G'VINE FLORAISON i avs0preo

Once a year, in mid-June

the vine flower blossoms to life for a few days only before giving birth to a
grape berry : this period is called Floraison in French. G'Vine Floraison cap-
tures the essence of this ephemeral, exhilarating fragrance,
E and the warmth of the summer arrival.
(ﬂ.

The transparency of the bottle reflects the smooth, natural and
— fresh essence of G'Vine. The chic, green coating on the shoulders
L4 stands for the brightness of the vineyards during springtime.

Tasting notes : Smooth, vibrantly floral, warmly spicy.

* Nose : delicate, sweet and floral, with a spicy warmth (hints of cardamom
and ginger).

* Palate : smooth, subtle, round, grassy with flowers and spice. The floral taste of
the vine flower is very upfront, with juniper, cardamom and ginger following along.
* Finish : brings back the floral taste again, and is very long and dry. Clean
crispy back end.

The subtle, aromatic vine flower together with the grape spirit soften
the traditional juniper taste and make it a well balanced, full bodied
and soft gin, appreciated by gin and non gin-drinkers alike.

“Deliciously refreshing on its own or in cocktails” BTI

GARY REGAN for the San Francisco Chronicle, www.ardentspirits.com

JONATHAN M. FORESTER for Slashfood, www.slashfood.com

NATHALIE BOVIS-NIELSEN www.liquidmuse.com

Gold Meddal, 94 points, Exceptional, 2007 & 2008
International Review of Spirits, BT

*¥%** Highly recommended Paul Pacult, Spirit Journal

Superb (90-95) Highly recommended
Wine Enthusiast

Silver Medadl, Best distilled gin - 2008
Drinks International Gin Challenge

Silver Medal San Francisco World Spirits Competition



