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1 oz Absinthe Ordinary
1% oz Rye whiskey
3 dashes Peychaud’s Bitters
Sugar cube

] Tedl our readers more about Absente.

Our distilery was producing an absinthe
: The trends we cbserved in the past yeor
i were cleorly using absinthe os an

¢ ingredient for a cocktall, rather than

! drinking absinthe in a shot or even maoking
Then absinthe was bonned in France in 1915
[after having been banned inthe rest of the

from 1898 10 1915, no name, it was st a
commodity ot that time; absinthe was the
most common drink and branding wasn’t
oo common in our countryside France.

world in the previous yeors). When the ban
was lifted in 1999, we starfed ogain using
our same okd recipe (seven ingredients) but
modifying @ ittle bit the proportion [of
wormwood] so as to comply with US end
EU legisiations on thujone (o chemical
compound) content We decided to call it

our old one (using the word absinthe was

we decided that Absente would be dosely
fo paint whatever cbsinthe was inspiring

selected the 10 best 1o turn them into
metallic posters ond soon recized that one
of them (the now famous Vian Gogh friple
foce) was getting the vast majority of

one of our clients asked us o make a gift
box with this painting, ond to oftach the
spoon fo the gift box. Since then we kept it

this gift box and this Vian Gogh triple foce.
Many consumers call our brand the Von
Gogh absinthe, more often thon Absende.

What separafes Absenfe
from other absinthes?

Absente was the first [ond for about o
decade the only] absinthe on the market
since the bon was iiffed. Absente is also the

but we're one of the very few of these who
export The most mportant point
differenbioting us though s our unique
connection to art As | said, we have over
100 paintings, but especially one that s
dosely cssociated to the brand. This artistic
dimension gives the product what I'd calla
supplement of soul. And that is helping o lot
in these troubling times we're all going
through now. The Russian author
Dostoevsky once soid, “Art will save the

workd” | dort know if s frue, but ot least ort

will save the mood. It makes people smile,
forget about the pandemic, etc.

Are there any current frends in the use
of absinthe in the on-premise marke!?

the ritual with the absinthe fountain. |

i on-premise has been through in the past
i sixmonths, things which were frue in

: February may not be valid anymore, and
i trends may have changed. That's

¢ something we'll only know when things

i come bock to normal in the bar business.
Absente, which sounded the closest wayfo

What are the fop misconceptions
people have about absinthe?

>**Y " The misconceptions are that absinthe may
inked to art 5o, we asked a dozen pointers @ 7
: drive people crazy or generate
¢ hdllucinations. The truth is that the molecule

them. We got about 10 dozen paintings We

&S POCNGE : thujone has a real noficeable effect only in
i high quantities. When you drink absinthe,
¢ the effect of thujone is negligible
: compared fo the effect of the alcohol.
i X : Arfists of the 19th were using cbsinthe to
inferest A few later, inthe : G
! other reasons), but it wouldn't work today
i becouse the thujone rate is imited.
as such. And our brond s fully associated fo
5 Advice for using absinthe?

I'd recommend using it when you went

i to gve or enhance the “botanica”

i dimension fo your cockial. Absinthe Mojiio
! iso good example: odding o bit of absinthe
: affer pouring the rum respects the drink

: identity (it's stil a mojito) but makes it ¢ bit

i spedd Same for cbsinthe in the gin and

: fonic. Although the most fomous cockial

absinthe, Sazeroc, combines

: incorporating

i absinthe to a dark spirit, | fend fo think thot
i absinthe goes best with white spirits (mainly
: white rhum or gin) or vermouth. ¥

i

1 oz Absente Absinthe Refined
1 oz Rhum Barbancourt
Fresh mint
Fresh lime
Simple syrup
Soda water
Muddie two lime wedges and freshly
chopped mint in @ highball gfoss Add
ke, Absente, Rhum Barbancowt and
a splash of simple syrup. Top it off with
sodo waler.



