sour touch.
40.0% grain character. 38.0% Taste: Light, fresh and fruity taste with a sweetness

Bold, original, creative. Made in Ahus Sweden. Launched
in New York 1979. Inspired by an 18th-century medicine
bottle, stood out from its fancy competitors. After all, in
1970s New York, you had to be different to get noticed.

Absolut Citron

of watermelon.

Crystal clear with complex notes of watermelon that
gives classic drinks a new twist. Brilliant served with
sparkling water or in spritzers.

Absolut Wild Berri

Ahus, Sweden Nose: First thing is the aroma of the lemon where you Ahus, Sweden Nose: Sun-ripened blueberries, blackberries
can feel the zest and juiciness followed by a hint of lime. and strawberry notes.
70l 70l
40.0% Taste: Sun-ripened Amalfi coast lemon, freshly sliced 38.0% Taste: An inviting sweet taste with notes of freshly

and squeezed.

Launched in 1988, and quickly became a popular with
Cosmopolitan. Absolut Citron is made from only natural
ingredients, no added sugar.

Absolut Vanilia

picked blueberries, blackcurrants and strawberries.

Wild berries, wild berries, Absolut loves wild berries!
Here's the latest addition to the berry family. Creates
a twist with lemonade or in a Cosmopolitan.

Absolut Pears

Ahus, Sweden Nose: Big aroma with clear vanilla and butterscotch Ahus, Sweden Nose: Distinct aroma of soft pears.
70 cl character. 70 cl Taste: Ripe, sweet pears with a long and fruity finish.
38.0% Taste: Distinctive character of vanilla and butterscotch 38.0% There are more than 3,000 varieties of pears. Some are

as well as notes of dark chocolate.

Whether you choose a simple twist like a Vanilia
Espresso Martini or something more daring like our
Passionstar Martini, this is your vodka.

edible, while others are not. Absolut likes pears so much
that they created a flavour based on them.

p )

-

O
Absolut Lime Absolut Passionfruit

2
Ahus, Sweden Nose: Fresh aroma with distinct notes of squeezed lime Ahus, Sweden Nose: Clean scent with hints of passion fruit and g
70 followed by a complex fruitiness from lime peel. 70 cl orange blossom. S
40.0% Taste: Smooth, full-bodied and fresh taste with fruity 38.0% Taste: Passionate and intense aroma of fresh sun-ripened <

o

notes, light acidity and a natural sweetness.
Absolut Lime is an obvious choice for both classic
and new drinks. Try a Lime Mule or a wonderfully
citrus-driven Cosmo.

passion fruit with tropical notes that give a wonderfully
sour and sweet taste.

Try itin one of the most popular drinks in the world,
the Passionstar Martini.
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Absolut Raspberri Absolut Peach

Ahus, Sweden Nose: Fruity aroma with a clear raspberry character Ahus, Sweden Nose: Ripe, juicy peaches, with a hint of florality.

70 cl and hints of vanilla. 70 cl Taste: A balanced mix of sweetness and fruitiness

38.0% Taste: Wild, full-bodied and intense flavour of sun-ripened 38.0% with notes of peach and nectarine.
raspberries. Related to cherries and apricots comes the peach,
Related to blackberries and roses, this versatile berry a fruit with a fluffy exterior and a wonderfully sweet taste.
has been a crowd favorite since the early 18th century. Launched in 2005 and it quickly became loved worldwide.

Try to shake a Raspberri Cosmo to see what you have
been missing.

Absolut Mango

Ahus, Sweden Nose: Aromatic scent of ripe mango with hints of
70 ¢l tropical fruit.
38.0% Taste: Long and smooth taste of mango and tropical

fruit. Full-bodied with a certain sweetness.

Absolut’s first ever tropical flavour, inspired by the
Alphonso mango, a sweet and yellow mango, also
known as the king of mangoes.

Absolut Mandrin

Ahus, Sweden Nose: Fresh with character of mandarins and clementines.
70 cl Taste: Well—balanced with inviting ripe mandarin RECIPE
40.0% and clementine.

Absolut Mandrin was difficult to make, but incredibly easy
to mix drinks with. Launched in 1999 and quickly became a

favourite among bartenders in a classic Mule, in an Espresso BIOOdy Mary

Martini or a twisted Cosmo.

50ml Absolut Vodka
120ml Tomato Juice

4 dashes Hot Sauce o
10m| Worcestershire Sauce 5'
Absolut Grapefruit o Lemon e
p Salt and Black Pepper A
. . :
Ahus, Sweden Nose: Intense and fresh with clear notes of sun-ripened Garnishwith Lemon andiCelery g
70 grapefruit S
. ; ; - - Add Absolut Vodka into a mixing glass
Taste: Fresh and fruity taste with a distinct note of pink o Q
40.0% N o = P followed by all other ingredients. Add 2

grapefruit and a well-balanced natural sweetness.

o _ ice cubes then stir until chilled. Strain
Great to mix in a fresh Bloody Mary or a refreshing into a highball glass filled with ice cubes.

Grapefruit Mule. Garnish with a lemon wedge and a

celery stick. Sip and enjoy!
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Elyx Vodka

Ahus, Sweden Nose: Clean and rich, notes of white chocolate.
100/70 cl Taste: Macadamia nuts, buttery hints of freshly
42.3% baked bread. Touch of mellow spice.

Meticulously handcrafted in a copper column still from
1921 and from the finest winter wheat grown only on

a Single Estate in Southern Sweden, our vodka

has an exceptionally smooth finish - we call it liquid silk.

Renat Brannvin

Ahus, Sweden Nose: Pure with subtle hints of wheat and citrus.
70 cl Taste: Clean, neutral, smooth, and round with
37.5% ABV a touch of sweetness.

Renat is crafted from autumn wheat sourced

from Vastergdtland, using the continuous distillation
method, similar to L.O. Smith’s era. Renat has earned
multiple gold medals for its excellence.

RECIPE

Elyx Martini

45ml Elyx Vodka
10ml Lillet Blanc
Lemon Twist

aly

Combine ingredientsin a
mixing glass and stir with ice.

Strain into a chilled glass.
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Beefeater

CIRCULARITY
of distillation residues are turned into of distillery electricity comes from
ELECTRICITY RENEWABLE SOURCES

RESPONSABILITY

* In 2024, Beefeater introduced
Beefeater 0.0% alcohol, crafted for
those who choose not to drink but
still want to be part of the occasion.

0%

Inspired by the original Beefeater
London Dry Gin, Beefeater 0.0%
maintains the brand's iconic citric and
juniper-forward profile but without the
alcohol, creating a perfectly balanced
and refreshing drinking experience.

aly
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Beefeater London Dry Gin

London, England Nose: Fresh juniper berries and citrus.

70/5cl Taste: Bold, complex balance of juniper, bitter orange

40.0% and lemon. Subtle hints of spice and liquorice.
The World’'s Most-Awarded Gin inspired by our founder's,
James Burrough, original recipe from 1863, Beefeater London
Dry is the only international premium gin still produced in the
heart of London.

Beefeater Pink Strawberry Plymouth Gin Original

London, England Nose: Fresh juicy strawberry, citrus notes. Plymouth, England Nose: Rich and fresh, cardamom, coriander.
70 cl Taste: Rich sweet strawberry flavour, juniper berries, 70l Taste: Smooth, sweet and full-bodied.
37.5% Seville orange. 41.2% Plymouth Gin is a true original. Since 1793, its unique

recipe of 7 hand-selected botanicals, distilled with soft

London Dry, with the addition of natural strawberry flavour, Dartmoor Water, has been made to the highest standards
this finely balanced and modern gin can be replaced in in the same distillery in the heart of the historical city of

classic gin cocktails, such as the G&T, French 75 or Gin Spritz. Plymouth, England.

Made using the same recipe as the original Beefeater

Plymouth Sloe Gin

Plymouth, England Nose: Mellow sloes, sweet cherries, hint of almond.
70 cl Taste: Full and fruity, smooth and sweet, with a touch
26.0% of acidity.

A classic English variant of gin. The brilliant ruby red
colour comes from the finest sloe berries that have been
soaked in Plymouth Gin, resulting in a rounded flavour
with a beautiful balance of sweet and bitter fruit nuances.

RECIPE
N '
egroni _
-
. O
25ml Beefeater Dry Gin M k 47 D G.
25ml Italian Bitter Aperitif On ey I"y l n A
>
25ml Sweet Vermouth LoRBburg, Germany Nose: Juniper, citrus, floral, and earthy notes. g
Orange Twist 50cl Taste: Rich, smooth and complex with flavours of juniper, S
47.0% spice, and berries. Lrgn'

Monkey 47 Schwarzwald Dry Gin is distilled with masterly
craftsmanship from 47 botanicals and blended with local
spring water. Its recipe has the power to unite great British
traditions, the spices of India, and the rich landscape of the

Build ingredients over ice
and stir.

Garnish with an orange twist. Black Forest.
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Malfy Gin Originale

Torino, Italy
70 cl
41.0%

Nose: Classic juniper, coriander, anise.

Taste: Dry - almost salty dry - complex juniper, liquorice,
slight hints of citrus.

Malfy's classic ‘'dry’ style gin. The finest botanicals, hand-
picked juniper and sun-ripened Italian lemons are blended
together with water from the Piedmont region to give the
authentic taste to Malfy Originale.

Malfy Gin Rosa

Torino, Italy
70 cl
41.0%

Nose: Bright, fresh grapefruit, rich rhubarb, citrus
and anise.

Taste: Fresh citrus, grapefruit, with rich and long
juniper finish.
Malfy Rosa is an elegant fusion of Sicilian pink grapefruits,

Italian lemons, fine botanicals, and hand-picked juniper
to create the ultimate bright and sophisticated gin.

Malfy Gin Con Arancia

Nose: Orange blossom with a background note of juniper.
Taste: Rich bittersweet citrus.

Malfy con Arancia is a colourful burst of italian sunshine.
Italian oranges combined with a selection of ripe Sicilian
blood oranges are blended with the finest botanicals and
hand-picked juniper to create a succulent and vibrant flavour.

Torino, Italy
70 cl
41.0%

Malfy Gin Con Limone

Torino, Italy
70l
41.0%

Nose: Zesty citrus with a background of juniper.
Taste: Fresh lemon zing.

Malfy con Limone is a delightfully zesty gin. Delectable

Italian sun-ripened lemons and Amalfi lemon peel elevate the
fine botanicals and handpicked juniper to make this

an essential gin for any season.
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Olmeca Altos Plata

Arandas, Mexico
70 cl
38.0%

Nose: Herbal notes of steamed agave, fresh
citrus-sweet tones.

Taste: Sweet, citrus notes.

Altos Plata is a balanced tequila, handcrafted in Los Altos,
Jalisco. Created by bartenders and a Maestro Tequilero,
it's a 100% agave, premium-quality tequila made using
an ancestral stone to crush agave. Voted #1 Tequila for
Margaritas by Drinks International.

Olmeca Altos Reposado

Arandas, Mexico
70 cl
38.0%

Nose: Sweet citrus notes of orange and grapefruit.
Complementary notes of cooked agave and vanilla.

Taste: Robust, yet pleasant, with tannins and citrus notes.

Altos Reposado is our most awarded tequila, uniquely
aged for 5-8 months in artisanal bourbon barrels while
the industry average uses much larger wooden vats
for far less time.

Olmeca Silver

Arandas, Mexico
70 cl
35.0%

Nose: Fresh agave and citrus, green pepper.
Taste: Mild, round with minerals and honey.

Olmeca Silver is a high-quality blanco Tequila, made from
selected agave from Los Altos highlands in Jalisco, and finely
distilled to achieve a cleaner tequila, which is bottled straight
after distillation. It carries a naturally sweet freshness.

Olmeca Reposado

Arandas, Mexico
70 cl
35.0%

Nose: Sweet fruit, smoky, with notes of citrus, grapefruit.

Taste: Fruity, sweet with elegant barrel tones and smoky
hints of honey and black pepper.

Olmeca Reposado is a high-quality reposado tequila, made
from selected agave from Los Altos highlands in Jalisco and
aged for 5-8 months in American oak.

Avion Reserva 44

Mexico
70 cl
40.0%

Nose: Oak, vanilla, chocolate, warm spices. Hint of minerality.
Taste: Honey, pepper, cooked agave and cinnamon.

Limited batch, handcrafted extra Afiejo tequila, with agaves
from the highest elevations, slowly cooked for 3 days in stone
brick ovens and aged for 36 months in ex-bourbon barrels.
Rich and elegant flavour profile of 44 different notes.

Del Maguey Vida Clasico

Mexico
70 cl
42.0%

Nose: Fruit aromatics, honey, vanilla, roast agave.
Taste: Ginger, cinnamon, sandalwood, banana, tangerine.

Del Maguey Vida Clasico is a handcrafted mezcal that comes
from a river valley near the city of San Luis Del Rio, Mexico.
Made from 100% mature Espadin, it is slow-roasted, naturally
fermented and distilled twice in wood-fired copper stills.

Del Maguey Santo
Domingo Albarradas

Mexico
70 cl
48.0%

Nose: Light, tropical notes.
Taste: Rich, mineral, herbacious.

Founded in 1995, Del Maguey Single Village® Mezcal
partnered with indigenous producers to introduce artisanal
mezcal to the world. Santo Domingo Albarradas (Oaxaca) is
known for its cool, tropical micro-climate. This rare mezcal,
hand-crafted the original way, blends Tobala and Espadin.
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Jameson

REDUCING CARBON EMISSIONS

Pernod Ricard Group has targeted a Aligning to that ambition,

O IRISH DISTILLERS IS
O WORKING TO REDUCE
CARBON EMISSIONS

ABSO LUTE Scope 1 & 2, across its distilling
REDUCTION operations at Midleton Distillery, Co. Cork,

Ireland where Jameson is produced.
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in Scope 1 & 2 carbon emissions
(non-FLAG) compared to FY22 across all
of its operations by 2030.
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Jameson Whiskey

Midleton, Ireland
450/70/35/5 cl
40.0%

Nose: A light floral fragrance, peppered with spicy wood
and sweet notes.

Taste: The perfect balance of spicy, nutty and vanilla notes
with hints of sweet sherry and exceptional smoothness.

The world's number one Irish Whiskey. Triple distilled for
its signature smooth taste. Aged in oak casks for a
minimum of 4 years.

Jameson Black Barrel

Midleton, Ireland
70 cl
40.0%

RECIPE

Jameson,
Ginger
& Lime

1 part Jameson Whiskey
3 parts Ginger Ale
1 Lime Wedge

Build in a glass with ice.

Garnish with a lime wedge.

Nose: Time spent maturing in these barrels leads to

intensified aromas of butterscotch, fudge and creamy toffee.

Taste: Nutty notes are in abundance alongside the smooth
sweetness of spice and vanilla.

Triple distilled Irish whiskey. Matured in double charred
barrels, this whiskey boasts sweet and spicy characteristics.

Redbreast 12YO Single Pot Still

Midleton, Ireland
70 cl
40.0%

Nose: A complex spicy and fruity aroma with toasted
wood notes.

Taste: Full-flavoured and complex. Silky smooth with a
harmonious balance of spicy, fruity, sherry and toasted notes.
An iconic single pot still Irish whiskey, celebrated for its

craftsmanship and richly complex flavour profile. Matured
in a combination of bourbon and sherry casks.

Redbreast 15YO Single Pot Still

Midleton, Ireland
70 cl
46.0%

Nose: Full and rich with a complex, balanced mix of berry
fruits and aromatic oils.

Taste: Well-balanced and mellow, combining the succulence
of fleshy fruit with spices and toasted wood.

A distinguished single pot still Irish whiskey, revered for
its exceptional quality and refined complexity. Matured
in a combination of bourbon and Oloroso sherry casks.

Powers Gold Label

Midleton, Ireland
70 cl
40.0%

Nose: Cinnamon, clove oil and white pepper in balance
with russet apples and ripe pears, on a background of
charred oak.

Taste: Cinnamon, green peppers and a touch of nutmeg
combined with orchard fruits, vanilla and toasted oak.
All laid upon a crisp barley core.

Matured in American oak casks, this is where the spicy,
bold character takes hold.

Midleton Very Rare 2023
Vintage Release

Midleton, Ireland
70 cl
40.0%

Nose: Medley of fruits, pot still spices, notes of
ried flowers and delectable golden syrup, notes
of vanilla, combined with a honeycomb sweetness
and freshly roasted coffee beans.

Taste: Succulent fruits, a distinctive creaminess
along with a herbal quality. Pot still spices add depth,
complemented by wood-derived spices of candied
orange and dried apricot.
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The Glenlivet 12YO Double Oak

Speyside, Scotland Nose: An elegant combination of tropical fruit and floral
70 cl aromas. Notes of red apples, milk, chocolate, orange, vanilla
and subtle oak spice.

Taste: A smooth single malt, delicately balanced with sweet
vanilla and fruity notes of juicy apricot and pineapple, leading

40.0%
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to a long, gentle finish.
Double ocak maturation in European and American oak.

The Glenlivet 18YO
Batch Reserve

Speyside, Scotland
70 cl
40.0%

The Glenlivet 21YO Triple Cask

Speyside, Scotland
70 cl
43.0%

Nose: Rich tropical fruit notes of banana, juicy plums
and dark chocolate raisins combine with sweet vanilla.

Taste: A perfectly balanced single malt with fruit notes
of banana, juicy plums, and dark chocolate raisins,
complemented by sweet vanilla and finishing with

a warm spice.

Matured in American oak and ex sherry oak casks.

Nose: Caramelized pears, juicy peaches, cinnamon,
and nutmeg

Taste: Refined single malt with caramelized pears,
dried apricots, and chocolate-coated ginger for a long,
spiced finish.

Matured in traditional casks, triple cask finished in first
fill Oloroso Sherry, Trongais oak cognac, and vintage
Colheita Port casks.

Glenburgie 15YO

Speyside, Scotland
70 cl
40.0%

Nose: Perfectly balanced with aromas of sweet, soft red
apples and blackcurrant. Allied with this is wonderful
honeycomb candy sweetness.

Taste: Full and creamy with a velvety smooth texture.
This whisky is bursting with fruity sweet orange flavours.

Glenburgie is one of the older distilling sites in the
Speyside region, dating back to 1810.

Aberlour 12YO Double Cask

Speyside, Scotland
70 cl
40.0%

Nose: Rich notes of golden honey, fruity pears
and vanilla toffee.

Taste: Smooth with tangy orange, red apple, liquorice
and almond notes.

A perfectly balanced double cask matured single malt.
Matured in two cask types - American oak and sherry
oak cask - for a minimum of twelve years, before being
married together.

Aberlour 16YO Double Cask

Speyside, Scotland
70 cl
40.0%

Nose: Rich, scented floral and sweet raisin aromas
with spicy nuttiness.

Taste: Smooth full, sweet floral and spicy flavours with
notes of soft plum fruitiness and gentle oakiness.

Double cask matured for a minimum of 16 years. This rich
liquid takes its strongest influence from our Spanish oak
oloroso sherry butts.

Aberlour A’Bunadh

Speyside, Scotland
70 cl
60.0%

Nose: Deep with spice, praline and spiced orange notes.

Taste: Full with notes of black cherries, ginger
and dark chocolate.

Meaning ‘'the original’ in Gaelic, Abunadh is our tribute
to Aberlour’s founder, James Fleming. It's hand-made
from start to finish and bottled at cask strength for

a robust and intense, sherried whisky.
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Chivas Regal 12YO

Scotland
70 cl
40.0%

Nose: An aromatic infusion of wild herbs, heather, honey
and orchard fruits.

Taste: Round and creamy with a full rich taste of honey and
ripe apples, with vanilla, hazelnut and butterscotch notes.

Chivas Regal is the number one super-premium Scotch
whisky in Europe and Asia. Produced at the oldest
continuously operating distillery in the Highlands.

The Deacon

Scotland
70 cl
40.0%

Nose: The aroma features hints of orange zest, sweet
malt notes and aromatic smoke.

Taste: Hints of juicy, ripe orange, delicate spiciness and peat.

Created through a blend of carefully selected casks from the
Scottish whisky regions of Islay and Speyside.

Ballantine’s Finest

Scotland
70 cl
40.0%

Nose: Soft, elegant, heather honey aromas with

a hint of spice.

Taste: A balance of subtle, sweet flavours like milk
chocolate, red apple and vanilla.

Europe’s No.1 Scotch Whisky & voted world's best
blended scotch 2020, with a recipe that has stayed
true to its original since 1910.

The iconic shape is believed to be a legacy
from prohibition.
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Four Roses Bourbon

Kentucky, USA Nose: Fruity, light oak with notes of spices.

70 cl Taste: Rich notes of barrel, vanilla, caramel and chocolate.
40.0% Soft and pleasant aftertaste with a unique and delicate finish.

Four Roses Small Batch

Kentucky, USA Nose: Rich, soft, spicy and fruity with hints of sweet
70 cl oak and caramel.

45.0% Taste: Soft with ripe red berries, well-balanced

and moderately sweet. The finish is long and smooth
with a smooth symphony of rich, spicy flavours
along with sweet, fruity aromas and hints of sweet
oak and caramel.
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g Four Roses Single Barrel

=
Kentucky, USA Nose: Ripe fruit, spices, flowers, cocoa, maple syrup and oak.
70l Taste: Notes of ripe fruit, followed by a round and smooth

50.0% finish.

Complex, full-bodied and round with a delicately long
and incredibly smooth finish. Hints of ripe plum, cherry
and fruits as well as mild herbs and sweet aromas of
caramel, cocoa, maple syrup and vanilla.
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Martell XO

Cognac, France Nose: Piquant, spicy sensation with notes of black and pink

70 cl pepper and coriander, rounded out by rich aromas of fig,
walnut and sandalwood.

40.0% . ,

Taste: Intense notes of fig, red fruit and blackcurrant bud

give full expression to the power and finesse of eaux-de-vie

from Grande Champagne.

This cognac has a bold and charismatic personality, which

is reflected in the striking arch of its bottle.

Martell VS ’Or de Jean Martell

Cognac, France Nose: Citrus notes, dark berries and blackcurrants,

Cognac, France Nose: Intense aromas of plum, apricot and candied lemon.
70/35 cl Taste: Intense fruit aromas and a remarkable sense 70cl gingerbread notes embraced by vanilla, and a scent
40.0% of smoothness on the palate. 40.0% of oriental forests.

Taste: Notes of blackcurrant and woodland undergrowth

Maison Martell is alone among the great cognac houses
to distill exclusively clear wines, from which all the lees
have been removed. This specificity results in the generous,

encounter tones of gingerbread and orange peel.

An exceptional cognac with a unique blend of more than
700 rare eaux-de-vie, some of which have aged for more

authentic fruit aroma of Martell VS.

than a century.

Martell VSOP

Cognac, France Nose: Intense aromas of ripe yellow fruits: mirabelle plum,
70 cl greengage, apricot and vine peach.

40.0% Taste: An elegant and perfectly balanced cognac. Luscious
fruit notes. Hints of wood and soft spices.

Martell VSOP is an authentic expression of the Martell style.
Itis a blend of eaux-de-vie, the youngest of which has aged
for at least 4 years.
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Cognac, France Nose: Vibrant, rich and complex, with orchard fruit, g
70 harmonising with roasted notes of mocha coffee, toasted .-
almonds and vetiver. a

40.0% 3

Taste: An exceptionally rounded, mellow sensation further
enhanced by Borderies eaux-de-vie, which lend elegance
and complexity.

The legendary cognac Martell Cordon Bleu is an international
emblem of excellence.
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Havana Club Anejo 3 Anos

San José, Cuba Nose: Intense aroma with notes of vanilla, caramelised

70 pear, banana and slightly smoky oak.

Taste: Pleasant taste with hints of smoke, vanilla

and chocolate.

An exclusive white rum aged in oak barrels for at least three
years. Fantastic in cocktails like Daiquiri and Mojito. It is also
suitable to enjoy neat.

37.5%

Havana Club Anejo 7 Anos

San José, Cuba Nose: Exquisite aroma of cocoa, vanilla, cedar,
70/5 cl light nuance of sweet tobacco and tropical fruit.

40.0% Taste: Soft but still complex, well-balanced mix of cocoa,
vanilla, sugar and caramelised tropical fruit.

Aged in North American white oak barrels in large
wooden cathedrals for at least 7 years.

Havana Club Anejo Especial

San José, Cuba Nose: Sugar cane, mild oak, honey, vanilla and cinnamon.
70 cl Taste: An intense rum while still retaining a characteristic
37.5% lightness.

A blend of rums from different vintages. Maestro Ronero
selects barrels with different aging to take advantage of the
freshness of the light rum and the roundness and barrel
character of the dark rum.

Havana Club Seleccion
de Maestros

San José, Cuba Nose: Light caramel, arrack with spiciness and roasted

70 cl pecans.
45.0% Taste: Complex notes of cocoa, coffee, light spiciness,
sweet tobacco and mild oak.

Maestro Ronero selects its finest rums and allows them

to be further aged in barrels that give them extra powerful
character. All rums in the blend have been aged for a
minimum of ten years.

Bumbu Original

Barbados Nose: Exotic fruit, Madagascar vanilla, soft caramel

70 and toasted oak.

Taste: Sweet and well-balanced with notes of exotic
fruit and banana accompanied by roasted caramel, nuts
and soft spices.

An authentic Caribbean legend, the flagship Original
Bumbu is blended to evoke the rich and colorful history
of the West Indies.

40.0%

Bumbu XO

Panama Nose: Toasted oak with toffee, spices and vanilla.
70 cl Taste: Toffee, toasted oak and vanilla accompanied by
40.0% orange zest, spice and a light touch of coffee.

An enjoyable sipping rum from Panama for rum lovers.
Aged for up to 18 years in American bourbon barrels and
then final aging in Spanish oak oloroso sherry casks.

RECIPE

Mojito

50ml Havana Club 3 Afos
25ml Fresh Lime Juice
2tsp Sugar

2 Mint Sprigs
Soda Water

Muddle the mint, lime and
sugar. Pour in Havana Club
rum. Add ice.

Top with soda water and
stir to combine.

Garnish with a mint sprig.

S

D,
_—

aly

aubedwey)







Ve Ve
— —

Kahlua

COFFEE FOR GOOD

Established by Kahluda in 2017, Coffee OUR MISSION

for Good is a program created in
partnership with a local NGO Fondo Para
La Paz, the Mexican Ecological Institute,
and coffee farming experts Cafecol.

Our mission is to cultivate a better
future for Veracruz coffee farmers.
o o We are committed to improve the

The initiative supports indigenous coffee living conditions in the villages and
farmers in implementing sustainable empower farmers to build financially
development plans. resilient futures.

SOCIAI—: In fact, it’s just

Social cohesion, tackling gender B the beginning.
inequality & improving education :
within coffee-growing communities.

Scan to learn more!

ENVIRONMENTAL:

Deliver education and practical support WHAT WE' VE

to improve biodiversity and generate

igher yield. ACHIEVED SO FAR

ECONOMIC: 213K 215

Paying higher (fair) price for coffee, New coffee trees Dry toilets

improvement of coffee grade/quality, planted built -

alternative sources of income and o

non-dependability towards Kahlua.

161 35

5
3
o
&
®

Water tanks Young people trained
1 O O O/ built in coffee value chain

of the coffee used in Kahlua Women in Coffee farmers

is sourced from Veracruz community trained in sustainable
coffee farmers. leadership roles farming practices
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] De Kuyper Créme
Kahlua de Cacao White

Mexico Nose: Complex mixture of sweet coffee, butter, rum
70/50 cl and caramel. N Netherlands Nose: Distinct cacao.
16.0% -ar?wfjt\e/;r?iﬁgp and delicious flavour of black coffee, toffee 50 cl Taste: A clear, double distilled cacao extract gives this liqueur
e ' _ . 24.0% a distinct aroma and taste of cacao, dispite the crystal clear
Kahlua is a versatile coffee liqueur made with 100% content.

Arabica Coffee from Veracruz, rum & cane sugar.

Malibu Original De Kuyper Apricot Brandy

Carribean Nose: Light, creamy, fresh, sweet, coconut and vanilla. Netherlands Nose: Clear apricot notes with slight hints of almond.
70 cl Taste: Well-balanced, smooth & natural coconut. 50 cl Taste: Sweet and sour almond with a delicate spiciness.
18.0% Malibu Original is the fresh taste of sunshine. It's a white 20.0%

rum based coconut spirit with a smooth flavour, ready to
mix with anything you like. Malibu is the main ingredient
in famous cocktails like the Pifia Colada.

De Kuyper Blue Curacao

RECIPE Netherlands Nose: Spicy orange with a slight hint of brandy.
50 cl Taste: Bitter and at the same time sweet orange
20.0% in perfect balance.

Pina
Colada

50mI Malibu Original

50ml Pineapple juice ar
25ml Coconut cream o
De K Cré de Cassi
Add ingredients to a shaker e uyper reme e aSSIS A
. oy . o
.fIIIEd s Ice'.Sh.ake i ST Netherlands Nose: Rich ripe blackcurrants. e
into a glass with ice. 3
. . . 50 cl Taste: Round and well-balanced notes of black currant S
Garnish with a pineapple 15.0% and rich fruit. Q
(¢}

wedge.
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De Kuyper Creme
De Kuyper Butterscotch
de Menthe Green Netherlands yp Nose: Fudge, baby fudge

50 cl Taste: Rich fudge with a lingering sweetness

Netherlands Nose: Fresh mint leaves.
15.0% from natural brown sugar.

50 cl Taste: Fresh and clear mint taste with just enough

24.0% sugar to balance the strong mintiness.

De Kuyper Triple Sec De Kuyper Wild Strawberry
Netherlands Nose: Fresh and distinct aroma of wild strawberries.

Netherlands Nose: Distinct citrus.
50 cl Taste: Rich, round and big notes of oranges, lemons 50 cl Taste: Sweetened wild strawberries with a slight tartness
40.0% and Seville oranges with a fiery and sweet finish. 15.0% and a finish of homemade strawberry jam.

De Kuyper Amaretto De Kuyper Blueberry

Netherlands Nose: Rich and upfront almond. Netherlands Nose: Fresh and newly-picked blueberries.

50 cl Taste: Distinct almond with long and rich aftertaste. 50cl Taste: Despite the crystal clear colour, a clearly

30.0% 15.0% marked blueberry flavour with well-balanced
sweetness and alcohol.
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De Kuyper Passionfruit De Kuyper Banana
yp yp '
Netherlands Nose: Concentrated notes of passionfruit and spices. Netherlands Nose: Clear and distinct banana. g
50 cl Taste: Rich and full-flavoured ripe passionfruits with 50 cl Taste: Sweet and rich banana taste S
with a touch of green bananas <
o

15.0% a S|Ight aC|d|ty 15.0%
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De Kuyper Mango

Netherlands Nose: Herbs and ripe mangos.

50 cl Taste: Rich mango taste with hints of green
24.0% herbs and a lucious richness.

De Kuyper Melon

Netherlands Nose: Ripe yellow melon with stone fruits.

50 cl Taste: Rich, ripe melon taste from yellow
15.0% and green melons, no trace of watermelon.

De Kuyper Raspberry

Netherlands Nose: The best quality ripe and juicy raspberries,
50 cl natural herbal essences and brandy.

15.0%

De Kuyper Grapefruit

Netherlands Nose: Ripe grapefruit.
50 cl Taste: Somewhat bitter, but pleasant notes
15.0% from ripe grapefruits with a lively acidity.

Taste: Sweet, fruity and a very fresh raspberry flavour.
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De Kuyper Sour Rhubarb

Nose: Fresh notes from newly picked rhubarb stalks.

Taste: Rich and round rhubarb character, balanced
with the slightest traces of herbs and brandy.

Netherlands
50cl
15.0%

De Kuyper Watermelon

Netherlands Nose: Rich watermelon.
50 cl Taste: Juicy and rich with clearly marked watermelon
15.0% and a nice sweetness.

De Kuyper Elderflower

Nose: Fresh and flowery with distinct elderflower.

Taste: Sweet, but fresh and fruity elderflower with
a honeylike, lingering finish.

Netherlands
70 cl
15.0%
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Pucker Sour Apple Ramazzotti Sambuca

Netherlands Nose: Green apples and citrus. Italy Nose: Aniseed.

70l Taste: Intense and sweet character packed 70l Taste: Fine and sweet anise candy.

15.0% with fresh green apples and a round, yet 38.0% Produced in the heart of Piedmont, Italy, the unmistakeable
aroma of star anise, combined with an accurate herbal

fresh acidity.
selection, make Sambuca Ramazzotti’s flavour bold and

mouth-filling. Easy to drink and versatile, it's the perfect
after-meal liqueur.

Pucker Raspberry Ramazzotti Amaro

Netherlands Nose: Rich and intense with distinct raspberries. Italy Nose: Well-balanced, spicy, orange, honey.

70 cl Taste: Rich and sweet with raspberries in harmony 70 cl Taste: Soft bitter, orange, vanilla.

15.0% with a fresh and spicy acidity. 30.0% For over 200 years, according to its secret ancient recipe,
Amaro Ramazzotti is a perfect blend of 33 herbs, spices,

flowers and fruits from all over the world, giving it an intense
and balanced flavour. To be enjoyed as an aperitif and
digestive or in a cocktail.

Peachtree Country Lane

Netherlands Nose: Clearly marked peaches with some citrus. Netherlands Nose: Typical toffee-like notes with hints of whiskey.
70l Taste: Peaches, citrus and rich fruitiness with 70l Taste: Rich creamy and sweet with fudge and vanilla.
20.0% well-balanced sweetness and acidity. 17.0%

P}
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Mandarine Napoléon Warninks Lemon Cheesecake
P .
Netherlands Nose: Clearly marked mandarine with traces of Cognac Netherlands Nose: Classic lemon cheescake notes with a hint of almond. g
70 cl and spices. 35cl Taste: Rich, creamy and round with a nice mouthfeel of newly o
38.0% Taste: Distinct mandarine with intensity and concentration 15.0% baked lemon cheesecake, dessert in a glass. ‘?s

and a slight touch of cognac.
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Lillet Blanc

Podensac, France Nose: Flowery.
75cl Taste: Fresh, lively and fruity. Notes of citrus.
17.0% Nestled in the petit village of Podensac just south of

Bordeaux, Maison Lillet has been crafting its French apéritif
since 1872. This golden apéritif is the oldest of the range and
is a subtle blend of wines and fruit infusions, perfect

for bubbly, refreshing and fruity long drinks.

Lillet Rosé

Podensac, France Nose: Light berries, orange blossom & grapefruit.
75 cl Taste: Fresh, lively, fruity with berry notes.
17.0% Lillet Rosé is the newest addition to the Lillet collection.

Fresh, fruity and refreshing, it's a delicious blend of French
wines and fruit infusions. Enjoy as a long drink with tonic
or in a cocktail, but always serve well-chilled.

Italicus Rosolio di Bergamotto

Torino, Italy Nose: Fresh and intensely aromatic. Floral touches of rose

70 cl and lavender.

20.0% Taste: Citrus, light bitter and floral spice.
Created by the authority in Italian spirits to bring back the
forgotten Rosolio category, Italicus Rosolio di Bergamotto,
with key notes of Calabrian bergamot, is made using the
finest Italian ingredients to create a sip of Italy.

Pernod Anis

Marseille, France Nose: Anise, fennel, liquorice, herbal notes.
70cl Taste: Star anise, fennel, coriander, mint.
40.0% Pernod is an aniseed liqueur with a fresh, complex and

distinctive flavour of star anise and a number of aromatic
herbs. Launched in the 1920s after absinthe was banned
due to the infamous wormwoaod, its recipe is unchanged

since 1938. Serve with 3 parts water.

Pernod Absinthe

Marseille, France Nose: Aniseed, wormwood, fennel.
70l Taste: Liquorice with balanced bitterness.
68.0% In the 1830s, artists and writers discovered absinthe

and brought it to Paris cafés. Banned in 1915, it took nearly
a century for the “Green Fairy” to return. Renewed interest
in vintage cocktails sparked its revival, with its complex taste
of green, spicy herbs and spices.

Ricard

Marseille, France Nose: Anise, woody notes, provencal herbs.
70l Taste: Round & rich, fresh anise, liquorice.
45.0% Created in 1932 by Paul Ricard, this popular French aperitif

is the world's best-selling aniseed liqueur (pastis). Produced
in Marseille, Ricard is a unique bouquet of natural ingredients
and flavours: star anise, liquorice, fennel and aromatic herbs
from Provence.

Dubonnet

Marseille, France Nose: Red berries, touch of spice.
75l Taste: Fresh, fruity, notes of blackcurrant and cherry.
14.8% Created in Paris in 1846 by Joseph Dubonnet, this aperitif

embodies the French art de vivre. Made from all-natural
muscat grapes and spices, and aged in oak barrels, it was
awarded a Royal Warrant as Purveyor to the Queen in 2021.
Enjoy it neat or in a cocktail.
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9. Ready to
Drink
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Absolut Passionfruit Martini

Ahus, Sweden
25cl
5.0%

Nose: Fresh and fruity with distinct notes of passion fruit.

Taste: A balanced experience between the pure taste of
Absolut Vodka and the sweet, tropical taste of passion fruit.

This ready-mixed cocktail is easy to serve - just chill and pour.

For an extra touch, serve it in a glass filled with ice
and garnish with half a passion fruit.

Absolut Raspberry Lemonade

Ahus, Sweden
25cl
5.0%

Nose: Wild raspberries followed by freshly squeezed lemon.
Taste: Balanced, sweet taste with a clear character of
raspberry and notes of lemon.

Created in collaboration with bartenders using Absolut
Original. Inspired by Swedish heritage, Nordic berries and
exotic fruit flavours.

Beefeater Gin Dry & Tonic

London, England Taste: A bartender quality drink with Beefeater London
25 ¢l Dry’s classic notes of juniper, citrus and a bittersweet
tonic flavour for a light and refreshing experience.

The signature Beefeater London Dry Gin & Tonic
in a convenient format.

4.9%

Beefeater Gin PinkR & Tonic

London, England Taste: A clean and natural strawberry flavour lifts

25 the classic Beefeater London Dry character to provide
a light, fine-tasting drink.
A refreshing and bartender quality twist to the classic
Gin & Tonic, made with Beefeater Pink London Dry,
in a convenient format.

4.9%
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10. Champagne
& Sparkling
Wine
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Mumm Cordon Rouge

Champagne, France

900/600/300
150/75 cl

12.0%

Grape: Pinot Noir, Pinot Meunier, Chardonnay

Nose: Fresh, round with juicy scents of white & yellow fruit,
hints of lychee, pineapple and praline with pastry aromas.

Taste: Complex, balanced, flavours of fruit and caramel.

Made from a rich palette of more than 120 villages
representing all the diversity of the Champagne region
of France, Mumm Cordon Rouge is the signature cuvée
of Maison Mumm.

Perrier-Jouét Belle Epoque

Champagne, France

900/600/300
150/75 cl

12.5%

Grape: Pinot Noir, Chardonnay, Pinot Meunier

Nose: Fresh and delicate, with distinctive aromas of white
fruit and flowers.

Taste: Fine and fresh.
Perrier-Jouét Belle Epoque, the original vintage cuvée since

1964, is instantly recognisable by its bottle adorned with Art

Nouveau anemones. Its harmonious blend of Chardonnay
and Pinot Noir, in almost equal proportions, makes it a
majestic cuvée.

Perrier-Jouét Grand Brut

Champagne, France
150 cl
12.5%

Grape: Pinot Noir, Chardonnay, Pinot Meunier
Nose: Floral, fruity, buttery brioche, vanilla.
Taste: Crisp, light, fresh, with a rich, long finish.

Perrier-Jouét Grand Brut embodies the Maison's DNA,
directly descending from the first cuvées by Mr. Perrier
and his son. A rich, harmonious blend where Chardonnay's
floral notes meet Pinot Noir and Meunier, Champagne's
two red grape varieties.

Perrier-Jouét Blanc de Blancs

Champagne, France
75l
12.5%

Grape: Chardonnay

Nose: Hedgerow flowers - elderberry, acacia and
honeysuckle - and tangy citrus.

Taste: Mineral, fresh.

Perrier-Jouét Blanc de Blancs brims with crisp citrus
and fresh floral notes. It is a homage to our Maison’s
emblematic Chardonnay grape, interpreted in a style
unique to the House, combining finesse and elegance
with energy and vivacity.

Luc Belaire Brut Gold

France
75 cl
12.5%

Grape: Chardonnay, Pinot Noir
Nose: Fresh, white flowers, citrus, stone fruits.
Taste: Dry, light, crisp.

Produced in Burgundy, from Chardonnay and Pinot Noir
grapes, Belaire Gold is stunning inside and out. This classic
cuvée is made with an organic sugarcane dosage, a historic
touch from the 1920s French Années folles. The glowing
Fantdme edition features luminescent labels.

Luc Belaire Luxe

France
75 cl
12.5%

Grape: Chardonnay

Nose: Rich, crisp.

Taste: Grapefruit, stone fruits, honeysuckle, brioche.
Produced in Burgundy, from a special blend of French white
varietals and with a special Chardonnay dosage. Packaged
in a luxurious white and gold bottle. The Fantéme (French

for “phantom”) edition features luminescent labels, ideal for
celebratory moments after dark.
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Luc Belaire Rare Rosé

France
75 cl
12.5%

Le Arche

Italy
75 cl
11%

Grape: Syrah, Grenache, Cinsault
Nose: Rich, red fruit.
Taste: Strawberry, blackcurrant.

A unique French sparkling Rosé with a deep pink colour.
Belaire Rare Rosé is crafted by 5th and 6th generation
winemakers at a Maison that traces its history to 1898. The

Fantéme (French for “phantom”) editions feature luminescent

labels, ideal for celebratory moments after dark.

Prosecco Extra Dry

Grape: Glera
Nose: Fresh and vibrant with pears and yellow fruit.

Taste: Elegantly balanced with a refreshing acidity and
sun-ripened fruit in the form of anjou pears, green apples
and honeydew melon.

Pair with melon, strawberries and prosciutto.

MVSA Cava Brut

Spain
75cl
11.5%

Grape: Macabeo, Xarel-lo, Parellada
Nose: Elegant with notes of white fruit, citrus and flowers.

Taste: It has a fresh and balanced taste with fine bubbles
and a long aftertaste.

Goes well as an aperitif or with food, such as seafood,
fish and chicken, with not too strong accompaniments.
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Les Deux Pins
Cabernet Sauvignon

France Grape: Cabernet Sauvignon
75l Nose: Fruit-driven with cherry and some spiciness.
13.5% Taste: Fruity and spicy wine with red berry and blackcurrant

character and hints of liquorice.
Serve with red meat, game and charcuterie dishes.

Domaine Saint Paul Pinot Noir

France Grape: Pinot Noir
75cl Nose: Dark berries and hints of spice.
13.5% Taste: Notes of plum, dark cherry and strawberry.

The wine has good tannins with some spiciness in the
form of white pepper and a trace of violet. Well balanced
and fine finish. Ecological.

Serve with fish or light meat, preferably cold cuts and salads.
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Domaine Duclaux Domaine du Vieux Lazaret
Chateauneuf-du-Pape Chateauneuf-du-Pape

France Grape: Grenache, l\/lourve(jre . France Grape: Cinsault, Counoise, Grenache, Mourvedre,
75 cl NOSEZ. Bold and complex with Iayers of dark fruit 150/75/35.5 cl Muscardin, Syrah, Terret Noir, Vaccarése.
15% and hints of oak. ' ‘ 15% Nose: Fresh and vibrant with dark fruit and spices.
;‘?‘Sttei lf\luancedt, frtwéy flgvf()urtV\(|thtﬁak chjrlgcter,. Taste: Spicy, nuanced, musky and flavourful wine with
INts of concentrated red frult, leather and liquorice. hints of oak, raspberries, strawberries, bay leaves, pepper
The wine is full-bodied and fruity with great complexity. and liquorice.
Itis aged for 24 months in a cement tank of which a smaller Full-bodied and spice, serve with robust meat dishes
part in small oak barrels (barriques). and stews
Serve with meat dishes. i
O
Chateau du Trignon
@)
Cotes du Rhone s
3
S
&
France Grape: Grenache, Syrah, Mourvedre 3
75 cl Nose: Classic Rhone nose with dark fruit and spice.
14.5% Taste: Spicy flavour with hints of blackberry, cherry,

liquorice and mint.
Serve with pork, lamb or beef dishes.
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Chateau Bardoulet

France
75 cl
14.0%

Grape: Merlot, Cabernet Sauvignon, Petit Verdot
Nose: Rich with layers of dark fruits, bay leaves and spices.

Taste: Nuanced, harmonious, slightly austere wine with
developed character, notes of blackcurrant, cherry, cedar,
coffee, olives, cocoa and vanilla.

Serve with meat dishes. Well-balanced with oak character
to accompany veal roast or hard cheeses.

Chateau PErmitage

France
75 cl
14.0%

Grape: Merlot, Cabernet Sauvignon, Petit Verdot
Nose: Spice, oak and dark fruits.

Taste: Nuanced and austere wine with elegant barrel
character and dark fruits. Hints of blackcurrant, cocoa,
plum, cedar and tobacco.

Elegant and plum-scented, serve with beef and veal.

Chateau du Trignon Gigondas

France
75 cl
15.0%

Grape: Grenache, Syrah, Cinsault, Mourvédre
Nose: Rich and bold with deep dark fruits, tobacco and oak.
Taste: Balanced and concentrated with powerful tannins.

Well integrated oak and long aftertaste. Spicy and flavourful,
rich wine with hints of black cherries, blackberries, bay leaves,
coffee and chocolate.

Excellent companion to truffles and stronger lamb dishes.

Chateau du Trignon Rasteau

France
75 cl
15.0%

Grape: Grenache, Mourveédre
Nose: Rich and fruit-driven with elegant spiciness.

Taste: Spicy aroma of fresh herbs with notes of red
and dark berries.

Flavour of blueberries and raspberries with hints of fresh
herbs, spices and liquorice, violet, a little black pepper
and clear minerality.

Serve with lamb, beef and duck dishes.

Primizia Rosso

Italy
75cl
12.0%

Grape: Corvina, Corvinone, Rondinella

Nose: Fresh and youthful with raspberries
and wild strawberries.

Taste: Fruity and juicy red wine from Veneto
with a sense of its origin.

Sun-warmed cherry character. Perfect companion
wine to match with most things, try it with Vitello
Tonnato, herb baked lamb or charcuterie tray.
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Gemma Barbera d’Alba
Bricco Angelini

Italy Grape: Barbera
75 cl Nose: Well balanced fresh red fruits and hints of chalk.
14.0% Taste: Youthful, fruity wine with notes of plum and cherry,

complex spiciness and well-integrated tannins.

Goes well with lighter foods such as charcuterie and cheese,
and with more substantial pasta dishes with salsiccia, as well
as with pizza.

Gemma Langhe Nebbiolo Ruja

Italy Grape: Nebbiolo

75cl Nose: Elegant, yet rich in fruit.

14.0% Taste: Ruby red in colour with spicy rosehip and dark
cherry tones.

The wine is elegant, ripe with round fruit and marked,

but well-balanced tannins. Suitable for slightly stronger
meat dishes that can balance the wine’s tannins, preferably
stews with a little pancetta in it.

Gemma Barbaresco

Italy Grape: Nebbiolo
75cl Nose: Rich and upfront, typical for the region
13.5% with spiciness and fruit.

Taste: Ruby red in colour with inviting floral and fruity
notes, but also a slightly smoky spiciness.

The wine is relatively powerful and has hints of ripe
raspberries and roses with soft, well-integrated tannins.
Goes well with truffle risotto, game meat such as wild
boar and deer.

Gemma Barolo

Italy Grape: Nebbiolo
300/100/75 cl Nose: Showing great potential with lots of dark fruit,
14.0% and integrated oak.

Taste: Fragrant and complex wine with clear tannins
which are balanced by a pleasant spiciness. This gives
a round elegant and very long flavour experience.

Goes well with red meat and game dishes.

Silvano Piacentini Amarone
Della Valpolicella

Italy Grape: Corvina, Molinara, Rondinella
300/100/75 cl Nose: Dark and dried fruits, but not in a flabby way,
15.5% very fresh, modern and fruit-driven for the origin.

Taste: Full-bodied with fresh acidity.

Goes well with aged cheeses or fine Italian charcuterie
and with meats and creamy game stew.

Silvano Piacentini Valpolicella
Superiore Ripasso

Italy Grape: Corvina, Rondinella, Molinara
75cl Nose: Dried fruits combined with the youthful notes
13.5% from Valpolicella.

Taste: A well-composed and harmonious Ripasso in a soft
and hugely flavoursome style with the character of dried
Amarone grapes.

Goes well with bresaola, prosciutto, aged Italian cheeses,
grilled, herb flavoured chicken with polenta or creamy
‘pasta al limone'.

Silvano Piacentini Valpolicella
Superiore Ripasso EKO

Italy Grape: Corvina, Rondinella, Molinara
75 cl Nose: Dried fruits combined with the youthful notes
13.5% from Valpolicella.

Taste: Medium-bodied wine with integrated rigour.

Soft acidity, sweet cherries, dark chocolate, clear berries,
cedar and some enticing notes of cherry pit and bitter
almond in the finish. Goes well with savoury stews,
lasagne or grilled meat.
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Sun Gate Zinfandel

Italy
75l
13.5%

Il Fortino

Grape: Zinfandel

Nose: Rich and packed with California sultanas
and spicy fruit.
Taste: Blackberry, red berries and coffee flavours.

Generous fruity flavour with hints of violet, blackberry,
blueberry and vanilla.

Serve with roasts of light meat.

Sangiovese

Di Toscana

Italy
75cl
13.5%

Il Fortino

Italy
75cl
12.5%

Grape: Sangiovese

Nose: Classic Sangiovese with fruit, spice and terroir
in balance.

Taste: The iconic Sangiovese grape, ‘the blood of Jupiter’,
offers rustic charm, deep berries, fresh acidity and classic
Tuscan herbs and spices, good with mortadella, Milanese
salami or coppa, tomato-based pasta dishes, herbaceous
pizza and small game stew.

Chianti Classico

Grape: Sangiovese
Nose: Red and dark cherries with some oak and spice.

Taste: Well balanced with notes of strawberries, plums
and a hint of vanilla and coffee.

Good with La Ribollita Tuscan bean soup and Osso Buco.

Quercecchio Brunello
Di Montalcino

Italy
75cl
14.5%

Grape: Sangiovese/Brunello

Nose: Complex with dark, rich fruit in harmony with oak
and bay leaves.

Taste: Powerful and fruit-driven, with elegant tannins
and a round ripe flavour of dark berries and long finish.

Best with savoury dishes, preferably on game or red
meat and with aged cheeses.

Capirussu Santa Barbara
Puglia Primitivo

Italy
300/100/75 cl
14.0%

Grape: Primitivo

Nose: Flirty and fruit driven with typical notes from

the warm South, red berries and thick, rich structure.
Taste: Strong character with soft tannins, fine structure
and acidity.

Good as a companion wine or with local, southern
Italian Mediterranean food such as octopus with
aubergine and peperonata.

Le Pirre Nero d’Avola

Italy
300/100/75 cl
13.0%

Grape: Nero d'Avola

Nose: Ripe fruit with soft layers of blackberries and spice.

Taste: Medium-bodied with deep colour, dark cherries,
some spiciness and a balanced finish.

Goes well with lasagne, spaghetti carbonara or cold cuts.
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Kenwood Discoveries
Cabernet Sauvignon

USA
75 cl
13.5%

Grape: Cabernet Sauvignon

Nose: A flavourful and generous wine with a warm fruit
tone of blackcurrants, blackberries and ripe cherries.

Taste: Some spiciness. Balanced tannins and nice finish.

Suitable for grilled meat, burgers, pizza.

Kenwood Discoveries

Zinfandel

USA
75 cl
14.5%

Grape: Zinfandel
Nose: Very fruity flavour with an oak character.

Taste: Hints of raspberry, blackcurrant, liquorice,
white pepper, cinnamon and vanilla.

Suitable for lamb or beef dishes.

Kenwood Six Ridges
Cabernet Sauvignon

USA
75 cl
14.0%

Grape: Cabernet Sauvignon
Nose: Elegant, fruity, concentrated and herbal notes.

Taste: Generous flavour of coffee, liquorice and roasted
oak barrels.

The wine has been aged in oak barrels for 19 months.
Suitable for beef and game. Excellent with hard cheese.

Kenwood Six Ridges
Pinot Noir

USA
75cl
15.0%

Grape: Pinot Noir
Nose: Cherries, ripe strawberries, spices.
Taste: A lovely balance between tannins and acidity.

The wine has been aged 11 months in French oak
barrels. Goes well with fish and chicken dishes.

Santa Lucia Cabernet
Sauvignon

Chile
75 cl
13.5%

Brillo Del

Spain
75cl
12.5%

Grape: Cabernet Sauvignon

Nose: Fruit-driven with some notes of blackcurrants
and pepper.

Taste: Very fruity, youthful and flavourful wine with notes
of blackcurrant, red fruit, coconut and vanilla.

Serve with roasts of light meat.

Dia Tempranillo PET

Grape: Tempranillo
Nose: Youthful and fruit-driven with notes of strawberry.

Taste: Medium-bodied flavour of ripe red fruit with hints
of plum, red currant and a light vanilla note.

Serve with light meat dishes and mild to medium
hard cheeses.

Fuego Tempranillo

Spain
75cl
14.0%

Grape: Tempranillo
Nose: Fresh dark and red fruit with an appealing spiciness.

Taste: Fruity and youthful with very upfront fruitiness that is
balanced with a good and well-integrated acidity and a fairly
long finish.

Excellent as an aperitif or with food - pairs well with lamb, beef,
chicken, or flavourful vegetarian dishes, especially grilled.

Vinha Grande

Portugal
75l
14.0%

Grape: Touriga Franca, Touriga, Nacional, Tinta Roriz,
Tinta Barroca

Nose: Notes typical to the region with quite rich dark
fruits and well-integrated oak and spice.

Taste: Vinha Grande 2018 is a complex and well-structured
wine with hints of red berries, herbs, leather, eucalyptus

and tobacco, complemented by lively tannins with a long,
harmonious finish. Goes well with both game and grilled fish,
both everyday and festive.
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Les Deux Pins
Sauvignon Blanc

France Grape: Sauvignon Blanc
75cl Nose: Light and fresh with some notes of blackcurrant leaves.
11.5% Taste: Fresh, expressive and well-balanced wine with floral

notes and hints of exotic fruits and citrus peel.
Serve with seafood dishes or as an aperitif.

Moillard AOC Chablis
Coquillage

France Grape: Chardonnay
75cl Nose: Elegant with citrus, minerals and some
12.0% green apple.

Taste: The wine is aged on the lees for 6-8 months in steel
tanks, preserving fresh, crisp fruit with well-integrated acidity
and great complexity.

Serve as an aperitif or with light dishes of fish, salads

and shellfish.
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z Chateau Trignon Viognier 2
® France Grape: Viognier 5

75 cl Nose: Round and elegant with yellow stone fruits

13.5% and apricots.

Taste: Complex aroma with apricot, peach and tropical fruits.

The wine is relatively powerful with well-balanced acidity
and structure. The wine is not oaked.

Serve with mushroom risotto or duck, Canard Orange.

Mady
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Caves des Perriéres 2
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Pouilly Fume g
S
France Grape: Sauvignon Blanc ®
75 cl Nose: Classic Loire S.B. with blackcurrant leaves
12.5% and some acid citrus.

Taste: Lovely, grapey aroma with aromatic hints of
gooseberry, nettle, mineral and apples. Dry, fresh flavour
with hints of citrus and recurring notes of apples. Goes well
with fresh white asparagus, elegant fish and seafood dishes,
as well as light meat dishes with a creamy sauce.
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Pierre Brévin Sancerre

France
75 cl
13.5%

Grape: Sauvignon Blanc

Nose: Big, lovely grapey aroma with aromatic
hints of gooseberry, nettle and minerality.

Taste: Dry, fresh and elegant flavour with hints
of citrus, mineral and nettle.

Long and fresh finish. Serve with fish and shellfish
dishes and with tart goat cheeses.

Domaine du Vieux Lazaret
Blanc Chateauneuf-du-Pape

France
75 cl
13.5%

Grape: Grenache Blanc, Clairette, Bourboulenc, Roussanne

Nose: Very complex with well-balanced fruitiness
and a touch of spice.

Taste: A nuanced, fruity and slightly spicy and savoury
wine with notes of oak, white flowers, yellow plums,
orange, apricots and white pepper.

Served with dishes of fish or light meat.

Gemma Langhe Arneis

Italy
75cl
13.5%

Grape: Arneis

Nose: Fresh and fruit-driven with traces of apples
and a hint of honey.

Taste: Dry, fresh and fruity wine with golden colour and
intense aroma of apple and notes of hazelnut.

Suitable as an aperitif or with salads and light fish dishes.

Silvano Piacentini Soave

Classico

Italy
75cl
12.5%

Grape: Garganega

Nose: Fruit-driven with yellow fruit and a hint of green pears.

Taste: Fresh fruity wine with hints of pear, peach, citrus
and minerality, good as a company drink or with lighter
dishes of fish and shellfish without too much spice.

Il Fortino Vermentino

Italy
75l
12.0%

Grape: Vermentino

Nose: Appealing fruitiness combined with some spices
and delicate flowers.

Taste: Refreshing and delicious with juicy acidity, rich
character of yellow plums, lime, white nectarine, lemon
zest, white flowers, nashi pear and a crisp, pleasant
grapefruit finish.

Perfectly chilled as an aperitif, but also with creamy
cheeses, small pickles, mussels and herb grilled fish.

Primizia Bianco

Italy
75l
12.0%

Grape: Garganega, Chardonnay
Nose: Youthful and fruit-driven.

Taste: Fruit-driven wine with refreshing acidity, with lemon,
yellow apples, white peach, pineapple, lychee and also
acacia honey.

Serve with appetisers, vegetarian food, seafoaod, fish,
buffet food or grilled cheese.

DOC Garda Pinot Grigio

Italy
75 cl
13.0%

Grape: Pinot Grigio
Nose: Fruit-driven with citrus and minerality.

Taste: Fresh and fruity flavour with lively and fresh hints
of pear, citrus and peach, combined with a well-balanced
and pleasant acidity.

It goes well with light chicken dishes and summer salads.
Excellent also as an aperitif with good friends.
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Moselland Riesling Kabinett

Germany
300/75 cl
8.0%

Grape: Riesling
Nose: Classic fruit-forward Mosel Riesling.

Taste: Fresh crispness and sweetness balanced

by the typical riesling acidity.

A wine with elegance. Excellent with chicken dishes
and Asian food such as sushi and with salmon

and seafood in various forms.

Moselland Riesling Spitlese

Germany
75cl
8.5%

Grape: Riesling
Nose: Rich and fruity with deep notes of citrus and minerals.
Taste: Fresh and fruity with notes of citrus and tropical fruits.

Full and round flavour with sweetness and good acidity. Hints
of peach and tropical fruits.

Serve with seafood dishes, preferably with Asian flavours.

Gustav Riesling Trocken

Germany
75cl
12.0%

Grape: Riesling

Nose: Fresh and fruity with green apples and hints of lychee
and exotic fruits.

Taste: Fresh and lively, with green apples, well-balanced
acidity, and a refreshing fruit-driven profile.

Perfect as aperitif or with lighter meals, salads and sushi.

Von Grossenlagen
Riesling Trocken

Germany
75l
11.5%

Grape: Riesling

Nose: Rich, intense and powerful, matching the deep yellow
colour that tells of very high concentration of fruit and acidity.
Taste: Intense aromas of green apples, peach and apricot.

Crisp and elegant with green apple and peach flavours and
a refreshing acidity. Ideal with grilled pork, salmon and spicy
Asian dishes and as a cool aperitif.

Sun Gate Chardonnay

USA
75 cl
13.5%

Grape: Chardonnay

Nose: Round and somewhat buttery with notes
of pineapple and some vanilla.

Taste: Very fresh and fruity flavour with hints of oak,
apples, honeydew melon, butterscotch and citrus.

Serve with fish or poultry dishes.
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Brillo Del Dia Sauvignon
Blanc PET

Spain Grape: Sauvignon Blanc
75cl Nose: Fresh and fruity with citrus and green fruits.
12.5% Taste: Fresh, light and fruity wine with hints of grapefruit

and minerality.

Lovely fresh aftertaste. Suitable for light small dishes
with fish and shellfish and for aperitif.

Santa Lucia Sauvignon Blanc

Chile Grape: Sauvignon Blanc R
75cl Nose: Fruit-driven with notes of nettles and blackcurrant F V d
Nose: uego Verdejo
Taste: Youthful, aromatic and fresh flavour with hints of pear, . . .
gooseberry, nettle and lemon. Serve with fish and shellfish. Spain Grape: Verdejo _ ) _
75 cl Nose: Youthful wine with a nice and well-balanced
11.0% fruitiness from green apples and citrus.

Taste: Crisp and fruity with an appealing acidity
that cleanses the palate.

Excellent on its own or in companion with salads
and light dishes.

=
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7 Kenwood Discoveries -
= Ch H
= ardonnay
(¢}
USA Grape: Chardonnay )
75cl Nose: Flavourful, fruity wine with oak notes and hints
14.5% of pear, apple and vanilla.

Taste: Full-bodied with good acidity and ripe stone fruit.
Goes well with savoury fish dishes or light meat.

Mady
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Kenwood Six Ridges o
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Chardonnay 3
<}

USA Grape: Chardonnay %

75l Nose: The wine has a nice freshness with hints of brioche,

13.5% ripe yellow apples, guava fruit.

Taste: The wine is barrel fermented and then aged in French
oak barrels for 10 months which gives it its body. Excellent
with seafood, flavoursome chicken and cheese platters.
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| es Deux Pins Merlot Rosé

France
75 cl
13.0%

Grape: Merlot
Nose: Light red fruit with a touch of spice.

Taste: Fresh and fruity rosé wine with hints of
raspberry and pomegranate. Berry and fresh scent.

Serve with summery salads or light meat dishes.

Domaine Houchart Cotes
de Provence Rosé

France
150/75 cl
13.0%

Grape: Grenache, Cinsault, Syrah, Tibouren

Nose: Very elegant with lots of red fruits in harmony
with some citrus.

Taste: Berry and fresh flavour with hints of raspberry,
strawberry, watermelon, citrus peel and fresh herbs.

Suitable as an aperitif or with fish and chicken dishes and
salads.

Chateau du Trignon Rosé

France
75 cl
13.5%

Grape: Grenache, Syrah

Nose: Light and fresh with some Cbtes du Rhone
spiciness and red fruits.

Taste: Berry and slightly floral aroma with hints of
strawberry.

Well-balanced, soft and fruity flavour with notes of
strawberry, herbs and blood orange. Serve with light
meat dishes, salads, prawns or sushi.

Primizia Rosato

Italy
75l
12.5%

Grape: Corvina, Molinara
Nose: Vibrant and youthful with red fruits and dark citrus.

Taste: Fruit-driven with hints of sun-ripened strawberries,
strawberry jam, blood oranges, raspberry, red gooseberries
and apricot.

Serve with toast skagen, gravlax, seared tuna with summer
salad or grilled chicken with gratinated vegetables.

Brillo Del Dia Grenache
Rose PET

Spain Grape: Grenache
75cl Nose: Red berries and some spice.
12.5% Taste: Youthful, fresh and red-fruited flavour

with hints of strawberries.

Good acidity, nice balance and fresh, soft finish.

Serve with salad, preferably with chicken.
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Sandeman 20YO Tawny

Portugal Nose: Caramels and raisins with some spice and long,
75 cl lingering aroma.

20.0% Taste: Smooth, elegant and multifaceted with flavours
of dried fruit and vanilla.

Serve with blue cheese and sweet desserts.

Sandeman Fine White Port

Portugal Nose: Tropical fruits with a slight hint of vanilla.
75 cl Taste: The wine has a nice harmony between natural
19.0% dryness, lovely fruit tones and a touch of sweetness.
Good as an aperitif or as the Portuguese drink it
- with a few drops of tonic.

Sandeman Old Invalid Port

Portugal Nose: Classic Douro/Port nose with a lot of deep dark
75/37.5 cl red fruit but yet fresh notes of raspberries and plums.
19.5% Taste: Rich, round and balanced with clear flavours
of fresh plums and red berries.

A generous wine with good structure. Good company
for creamy cheeses, dark chocolate and desserts.

p )
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O

Gradask Tawny Port
Y .
Portugal Nose: Classic Douro/Port nose with a lot of deep dark g
75 red fruit, vanilla, raspberries and plums. S
20.0% Taste: Balanced notes of dried fruit, raisins, almonds, ‘%

nuts and vanilla, with integrated acidity
Serve with pastries with nuts and aged cheeses.




Pernod Ricard Sweden AB

Marieviksgatan 19B,
117 97 Stockholm
Telephone 08-744 70 00
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