
Liqueur de Framboise,
Raspberry Liqueur
B A C K G R O U N D

Since 1626, the Trimbach family have been a reference point for fine Alsace wine. They

are also one of the largest owners of Grand Cru vineyards in the region which account

for an impressive third of their total production. At every level, their wines embody

the celebrated Trimbach style: structured, long-lived, fruit-driven, dry, elegant, and

above all balanced. Family is also central to everyday life at Trimbach. Winemaking is

expertly managed by 12th-generation Pierre, alongside his nephew Julien.  Pierre’s

brother, Jean, and Pierre’s daughter Anne, the eldest of the 13th generation, are global

brand ambassadors. In 2023, Trimbach was certified HVE-3 Organic reflecting their

dedication to creating the highest-caliber expressions of their terroir.

T E R R O I R  &  V I N T A G E  N O T E S

From a variety of top-quality fruit orchards.

W I N E M A K I N G  &  A G I N G

Raspberries, water, alcohol, sugar, and burnt sugar are blended together in a

refrigerated vat. When the alcohol reaches 25% the mixture is then filtered and bottled.

T A S T I N G  N O T E S

Deep ruby, viscous with aromas of intense raspberry fruit, nearly a sweet syrup, with

oriental spice tones. Lush and intensely sweet but just tart enough from the raspberry

fruits.

375ML

O R I G I N

France, Alsace, France

G R A P E  V A R I E T I E S

100% Raspberry

S I Z E S

375ml

T E C H N I C A L  D E T A I L S

ABV: 25%, Closure: Cork

W I N E M A K E R

Pierre Trimbach

@palmbayinternational PALMBAY.COM

https://www.linkedin.com/company/palm-bay-international
https://www.instagram.com/palmbayinternational/
https://www.facebook.com/PalmBayInternational
https://palmbay.com/

