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D E L U X E   D I S T I L L E R Y 
K O R T R I J K   |   B E L G I U M  

 
Since its founding in 2014, Deluxe Distillery has  
been redefining the craft of spirit-making, earning  
accolades for its innovation and dedication to quality.  
 
Their product lineup includes handcrafted gin, premium vodka  
and an exceptional sour cocktail mixer, each crafted with  
care and creativity. 

 
SUPASAWA, a premium sour cocktail mixer. Designed to simplify the art of  
creating perfectly balanced cocktails, SUPASAWA saves bartenders time,  
space, and effort. This “super sour” addition is a game-changer for those aiming to craft 
exceptional drinks, ensuring every mix is a masterpiece. 
 
Deluxe Distillery’s	Blind Tiger gins	stand out for their adventurous flavor profiles. By 
introducing unexpected ingredients like cubeb pepper and black teas, the distillery has 
created gins with remarkable depth. This commitment to pushing boundaries has cemented 
Blind Tiger as a pioneer in artisanal gin production. 

 
With	Mary White vodka, Deluxe Distillery launched Belgium’s first high-end vodka. Inspired by 
the legendary “Queen of the Bootleggers” from the Prohibition era, this vodka pays tribute to 
daring and sophistication. Packaged in a striking white bottle with marble and gold accents, 
Mary White embodies both timeless grace and contemporary appeal. 

 
 
 
 
 
 
 

 
 
 

S U P A S A W A 
A C I D 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • B E L G I U M 
V O L U M E  • 7 0 0   M L  
A B V     • 0 %  V O L .  
P H   V A L U E  • 1 . 9 5  

 
Super Sour – a blend of five different acids, a touch of 
salt, and distilled water. 
 
Supasawa is the ultimate game-changer for bartenders 
and an essential addition to any well-equipped home 
bar. Its unique formula ensures a perfectly balanced, 
crystal-clear drink every time, making it an 
indispensable tool for crafting exceptional cocktails with 
ease. 
 
With Supasawa, there's no need for messy juicing or 
worrying about fresh ingredients losing their flavor. Its 
long shelf life and hassle-free usability mean you can 
focus on the art of mixology, knowing that the perfect 
sour note is always within reach. 
 
 
 

 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

B L I N D   T I G E R   P I P E R   C U B E B A 
G I N 

 

 
 
 
 
 
 

 
 
 

B L I N D   T I G E R   I M P E R I A L   S E C R E T S 
G I N 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • B E L G I U M 
V O L U M E  • 5 0 0   M L  
A B V     • 4 5 %  V O L .  

 
Among the eleven carefully chosen botanicals, you'll find 
a mix of both classic ingredients, such as juniper, 
coriander seeds, and lemon peel, alongside more exotic 
additions. 
 
Notably, the gin features three distinct black teas from 
the renowned regions of Assam, Kashmir, and Yunnan, 
each one distilled separately to preserve its unique 
characteristics. This thoughtful approach creates a gin 
that is smooth, multi-layered, and complex, offering a 
depth of flavor that satisfies even the most discerning 
palates.  
 
Every sip reveals a perfect balance of tradition and 
innovation, making this gin a truly exceptional choice. 
 
 
 

 

O R I G I N   • B E L G I U M 
V O L U M E  • 5 0 0   M L  
A B V     • 4 7 %  V O L .  

 
The name says it all – the key ingredient, cubeb pepper, 
undergoes a double distillation process and is paired 
with 14 other botanicals, resulting in a gin with 
remarkable character. 
 
The gin boasts a harmonious blend of bold yet refined 
flavors, with the citrusy brightness of orange, the subtle 
sweetness of licorice, the piquant kick of pepper, and 
the floral undertones of violet. These distinctive notes 
are beautifully enhanced by the higher alcohol content, 
which brings out their full complexity and depth.  
 
This gin is an exciting choice for those who appreciate a 
spirit that balances strength and flavor in every sip. 
 
 
 

 
 
 
 
 
 

 
 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

B L I N D   T I G E R   L I Q U I D   G O L D 
G I N 

 

 
 
 
 
 
 

 
 
 

M A R Y   W H I T E   V O D K A  
V O D K A 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • B E L G I U M 
V O L U M E  • 5 0 0   M L  
A B V     • 4 5 %  V O L .  

 
This limited edition with only 2,500 bottles available, is 
aged for six months in bourbon whiskey barrels. 
 
This maturation process not only reduces the alcohol 
content, but also imparts a stunning golden hue, giving 
the gin a rich and refined appearance.  
 
The aging enhances its depth of flavor, making it 
exceptionally smooth and layered. Perfect for sipping 
neat, this gin serves as a sophisticated digestif, offering 
a unique and memorable experience that showcases 
both its complexity and elegance. 
 
 
 

 
 
 
 
 
 

 
 
 

O R I G I N   • B E L G I U M 
V O L U M E  • 7 0 0   M L  
A B V     • 4 0 %  V O L .  

 
This vodka is named after the un-crowned queen of 
smugglers – Mary White. Much like Mary herself, the 
bottle radiates an air of unparalleled elegance and 
intrigue. 
 
The production process combines rye, corn, and malted 
barley, creating a spirit that is exceptionally smooth and 
refined. This perfect balance of ingredients results in a 
vodka that excels both when enjoyed neat, revealing its 
subtle depth, and in your favorite cocktail, where it 
effortlessly enhances the flavors of any drink.  
 
It’s a true testament to craftsmanship, offering 
sophistication in every sip. 
 
 
 

 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

M I D I   A P E R I T I F S 
K O R T R I J K   |   B E L G I U M  
 
Growing	up	in	a	household	centered	around	 
cooking	and	hospitality	often	instills	a	deep	 
passion	for	these	arts.	Jules Delaere founder	of	MIDI	 
was	introduced	to	the	world	of	hospitality	at	a	young	age.	 
It	was	only	a	matter	of	time before	he	found	himself	in	some	of	 
Belgium's	finest	kitchens,	mastering	the	intricacies	of	this	beautiful	 
trade.	His	love	for flavor	and	hospitality	inspired	him	to	pursue	 
the	dream	of	creating	a	drink	that	exists	somewhere	between	 
wine	and	spirit. 
 
The	name	"MIDI"	pays	homage	to	the	southern	region	of	France	known	 
as	Le	Midi,	a	place	where	aperitifs,	pétanque,	androsé	are	cherished	traditions.	 
With	a	founder	who	is	half	French	and	half	Belgian,	the	connection	to	this	enchanting		
region	has always	been	strong.	MIDI	Aperitifs	aim	to	capture	that	southern		
"je	ne	sais	quoi" transporting	drinkers	back	to	sun-drenched terraces	on	holiday. 
 
Crafted	from	the	juiciest	wines,	Mediterranean	fruits,	herbs,	and	roots,	these	wine-
based	aperitifs	are	inspired	by	a	rich	and celebrated	aperitif	culture.	Utilizing	modern		
techniques	in	distillation	and	maceration,	MIDI	Aperitifs	result	in	complex,	juicy flavors		
that	leave	a	lasting	impression. 
 
 

 

 
 M I D I   C L A S S I C   R E D  

A P E R I T I F 
 

 
 
 
 
 
 

 
 
 

O R I G I N   • B E L G I U M 
V O L U M E  • 7 0 0   M L  
A B V     • 2 1  %  V O L .  

 
This natural product is crafted from Syrah rosé wine 
sourced from the sun-drenched vineyards of southern 
France. 
 
To enhance its complexity, vacuum-distilled extracts of 
a variety of fruits and herbs are infused, including 
fragrant bergamot, fennel, artichoke, and rosemary. 
These botanicals bring a delightful aromatic richness to 
the mix. 
 
The natural sweetness of the Midi Classic Red is 
provided by black currants that have been carefully 
soaked in sugar, adding a layer of depth and balancing 
the flavors. The result is a well-rounded, aromatic spirit 
with a vibrant, Mediterranean profile that is perfect for 
sipping or mixing into creative cocktails. 
 
 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

M I D I   L I Q U I D   S U N S E T  
A P E R I T I F 

 

 
 
 
 
 
 

 
 
 

M I D I   R u b y   r u s h 
N O N   A L C O H O L I C   A P E R I T I F 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • B E L G I U M 
V O L U M E  • 7 0 0   M L  
A B V     • 2 1  %  V O L .  

 
The second creation from Jules Delaere. Where French 
Chenin Blanc white wine meets the vibrant flavors of the 
Mediterranean. Infused with distillates of Amalfi lemons, 
thyme, almonds, lemon verbena, and gentian root, this 
product captures the essence of the region in every 
drop. 
 
As with previous offerings, fruits soaked in sugar play a 
key role in the flavor profile. In the Liquid Sunset, juicy 
apricots contribute a bright, distinct fruitiness that 
makes it an ideal base for refreshing summer drinks of all 
kinds.  
 
This delightful aperitif effortlessly offers a balance of 
freshness, complexity, and natural sweetness that 
shines in cocktails or when enjoyed on its own. 
 
 
 

 
 
 
 
 
 

 
 
 

O R I G I N   • B E L G I U M 
V O L U M E  • 7 0 0   M L  
A B V     • 0  %  V O L .  

 
With Ruby Rush, the first alcohol-free product makes its 
debut in the Midi Aperitifs collection, offering a 
refreshing new option for those seeking a sophisticated, 
non-alcoholic drink. 
 
The base of this unique aperitif is Verjus, the juice of 
unripe grapes, which gives it a crisp, slightly tart 
foundation. To this, flavors of blackberry, fig, and 
rosemary are added, creating a rounded, 
Mediterranean-inspired profile that is both aromatic 
and complex. 
 
When mixed with soda, it transforms into an aromatic 
highball that stands out for its vibrant, flavorful 
character—proving that an alcohol-free option can be 
just as exciting and flavorful as its alcoholic 
counterparts.  
 
 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

M o o r l a n d   d i s t i l l e r y  
N O R T H U M B E R L A N D   |   E N G L A N D 
 
Hepple Gin's story unfolds on an estate alive with nature's  
charm, where wild ponies, Highland cows, and the  
estate's famed black-haired pigs roam freely.  
These animals play a vital role in the landscape,  
breaking up compacted soil to allow wild seeds to flourish.  
This initiative is part of Hepple's Wilding Program,  
a regeneration effort focused on restoring and preserving the wild  
plants that define this unique environment. Through these  
endeavors, Hepple remains deeply committed to safeguarding  
the character of its home, both in the natural surroundings  
and in the gin it produces, aligning closely with its  
environmental and sustainability goals. 
 
While the stunning vistas of Hepple are a sight to behold, one  
need not visit the estate to experience its essence. A sip of Hepple Gin evokes the feeling of 
harvesting botanicals alongside the team, thanks to its innovative Triple Distillation Method.  
 
This process, powered by state-of-the-art distilling equipment, captures flavors that 
traditional methods would otherwise lose, ensuring a remarkable sensory experience in every 
drop. The creation of Hepple Gin is a collaboration of remarkable expertise: a celebrated 
foraging chef, a legendary bartender, a precision-focused distiller, and an ecologically-
conscious farmer, all working together to craft one of the finest spirits on the market. Elevate 
your cocktails with a touch of Hepple, and let its exceptional character transform your drinks. 

 

 
 
 
 
 
 

 
 
 

H E P P L E   G I N  
G I N 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • E N G L A N D 
V O L U M E  • 7 0 0   M L  
A B V     • 4 5  %  V O L .  

 
The classic Hepple Gin is crafted from 14 carefully 
selected botanicals, which are processed using the 
innovative Triple Technique, a unique method that 
enhances the gin’s depth and complexity. 
 
This technique allows the natural flavors of the 
botanicals to shine through, with juniper taking center 
stage. The result is a gin with a crisp, clean profile, 
featuring a perfect balance of freshness and aromatic 
richness.  
 
It’s a versatile spirit that stands out, making it the ideal 
choice for classic cocktails like Martinis or refreshing Gin 
& Tonics, where its bold, juniper-forward flavor truly 
comes to life. 
 
 
 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

H E P P L E   S L O E   &   H A W T H O R N   G I N  
S L O E   G I N 

 

 
 
 
 
 
 

 
 
 

D O U G L A S   F I R  
F L A V O R E D   V O D K A 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • E N G L A N D 
V O L U M E  • 5 0 0   M L  
A B V     • 2 9 . 9  %  V O L .  

 
The product is inspired by the berries that grow locally in 
the surrounding landscape. In addition to the sloe 
berries, hawthorn is also used, giving Hepple Sloe & 
Hawthorne a drier profile compared to many other sloe 
gins. 
 
During production, the classic gin is infused with the 
berries for six months, allowing the full, rich aromas to 
develop and be captured in the final product. This 
extended maceration creates a complex spirit, where 
the delicate tartness of the sloe berries is beautifully 
balanced with the slightly earthy, floral notes of 
hawthorn.  
 
The result is a gin that offers a sophisticated depth of 
flavor, perfect for sipping neat or mixing into a variety of 
cocktails. 
 
 
 
 

 
 
 
 
 
 

 
 
 

O R I G I N   • E N G L A N D 
V O L U M E  • 5 0 0   M L  
A B V     • 4 1  %  V O L .  

 
This flavored vodka is a single botanical product, where 
only Douglas fir is used and processed. The unique 
drying process of the Douglas fir tips brings forth 
surprising and refreshing aromas of melon, lemon, and 
grapefruit, which are delicately captured in the bottle.  
 
This results in a vodka with an intriguing, citrus-forward 
profile, accompanied by a subtle herbal undertone from 
the fir.  
 
The flavors are crisp and bright, offering a clean, 
refreshing experience that stands out in cocktails or can 
be enjoyed neat, showcasing the beauty of one single 
botanical. 
 
 
 

 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

S P R E E W O O D   D I S T I L L E R Y 
S C H L E P Z I G   |   G E R M A N Y 

 
Since 2004, award-winning whiskeys of the highest  
quality have been distilled and aged at the  
Spreewood  distillery, located 60 km south of Berlin.  
In 2010, their whiskeys received international recognition  
with 94 points in Jim Murray’s Whisky Bible. In 2019,  
the STORK CLUB Rye Whiskey was awarded the title of  
"World’s Best Rye Whisky" at the World Whiskies Awards. 
 
The foundation of their whiskeys is Spreewald rye,  
sourced from the fields of local farmers. As the ancient  
grain of Northern Europe, rye is deeply rooted in Brandenburg,  
which is Europe’s largest rye-growing region and  
internationally renowned for its quality. Even renowned American rye  
whiskey producers purchase their rye from this region! 

 
The distillery sets the highest standards for its cask management, which is as crucial to the 
quality of the whiskey as the rye and yeast used. The whiskeys are aged in various types of 
barrels at the Spreewald biosphere reserve and are blended before bottling to create 
complexity, character, and the distinctive STORK CLUB flavor. The foundation of their 
whiskeys lies in barrels made from American and German oak. For added complexity and 
depth, they also use ex-red wine barrels from outstanding German Pinot Noir winemakers. 

 

 
 
 
 
 
 

 
 
 

S T O R K   C L U B   S T R A I G H T   R Y E   
R Y E   W H I S K E Y 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • G E R M A N Y 
V O L U M E  • 7 0 0   M L  
A B V     • 4 5  %  V O L .  

 
The Stork Club Straight Rye Whiskey is crafted from 
selected German rye and distilled with precision, then 
aged in specially toasted barrels made from a unique 
blend of American and German Napoleon oak. 
 
This distinctive maturation process imparts a rich depth 
of flavor, creating a rye whiskey that stands out with its 
smooth, balanced character.  
 
Its bold taste makes it the perfect partner for whiskey 
highballs and a variety of cocktails, elevating every 
drink with its complex profile. Whether enjoyed on the 
rocks or mixed into your favorite drink, Stork Club adds a 
touch of sophistication and authenticity to any 
occasion. 
 
 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

S T O R K   C L U B   F U L L   P R O O F   R Y E  
R Y E   W H I S K E Y 

 

 
 
 
 
 
 

 
 
 

S T O R K   C L U B   R O S É   R Y E 
R Y E   A P E R I T I F 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • G E R M A N Y 
V O L U M E  • 7 0 0   M L  
A B V     • 5 5  %  V O L .  

 
This rye whiskey is crafted in small batches from 
carefully selected German rye. It matures in individually 
toasted barrels made from a blend of American and 
German Napoleon oak, as well as sherry casks, which 
contribute to its complex and rich character. 
 
The whiskey is then bottled at nearly cask strength, 
preserving the bold, intense flavors developed during its 
aging process. This meticulous approach results in a 
whiskey with deep, full-bodied notes, offering a 
harmonious balance between the oak's warmth, the 
subtle sweetness of sherry, and the distinctive spiciness 
of rye.  
 
Perfect for those who appreciate a whiskey with depth 
and character. 
 
 
 

 
 
 
 
 
 

 
 
 

O R I G I N   • G E R M A N Y 
V O L U M E  • 7 0 0   M L  
A B V     • 1 8  %  V O L .  

 
Stork Club Rosé-Rye is a fruity yet dry aperitif made 
from a fresh Pinot Noir Rosé from the renowned VDP 
winery Markgraf von Baden. This elegant rosé is then 
given a special kick by being blended with a carefully 
selected Stork Club Rye Whiskey. 
 
The result is a unique and refreshing drink that combines 
the vibrant fruitiness of the rosé with the bold, spicy 
character of the rye whiskey.  
 
As the world’s first rye aperitif, it offers an innovative 
alternative to traditional spirits, making it the perfect 
choice for those seeking something new and exciting.  
 
Whether sipped neat or used in creative drinks, Stork 
Club Rosé-Rye is a truly one-of-a-kind experience. 
 
 
 

 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

R O N   C O L O N   S A L V A D O R E N O 
C I H U A T A N   |   E L   S A L V A D O R 
 
Ron Colón's story began in 2018 when two friends,  
Thurman Wise and Pepijn Janssens, came  
together. With over 20 years of combined  
experience in the spirits industry, Wise and Janssens  
had spent their careers traveling the globe, introducing  
brands to emerging markets. In 2018, their work took them  
on a 22-day, 16-country bar hop across Latin America.  
During this trip, El Salvador ("Sivar" in slang) caught their attention. 

 
El Salvador, the smallest country in Central America, is bordered  
by Honduras, Guatemala, and the Pacific Ocean. The Country is renowned  
for producing some of the finest cane sugar and coffee in the world.  
 
This trip sparked a passion to create a product that could showcase the honest, rich, and 
vibrant spirit of Sivar. The local sugarcane is processed through a century-old mill and 
transformed into molasses. This molasses is then fermented with special yeasts for 36 hours 
before being distilled in a modern multi-column still. After distillation, the rum is aged in 
former bourbon white oak barrels. The rums selected for the blend create a rich, complex 
flavor profile. By combining column-distilled and pot-distilled rums, we achieve a balance of 
contrasting characteristics that come together to form something truly special. The 
Salvadoran rum is fruit-forward with a delicate style and a light, dry finish. The addition of 
Jamaican pot-distilled rums introduces an earthy, warm funk that enhances the overall 
experience. 

 

 
 
 
 
 
 

 
 
 

R o n   c o l o n   P U R P L E   l a b e l 
R U M  

 

 
 
 
 
 
 

 
 
 

O R I G I N   • E L   S A L V A D O R 
V O L U M E  • 7 0 0   M L  
A B V     • 4 0 . 5  %  V O L .  

 
This is a rum blend consisting of 70% six-year-old El 
Salvador Rum, produced by the Liquoria Cihuatàn 
distillery. In addition, an unaged Jamaican rum blend 
and a three-year-old Jamaican rum are added, 
providing the product with earthy notes and a full-
bodied aroma. 
 
The combination of these carefully selected rums 
creates a rich and complex profile, with the El Salvador 
rum offering smooth, rounded flavors and the Jamaican 
rums adding a robust, bold character. This unique blend 
makes it the perfect base for crafting character-driven 
Daiquiris, delivering a drink with depth in every sip. 
Whether enjoyed in classic cocktails or mixed drinks, this 
rum blend stands out as a true testament to 
craftsmanship and flavor. 
 
 

 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

R O N   C O L O N   G R E E N   L A B E L 
C O F F E E   R U M  

 

 
 
 
 
 
 

 
 
 

R O N   C O L O N   R E D   B A N A N A   O L E O  
B A N A N A   R U M 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • E L   S A L V A D O R 
V O L U M E  • 7 0 0   M L  
A B V     • 4 0 . 5  %  V O L .  

 
Coffee is El Salvador's largest export and is therefore 
globally renowned. Ron Colon collaborates with the 
coffee manufacturer Jag's Head, whose coffee beans 
are harvested from their own fields in El Salvador. 
 
After roasting, the coffee is macerated for 48 hours in 
the classic Ron Colon style. The result is a product that 
boasts rich, full-bodied coffee notes, adding a deep 
and aromatic complexity.  
 
This makes it the perfect ingredient for mixing drinks 
such as Espresso Martinis or Highballs, where its robust 
coffee flavor shines through. Whether enjoyed in 
cocktails or on its own, this unique coffee-infused rum 
offers a deliciously smooth and indulgent experience. 
 
 
 

 
 
 
 
 
 

 
 
 

O R I G I N   • E L   S A L V A D O R 
V O L U M E  • 7 0 0   M L  
A B V     • 4 0 . 5  %  V O L .  

 
In the Ron Colón Salvadoreño Red Banana Oleo, the 
rum blend is infused with red bananas. Through a 
meticulous process of maceration and distillation of 
dried bananas, fresh banana peels, and the addition of 
sugarcane syrup, a sweet and aromatic spirit is created 
with a pronounced banana flavor. 
 
The result is a beautifully smooth and flavorful liqueur 
that captures the essence of ripe, tropical bananas in 
every sip. For us, the Red Banana Oleo is almost like a 
ready-made Rum Old Fashioned in a bottle, requiring 
just one or two drops of your favorite bitters to create 
the perfect cocktail. With its rich, fruity sweetness and 
depth, it’s the ideal ingredient for crafting indulgent 
drinks with a tropical twist. 
 
 
 

 



 

 

 
 
 
 
 
  

C H A M P A G N E   M A T E R   &   F I L I I 
D O R M A N S   |   F R A N C E 
 
 

 

 
 
 
 
 
 

 
 
 

The POTTIN and DHUICQ families have been  
established in the Champagne region since  
at least 1643, the year of birth of  
Pierre DHUICQ, the earliest known ancestor  
of the DHUICQ family, who lived in Vandieres,  
just a few kilometers from Dormans.  
 
These families, renowned as farmers and winegrowers  
in the Marne Valley, have worked the land and cultivated  
Champagne's vineyards for many generations, remaining  
deeply committed to the development and vitality of  
their cherished region, Champagne. 
 
The vineyards of Mater & Filii are located in the soils of  
Troissy and Dormans, within the Marne Valley, and are divided  
into around a dozen plots, predominantly planted with the Meunier grape variety.  
The oldest of these vineyards is 48 years old, while the youngest is just 9 years old. 
 
The subsoils of the Valley of the Marne, composed of layers of sand, clay, and resilient rocks 
from Cretaceous geological formations, are topped with white chalk. This chalk ensures 
excellent drainage, maintains sufficient humidity, and absorbs heat during the day to 
release it at night, aiding the grapes' ripening process. 
 
MATER & FILII tells the story of the passing down of tradition from mother to son. It is not only 
a tale of family heritage but also of expertise, passion, and a shared mindset. The journey is 
a deeply human one that’s why the brand name was chosen to honor this legacy with a 
meaningful connection. 

 
 

 
 
 
 
 
 

 
 
 

C U V É E   C R E S C E N D O 
C H A M P A G N E 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • F R A N C E 
V O L U M E  • 7 5 0   M L  
A B V     • 1 2  %  V O L .  
D O S A G E  • 7 g / L 
 

Cuvée Crescendo is a rare and elegant blend of 
Chardonnay and Meunier, crafted with sustainable 
viticulture from the West Vallée de la Marne terroir. This 
brut champagne, aged for 25 months on lees, offers a 
smooth effervescence with delicate fine bubbles and a 
stunning straw yellow color with light green reflections. 
On the nose, it presents citrus, grapefruit, and toasted 
bread aromas. The fresh palate showcases beautiful 
acidity and a fine balance of sharpness and length. 

Perfect for any occasion, Crescendo pairs beautifully 
with cold appetizers or fruit-based desserts. Serve 
between 8-10°C for the ultimate experience. 

 
 



 

 

 
  

C U V É E   S Y M P H O N I E   R O S É 
C H A M P A G N E 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • F R A N C E 
V O L U M E  • 7 5 0   M L  
A B V     • 1 2  %  V O L . 
D O S A G E  • 7 g / L  

 
Cuvée Symphonie is a stunning tribute to the Meunier 
grape, the heart of the Marne Valley, from which this 
elegant rosé champagne is mostly crafted.  
 
With its deep purple hue and creamy, almost velvety 
froth, it invites you to indulge. The subtle nose of red 
berries gives way to a slightly sweet and complex flavor 
profile, with a refreshing minerality and a beautiful, 
lingering finish. 
 
This champagne, aged for 26 months on lees, is perfect 
for moments of conviviality. It pairs harmoniously with 
cold starters, oysters, or delicate pastries during meals.  
 
 
 

 
 
 
 
 
 

 
 
 

C U V É E   C O E U R   D E   V A L L É E 
C H A M P A G N E 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • F R A N C E 
V O L U M E  • 7 5 0   M L  
A B V     • 1 2  %  V O L .  
D O S A G E  • 7 g / L 

 
Cuvée Coeur de Vallée is a subtle expression of the 
union between Meunier, the signature grape of the 
Marne Valley, and traditional oak barrel aging. It 
captivates with its straw-colored hue and delicate 
bubbles that create a smooth froth when the bottle is 
opened. The aromatic nose reveals quince, subtle 
grooves, and complex toasted nuances. On the palate, 
it delivers a wide, persistent mouthfeel with a satisfying 
finish and a pleasant woody note. 
 
This elegant champagne, aged for 28 months on lees, is 
the perfect companion for moments of conviviality. It 
pairs beautifully with poultry in cream sauces or lamb 
shanks during meals.  
 
The Cuvée also has a great aging potential and can be 
savored until 2030. 
 
 
 

 
 



 

 

 
 

C U V É E   b l a n c   d e   b l a n c 
C H A M P A G N E 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • F R A N C E 
V O L U M E  • 7 5 0   M L  
A B V     • 1 2  %  V O L .  
D O S A G E  • 3 g / L 

 
Cuvée Blanc de Blancs is a delicate tribute to the 
elegance of Chardonnay, showcasing its charms with a 
light yellow color and fine bubbles that form a sharp, 
light froth when opened. The nose is a subtle blend of 
white fruits and floral notes, inviting you to indulge. On 
the palate, it offers a smooth, fresh mouthfeel, with a 
beautiful balance of flavors that end in a soft, refined 
finish. 
 
A perfect companion for your moments of conviviality, 
this champagne pairs beautifully with delicate fish 
dishes like turbot, cod, and dory, or fruit-based desserts 
during meals. With a lemon-yellow hue and bright 
reflections, it offers aromas of yellow fruits, grapevine 
peach, and citrus, leading to a harmonious palate of 
melted red fruit flavors. 
 
 
 

 
 
 
 
 
 

 
 
 

C U V É E   b l a n c   d e   N O I R s 
C H A M P A G N E 

 

 
 
 
 
 
 

 
 
 

O R I G I N   • F R A N C E 
V O L U M E  • 7 5 0   M L  
A B V     • 1 2  %  V O L .  
D O S A G E  • 3 g / L 

 
Cuvée Blanc de Noirs beautifully expresses the aromatic 
power of Pinot Noir with a restrained elegance. Its 
straw-yellow color and creamy froth captivate from the 
first glance. The complex and harmonious nose is filled 
with enticing red berry aromas, while on the palate, it 
reveals a winey, powerful character that leaves a 
satisfying sensation of fullness. 
 
Ideal for your moments of conviviality, this cuvée pairs 
wonderfully with red meats or matured cheeses during 
meals. Its bold yet refined profile makes it a great 
choice for a variety of rich dishes. With a beautiful 
effervescence and a dosage of extra-brut (3 g/l), it 
offers a winey, red-fruit-filled mouthfeel and is best 
served between 8-10°C. 
 
 
 

 
 

for more informations 
visit our website 
www.northandsouth.ch 

 
 


