
   

 

   Litchee Liqueur

 

Gabriel Boudier's Lychee Liqueur pays homage to the fruit. Pure and
rich, the original flavors have been carefully preserved to offer you a
rich tasting experience worthy of our craftsmanship.
 

Product development

The lychee liqueur is crafted from the juicy flesh of the lychee fruit.
They are macerated in alcohol, distilled to extract all the flavors and
aroma of the fruit, then supplemented with natural flavors with floral
and fruity notes. For the addition of sugar, it is dissolved cold directly
into the infusion. To achieve a balanced flavor and a perfect liqueur,
Maison Gabriel Boudier pays special attention to precise
measurements and the high quality of sugar used.
 

Expert's assessments

The freshness, sweetness, and finesse define this liqueur, perfectly
respecting the identity of lychee.

AROMA : Fresh lychees and floral notes.

PALATE : Soft, fruity, sweet with an intense onset, the aromatic
flavors remain surprising, with rose notes quickly emerging in the
finish.
 

Usage

The lychee liqueur brings an elegant and exotic touch to your recipes.
Refreshing and ideal for cocktails, it pairs well with fruit salads and
citrus sodas.
 

History

The lychee liqueur brings an elegant and exotic touch to your recipes.
Refreshing and ideal for cocktails, it pairs well with fruit salads and
citrus sodas.
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20% vol. 50cl

 

www://boudier.com
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