
Outstanding and matchless
Absolutely fragrant, combavacombava is, of all citrus 
fruits, one of the most characteristicallymost characteristically 
aromatic.aromatic. There is simply no match to the 
powerful perfume of its fragrant leaves, and no 
substitute of an equal character to the explosiveexplosive 
flavour of its potent zest.flavour of its potent zest. Its citrusy freshness is 
the perfect match to resonate with the herbal 
and lemony notes of other core botanicals;  
in turn, they allow it to exhale its zesty originality. 

The Original Pierre Poivre Gin
Bold, aromatic, flavourful and smooth,  Bold, aromatic, flavourful and smooth,  
The Original Pierre Poivre GinThe Original Pierre Poivre Gin is as outstanding 
as its inspirer. Exotic and extremely refreshing, Exotic and extremely refreshing, 
it presents a botanical bill that is delightfully 
complex, yet beautifully balanced between the 
warmth of its other core botanicals and the perky 
combava zest asserting its crisp freshness.

Nose
Zesty citrus, piny juniper, fiery cassia. 

Palate
A mouthfeel that is citrusy, resonating with the 
lemony notes of the coriander seeds, it recalls 
the ebb and flow of refreshing waves.

Finale
Gentle notes of spices unroll, refreshed by the 
citrusy essence, with hints of herbaceous florals 
concluding on a silky-clean finish. It summons 
up that fragrant memory you would keep of a 
walk across a tropical forest clearing, a waft of 
trodden grass flowing in on the cooling breeze.



The Wow! factor
The butterfly pea flower is native to the Spice native to the Spice 
IslandsIslands, in the East of Indonesia – the same 
where Pierre Poivre carried out his forays back 
in the 18th century! Today, they go by the name 
of the Moluccas archipelago. 

Its lemony taste perfectly complements Pierre lemony taste perfectly complements Pierre 
Poivre Gin’s core botanicals.Poivre Gin’s core botanicals. It is, in fact, in its 
natural indigo blue tincture that its magical 
faculties reside, as you will soon discover... 

Delightfully complex and intriguing
With its eye-catching crystalline violet hue eye-catching crystalline violet hue 
expressed during the infusion process by 
the natural tincture present in its petals,    
our Butterfly Pea Flower Pierre Poivre GinPierre Poivre Gin is 
a seductive go-to for any mixologist willing to 
explore the world of specialty cocktails. Building on 
the citrusy complexity of The Original,citrusy complexity of The Original, it brings 
to taste an intriguing layer of vegetal  hints that vegetal  hints that 
blossom into a warm finish.blossom into a warm finish.

Nose
Tangy, with a mysterious floral hint.

Palate
Citrus flowing into earthy notes, complemented 
by a very light green tea taste.

Finale
Delightfully smooth, with a lingering spicy warmth.

Because our naturally tinted Butterfly Pea Flower 
Gin doesn’t resort to any  preservatives and 
colour fixatives, expectedly the colour fades over 
time. To preserve it longer, it should be stored in 
a cool dark place.



A sensational flourish!
Roselle is a unique edible strain of tropical 
hibiscus native to Asia and South Pacificnative to Asia and South Pacific. Under 
its botanical name, Hibiscus sadbariffa, it first 
appeared in European botanical records in 
times contemporary to Pierre Poivre’s voyages 
in East Asia and Indies. Roselle is a delicious 
complement to novel creative cocktails, where 
it favourably replaces the classic cranberry 
owing to its vibrant flavour profile: a layer of 
earthy complexity that enhances the exquisite 
tartness it imparts. 

Exquisitely vibrant,
with a creamy blossom
Resonating with the earthy notes of The Original, 
our Roselle Hibiscus Pierre Poivre GinRoselle Hibiscus Pierre Poivre Gin shows 
off the pink beryl claritypink beryl clarity of its floral facet 
as it captures light. Its mouthfeel reveals a 
pleasurably surprising tartnesssurprising tartness, asserting its 
hibiscus signature.

Nose
Faintly sour, with a clear citrus-meets-flower 
note, unveiling resinous juniper and the flaring 
warmth of the cassia bark.

Palate
The core botanicals are predominant at start, 
evolving into a spicy middle ground, rounded off 
by Seville orange.

Finale
Discreet floral waltzing with zesty orange, 
rounded off by a creamy liquorice feel.

Because our naturally tinted Roselle Hibiscus Gin 
doesn’t resort to any preservatives and colour fixatives, 
expectedly the colour fades over time. To preserve it 
longer, it should be stored in a cool dark place.


