
Traditional Liqueur for the festive season in Martinique, the orange 
liqueur Créole Shrubb is the iconic and historical liqueur from 
Clément’s collection. Its recipe has been passed down from
generation to generation within the Habitation Clément team and 
family.

P R O D U C T  O R I G I N

L I Q U E U R  C L É M E N T
C R E O L E  S H R U B B

Blend of Clément Blanc and aged Rhum Agricole, cane sugar syrup 
and natural orange extract from the peels and zests of Martinican 
oranges. Mixed in the stainless-steel vat room

P R O C E S S

Liqueur with a high aromatic intensity and richness. Dominated by 
citrus notes, particularly mandarin zest, with a hint of orange blossom 
on the nose. On the palate, the sweetness is very pleasant and 
balanced by a delicate acidity, with flavors continuing on orange 
and mandarin, enhanced by hints of acacia and honey. 

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

This liqueur CREOLE SHRUBB can be enjoyed neat, on the rocks or in 
a cocktail.

CRÉOLE SHRUBB TONIC
1 part of Clément Créole Shrubb liqueur
2 parts of Tonic Water
¼ of lime

B E S T  S E R V E

L O G I S T I C  I N F O R M A T I O N S

Code 
SAGE x3

Ref. Vol. Format Code EAN 13 unités Carton 6 Palette

7122 Créole Shrubb 40% Vol. 70cl 3 10746 000560 0 3 107 460 005 617 3 10746 000562 4


