
base alcohol: Organic grain

botanicals French organic juniper berries, ber-
gamot, plus four additional organic 
fruits, spices & botanicals

alcohol 43%

farming 100% Organic

distillation Copper pot stills, traditional  
Charentais method

marketing@jp-bourgeois.com

Organic Distilled Gin

Résidence Organic Distilled Gin is a modern expression of Charentes’ deep distilling 
heritage, crafted with precision, patience, and respect for nature. Distilled from organic 
grain and infused with hand-selected French botanicals,  including juniper berries and 
bergamot dried at the harvest site. This gin blends classic aromatics with a vibrant 
Mediterranean lift. Smooth, expressive, and naturally aromatic, it captures both the 
craftsmanship of a centuries-old distillery and the freshness of organic ingredients.

TERROIR & BOTANICALS

Produced in the heart of the Charentes “Spirits Valley,” Résidence Gin is distilled exclu-
sively from organic grain and French organic juniper berries, harvested from clay-lime-
stone soils and trained traditionally in goblet formation.

Bergamot (used only for its fragrant peel) is dried directly upon harvest. Complement-
ed by four additional organic botanicals (kept secret for the integrity of the recipe), 
this combination creates a gin that is both elegant and richly layered.

DISTILLATION
All ingredients are distilled in small traditional copper pot stills at an artisanal distillery with 
over 200 years of craftsmanship. Slow distillation preserves the purity of each botanical 
and enhances aromatic expression.
The gin is bottled unfiltered to maintain its full natural character and may show a light 
veil when chilled; a hallmark of true botanical integrity. 
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SERVING
SUGGESTION

TASTING  
NOTES

Enjoy over ice, in a classic Gin & Tonic, or as the foundation 
of any gin-based cocktail. Works especially well in a Negroni, 
French 75, or a bright citrus-forward aperitif.

Nose: Fruity, round, and spicy attack, evolving into heart notes of 
fresh juniper berries, orange blossom, bergamot, and a touch of 
angelica root.
Palate: Silky and warm on the attack, very rich in texture. Layers 
of candied orange unfold with citrus zest, delicate spices, and soft 
botanical depth. Long, persistent, and beautifully integrated.

serve chilled 
or over ice


