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suggestions |
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-« Characteristics

Wine based Apéritif 15% Vol.
Sugar: 90 g/L

- 1 1. N
- Production process:
Peaches and peach leaves are
macerated separately for several
months in white wine from Provence.
Both infusions are then blended with
wine and a bit of sugar.
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~ " ABASE DEVIN
FORCALQUIER EN PROVENCE Intense nose with fragrant
peach notes.

L i Fruity with a delicious
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that bring balance and

“xy* Provence ¥ complemgy to Rinquinquin.
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 Ginger - Citrus -
* Bergamot « Passionfruit «

 Thyme - STANDARD PRODUCT 75 cl - Ref.326

CASE BOTTLE

Sizes (cms): 25.5 x 17 x 32 sizes: 31cms - 8 8.5

RinQUinQUin should be weight (kg): 8.7 weight (kg) : 1.5

served chilled. It can also

tonic or in a cocktail.
HS code : 22051010

www.distilleries-provence.com




