
VODKA GIN  VERMOUTH TEQUILA MODERN
LIQUEUR

EAU DE VIE 
DE VIN

RUM SPARKLING BEER SOFT

BOLD AND INTENSE 
Nouaison Gin by G’Vine ambitiously seeks to open new horizons among 
bartenders with a unique balance combining the elegance of grapes with a 
spicy, rich and complex aromatic profile.
Carrying the heterodox spirit of G’Vine, Nouaison Gin speaks a chic underground 
language and has deep roots in the bartending universe: it’s THE gin to 
elevate a classic cocktail.
Designed and created by Jean Sébastien Robicquet, Nouaison Gin is created 
from grapes and perfectly finished with a symphony of 14 plants. These 
botanicals include classics like juniper berries, cardamom, ginger and other 
more sophisticated notes such as sandalwood, bergamot, plum, Java pepper 
and vetiver. This unique combination gives Nouaison Gin a multifaceted profile 
that’s herbal, spicy and woody.
The distinguishing feature of this gin lies in its creation: Nouaison Gin is distilled 
and produced from French grapes, the signature feature of super-premium 
G’Vine gins. Combined with carefully selected ingredients, it is then distilled 
in a Charente-inspired 25 HL alembic that harmoniously fuses the flavors to 
produce small batches of this unique gin.
The particular aromatic profile of Nouaison Gin is wonderfully interesting in 
classic cocktails like the French Negroni or original creations like the Divinus by 
David Rios (world’s best bartender, 2013).

In April 2018, Nouaison Gin received expert recognition, scoring 95/100 at the 
Ultimate Spirits Challenge (New York) and 96/100 at the International Review of 
Spirits (BTI - Chicago). Rated «Exceptional» and an «Ultimate Recommendation», 
Nouaison Gin has become THE BEST FRENCH GIN.

FRANCE

Proof 
Nouaison : 45° ABV

Packing:  
6-bottle case


