70 cl bottle
Raspberry
Fruit of a wild bush growing in
mountainous undergrowth,

raspberries have been cultivated
for centuries. It is a compound
fruit composed of many small
fruits, with red, dark purple,
white or yellow skin.

It is sweet and aromatic, used in
many pastry creations, pies, and
charlottes.
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Créme de Framboise

de Bourgogne 18 % vol.
Raspberry

Constantly searching for the best varieties and terroirs
for its fruits, Maison Trénel selected an old variety of
raspberries for its Créeme de Framboise de Bourgogne,
the Lloyd George.

It produces middle-sized red raspberries, very sweet,
aromatic and fruity. Harvested from June to mid-July, it
is an early and productive variety. It also happen to
fruit again in fall.

Tasting

The Creme de Framboise de Bourgogne is red ruby in
color with purple notes. Its nose is pure, of fresh ripe
fruits.

On the palate, the emphasis is on finesse and
concentrated fruit with no excessive sweetness. It is
well balanced, with a particularly long finish.

How to drink and serve

Drink it pure on ice or mixed with white wine or
Crémant de Bourgogne. It will be delicious on dessert
like vanilla ice cream.

In a cocktail, mix 3 ¢l Créme de Framboise de
Bourgogne Trénel with 6 cl gin, 1 cl lime juice et 1 egg;
Serve in a martini glass with a few fresh raspberries.

All our fruit-liqueurs are free from preservatives. Please
store them in the fridge after opening.
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