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EDMOND BRIOTTET

Maison fondée en 1836

Jules Theuriet (1848 - 1912), a wine trader, had his premises at 12 Rue Berlier in
Dijon, the firm’s current site. He had a daughter — Juliette Theuriet — who married
| Antoine “Edmond” Briottet. Edmond managed the Theuriet business from 1912.
He kept the name Theuriet, but started using the name Briottet as the primary
name for the business. Apart from his wine trading business, he started producing
Créme de Cassis (blackcurrant liqueur).

Today the 6th generation, Vincent and Claire Briottet, continue the family tradition
of making high-quality, artisanal crémes and liqueurs.

ARTISANAL LIQUEURS AND CREMES

Créme de Cassis de Dijon, 20% alc.

Créme de Cassis de Dijon is produced exclusively from the famous “Noir de Bourgogne”
variety of black currant. Since 2015, Créme de Cassis de Bourgogne is a protected geographic
indication (IGP), signifying local origin, higher quantity of berries used, and high quality of
production.

Macerated in alcohol for two months, the result is a deeply-colored, full-flavored aromatic
liqueur. Créeme de Cassis is perfect for creating cocktails, cooking or dessert. Try it poured
generously over a serving of French Vanilla ice cream.

- “Creme de Cassis doesn 't come any better than this, a masterpiece.” 5 stars. (Paul Pacult,
The Spirit Journal)

- 95 points, Finalist, Extraordinary (Ultimate Spirits Challenge)

- 93 points (Wine Enthusiast)

Kir Royal
Pour 1 tablespoon Creme de Cassis into a Champagne flute and top off with sparkling wine.

Créme de Framboise, 18% alc.

Our Créme de Framboise is made by macerating raspberries. The raspberries are .
soaked in a water-alcohol solution for a minimum period of two months. This
enables all the finesse of the small berries to be extracted. White sugar is then added
to the infusion obtained and this elegant Créme de Framboise is the result.

- 5 stars (Paul Pacult, The Spirit Journal)

- “...like drinking the best summer has to offer.”” (Beverage News)

Créme de Péche, 18% alc.

Jules Theuriet Créme de Péche is a timeless favorite which you should always have
on hand. Créme de Péche is perfect drunk as an aperitif with a dry white wine such
as Aligoté, with a sparkling wine or straight with an ice cube.

- “Like a fresh, juicy peach in a bottle...” (Imbibe Magazine)

- “For a more vivid peach experience you would have to walk through an orchard and snag the ripe fruit from
the limb.” (Beverage News)

Imported by Heavenly Spirits LLC, Lakeville, MA - (508) 947-9973 - www.heavenlyspirits.com




Liqueur de Pamplemousse Rose, 18% alc.

Jules Theuriet Pink Grapefruit Liqueur perfectly expresses the grapefruit’s acidulous side. It is
refreshing in the mouth and and it perfectly brings out the pink grapefruit’s flavors — softness
and bitterness. A real treat, one to be savored.

Jules Theuriet’s Pink Grapefruit Liqueur should be drunk chilled, straight, on the rocks, or as an
ingredient in a cocktail. To give yourself a change of scene from the traditional white wine-cassis
mix, why not try rosé wine-grapefruit, by mixing 4/5 of ros¢ with 1/5 of our Pink Grapefruit
Liqueur. Serve very chilled.

- 97 points, Double Gold, Liqueur of the Year, Liqueur Producer of the Year (Bartender Spirits
Awards, 2022)

- 95 points, Finalist, Great Value (Ultimate Spirits Awards, 2022)

- 16/20 points “Expressive, an impression of grapefruit, well-balanced, round and smooth, with
a lively and refreshing finish.” (Le Point Magazine)

- “Excellent” (Difford’s Guide, 2017)

Créme de Banane, 25% alc.

Made from real banana juice, Jules Theuriet Créme de Banane reveals all the aromatic power of
this island fruit! The use of a blend of different varieties of bananas helps maintain strong fruit
scent, as well as harmony between sweet varieties and those that are a little sweeter. It is far from
the candy taste that one might find in other products.

In order to offer you an authentic product close to their artisanal values, Jules Theuriet Créme de
Banane does not have added any coloring.. This allows it to keep its natural light and yellowish
color.

Banana Show
Add 1 oz. Créme de Banane to a mug of hot milk with 1 tsp of cocoa powder.
Grate chocolate on top.
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