
RÉSIDENCE SPIRITS

Product features & benefits  
No filtration process enhancing the natural aromas and flavors of the 
organic botanicals. Blended with expertise to create a very well balanced 
and pleasant distilled gin. Adaptable to many tonics and chasers on the 
market. A perfect base for any gin cocktail. 

What’s your occasion?  
Enjoy RÉSIDENCE Distilled Gin in a classic G&T, a Negroni or any of your 
favorite Gin cocktails. RÉSIDENCE signature cocktail created by Luciole 
Barin Cognac, France. 
RESIDENCE GIN is a distilled gin (everything is distilled separately), which 
is different from a London dry (mixing all ingredients in the same basket).  
There are two large distillates: 
 *Juniper which is the base of the gin, very present on the market. By definition, there is a 
base of 50% juniper. This one is mainly Italian and gradually French (25%). Distilled at 75% 
alcohol, which is the rate that allows to preserve the aromas.  
 *Bergamot (from Corsica) at 81%. Only the skin is used; it is harvested and dried on site. 
The alcohol is a French organic grain alcohol (wheat): it is neutral. The third and fourth 
botanicals are elderberry and elderflower. The others are a “secret” but we can say that they 
give notes of citrus. 

https://jp-bourgeois.com

Taste profile 
Eye: A crystalline color which can reveal a light veil at low temperature.  
Nose: Fruity, round, and spicy attack, followed by heart notes of fresh slightly resinous juniper 
berries, orange blossom, bergamot, and a touch of angelica root. The final notes of nutmeg, 
cloves and Timut pepper. 
Palate: The attack is silky, warm, very rich. This is followed by a generous bouquet of candied 
oranges mixing citrus zest and delicate spices found on the nose with base 
notes and a hint of cinnamon. A superior taste that’s kind to the Earth!  
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