
96-100 pts. Wine Enthusiast Magazine
“Opaque, black/purple color that's reminiscent of a young Bordeaux. The viney
bouquet is vegetal and woodsy; the second and third nose passes introduce

black pepper and brambles. The tart black-currant concentration at palate entry
is unbelievable; the midpatate goes more fruity than acidic and the fullness
of the whole experience is topped off by the long, luxurious aftertaste which
highlights the black-currant fruit. A great addition to Champagne or still 

white wine.”

The Lejay-Lagoute Crème de Cassis de
Dijon is a marvellous liqueur with the
fine aroma and incomparable taste of
ripe blackcurrant fruit. The recipe is
100% natural: fresh fruit is delivered
in crates, crushed and macerated in its
juice in large barrels that contain alcohol.
This operation, which is to extract
completely the active elements from the
fruit, lasts for two months. The fabrication
itself is carried out in mixers by
directly dissolving white crystal sugar
in the extract with the possible addition
of more alcohol to obtain the required
Level.

#496406  200ml
Retail $9.90   Licensee $8.32


