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RARE � NOBLE � PURE

GinGin

We dreamt of creating the ultimate elixir... Pinot Noir and Chardonnay cultivated in Burgundy, France. Fermented We dreamt of creating the ultimate elixir... Pinot Noir and Chardonnay cultivated in Burgundy, France. Fermented 
into wine and distilled into sophisticated, elegant and refined spirits. The ultimate expression of what the earth has into wine and distilled into sophisticated, elegant and refined spirits. The ultimate expression of what the earth has 
to offer! Creation is the essence of life. to offer! Creation is the essence of life. 

Our luxury gin (and vodkas) are vintage specific, made just Our luxury gin (and vodkas) are vintage specific, made just 
once each year following the grape harvest. Made from the once each year following the grape harvest. Made from the 
best Mother Earth has to offer: sustainably grown grapes best Mother Earth has to offer: sustainably grown grapes 
from the Côte-d’Or. from the Côte-d’Or. 

The Pinot Noir grapes are hand-picked and hand-sorted, The Pinot Noir grapes are hand-picked and hand-sorted, 
partially de-stemmed and fermented in French Oak open-partially de-stemmed and fermented in French Oak open-
top vats for more than 20 days. The wine is then aged in top vats for more than 20 days. The wine is then aged in 
barrel coming from the Troncey forest for 6 months.barrel coming from the Troncey forest for 6 months.

The Chardonnay grapes, also hand-picked and sorted, are The Chardonnay grapes, also hand-picked and sorted, are 
gently pressed to release the natural golden juice, then gently pressed to release the natural golden juice, then 
fermented and aged in French oak barrels for 6 months. fermented and aged in French oak barrels for 6 months. 

After six months, the Pinot Noir & Chardonnay wine is After six months, the Pinot Noir & Chardonnay wine is 
blended, distilled a total of seven times through a three blended, distilled a total of seven times through a three 
column still, and is then filtered four times on charcoal. column still, and is then filtered four times on charcoal. 

Our gin is first infused with juniper, a touch of rose, ginger, Our gin is first infused with juniper, a touch of rose, ginger, 
coriander and the extracts of 11 Biodynamic® plants. A second  coriander and the extracts of 11 Biodynamic® plants. A second  
(and seperate) botanical distillate is created by macerating (and seperate) botanical distillate is created by macerating 
33 additional plants such as lemon balm, honeysuckle, and 33 additional plants such as lemon balm, honeysuckle, and 
chamomile for one month before being blended together chamomile for one month before being blended together 
in a copper pot distillation process resulting in a truly in a copper pot distillation process resulting in a truly 
extravagant gin! extravagant gin! 

The subtle nuances of wine and terroir are the hallmarks of The subtle nuances of wine and terroir are the hallmarks of 
JCB Spirits. These limited production spirits are crafted for JCB Spirits. These limited production spirits are crafted for 
exceptional and discerning connoisseurs.exceptional and discerning connoisseurs.

TRANSCENDING TERROIR. CELEBRATING T IME. EMBRACING STYLE
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GRAPE VARIETY:GRAPE VARIETY:   Pinot Noir & ChardonnayPinot Noir & Chardonnay

REGION:REGION:  Côte-d’Or, Burgundy, France Côte-d’Or, Burgundy, France

NOSE:NOSE:  A beautiful bouquet of aromatics due to the A beautiful bouquet of aromatics due to the 
botanical distillate of the macerated plants including botanical distillate of the macerated plants including 
juniper, vanilla bean and ginger with floral notes wafting juniper, vanilla bean and ginger with floral notes wafting 
from the glass. from the glass. 

PALATE:PALATE:  JCB Gin demonstrates a botanical symphony, JCB Gin demonstrates a botanical symphony, 
that is smooth and complex, with a harmonious blend of that is smooth and complex, with a harmonious blend of 
flavors that come together  in an enhanced experience. flavors that come together  in an enhanced experience. 
Citrus notes paired with floral and aromatic herbs add depth Citrus notes paired with floral and aromatic herbs add depth 
and complexity without weighing down the spirits delicate and complexity without weighing down the spirits delicate 
nature.nature.

FINISH:FINISH:   A harmonious balance of the nose and palate that A harmonious balance of the nose and palate that 
lingers after each sip creating an enjoyable and memorable lingers after each sip creating an enjoyable and memorable 
experience which will leave you knowing that everything is experience which will leave you knowing that everything is 
possible, and allow you to be loyal to your own desires. Enjoy possible, and allow you to be loyal to your own desires. Enjoy 
on the rocks or in our signature French “69” which features on the rocks or in our signature French “69” which features 
this tremendous gin mixed with lemon, sugar, and topped this tremendous gin mixed with lemon, sugar, and topped 
with JCB N ˚69 Brut Rosé.with JCB N ˚69 Brut Rosé.

ABV:ABV:   40%40%
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