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SMALL BATCH - SANS SUCRE - SANS FILTRATION

Cocktail : Eden Smash

* 5¢cl Gin, 2 cllemon juice, 1 cl
simple syrup, 4 raspberries.

* Muddle raspberriesin a
shaker. Add the remaining
ingredients, ice, and shake.

* Fine strain (to catch the
seeds) into an Old Fashioned
glass over ice.

Gin Eden

Technical information

Category Distilled Gin

ABV / Volume 40% vol / 700ml

Base material 100% potatoes

Ingredients genievre, coriandre, framboise fraiche,

racine d’angélique, jasmin, fleur d’oranger
et d ‘autres ingrédients naturels secrets

Distillation Double distillation batch 96% vol. puis
distillation Gin 75%

Reduction Lente, sur 15 jours, a I'eau purifiée

Tasting notes

A contemporary, bright, and spring-like gin. A true stroll through a lush
garden, Eden Gin marries the lusciousness of fresh fruit with the
delicacy of white flowers, elevated by the exceptional roundness of
our potato base spirit.

Nose: A captivating, fruity explosion. The opening is dominated by
fresh raspberry, vibrant and tangy, as if freshly picked. Once the fruit is
fully expressed, the nose opens up to a highly refined floral bouquet
driven by jasmine, before revealing the elegant, resinous signature of
juniper berries.

Palate: The potato base spirit reveals all its magic here, offering a silky,
almost velvety texture that beautifully coats the palate. Thanks to a
highly gentle aromatic extraction, the pure and crisp taste of fresh
raspberry is perfectly captured, without any heaviness or "cooked"
fruit effect. On the mid-palate, a beautiful botanical tension and the
subtly spicy notes of coriander (which bring discreet zesty accents)
awaken the whole, while angelica root provides the earthy backbone
essential to any great gin.

Finish: An exceptionally long finish. The aromatic footprint stretches
intensely over the sweetness of orange blossom, leaving a lingering,
fresh, and deeply luscious memory of red berries.

Serving Suggestions
Temperature: 16-18°C (60-64°F) for neat tasting. Well-chilled for

cocktails.
Glassware: Lehmann "Grande Réserve" glass for neat tasting.



