Menthe Verte Spearmint Liqueur

Distillerie Meunier captures the full character of
spearmint through both distillation and infusion,
creating a depth of aroma and flavor well beyond
the pressing of mint leaves. This liqueur highlights
the green and earthy character of spearmint
which is often used in cocktails, rather than the
peppermint typical to creme de menthe. Menthe
Verte works anywhere a cocktail calls for simple
syrup and mint leaves. It shines in lemonade, iced
teas, juleps, and mojitos, and pairs beautifully with
melon or cucumber.

Highlights:

# Distilled and infused spearmint delivers exceptional depth of aroma and flavor
& Highlights the green, earthy character of spearmint
»# Fantastic in lemonade, iced tea, juleps, and mojitos

# Use wherever cocktails call for mint leaves and simple syrup § ,
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& Family-owned distillery with over 200 years of expertise with botanicals ° ..»..%.w'a‘; !

For more than 200 years, the house of Charles
Meunier has been unique in having Génépy
(sometimes spelled Génépi) as its principal focus.
Founded in 1809 in Voirons with partner Camille
Teisseire, a French politician and producer of ratafias
and liqueurs based in Grenoble, they perfected a
unique distillate of alpine herbs and wildflowers,
leading to the creation of Génépy des Alpes. Still
family-owned, today Meunier is led by Edouard and
Arthur Modelski and is located in the village of Saint-
Quentin-sur-Isére, in the foothills of the Vercours and
Chartreuse mountains.

In keeping with its artisan focus and environmental commitment, the house
maintains fields of génépy and other plants, at 1800 meters altitude on the Vanoise
Massif in neighboring Savoie; by 2025, these fields will serve the entirety of its
botanical needs. Likewise, distillation in Charentais alembic pot stills ensure maintains
the historic character of its Génépy and other spirits.
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20% Alc/Vol

700ml | 308780038228 12x700 | 13308780038225
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Spearmint Refresher Mojito B-Side Silver Monk
Build in a collins glass with ice:  Shake with ice: Shake with ice: Muddle 2 cucumber wheels.
Add remaining ingredients

1 0z Menthe Verte Spearmint 1.5 oz light rum 1.5 oz fino sherry and shake with ice:
4 0z lemonade 1 0z Menthe Verte Spearmint 0.5 0oz Old Tom gin

0.5 oz lime juice 0.75 oz Menthe Verte Spearmint 1.5 oz tequila
Garnish with spearmint sprig. 0.5 oz lemon juice 0.75 0z Meunier Génépy
Optional: add rum, vodka, gin Strain into glass filled with ‘Altitude’ Liqueur
or soda water. crushed ice. Strain into glass filled with 0.75 0z Menthe Verte

Top with soda water. crushed ice. Spearmint

Garnish with spearmint sprig. ~ Top with soda water. 0.75 oz lime juice

Garnish with spearmint sprig. Pinch of salt

Mint Julep

Strain into cocktail coupe.
Garnish with lime wedge.

HAUS ALPENZ more information and recipes at alpenz.com



