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ORIGIN

Made from macerated Atoumo flowers, Moringa flowers, fresh lemongrass,
June plums, grapefruit zest and pink peppercorn. The Atoumo flower and June
plums are harvested directly from the distillery estate.

PARTICULARITY

Bitters are flavoring agents that lend a “bitter” taste to drinks. They are intensely
aromatic and enhance all the flavors in a cocktail. Atoumo flower bitter lend
great elegance to any cocktail.

*IATOUMD NOSE

M Ai " Atoumo flower shines through right from the start, followed by the fresh nétes ,
«f«&jg 1 of lemongrass and June plums. The ‘eimpty glass reveals the vegetal notes of
=V *?’" grapefruit zest giving rise to a certain bitterness on the palate. This bitter is
iy ﬂm 108 JARDINS “ mﬂl ' reminiscent of traditional Atoumo concoctions from Martinique!

PALATE

The fresh, fragrant notes of the ginger are the first to reach the palate. These
give way to the bitterness of the grapefruit zest, which blends perfectly with the
floral and sweet facets of the bitter.

Atoumo A'long finish lingering on floral freshness and the bitterness of the zest.
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Bitterness

Elegance June Plum. - " % Vol : 42.20 alc

Freshness *

DRINK RESPONSIBLY




