
Crème de Framboise
(Raspberry Cream)

Raspberry feminine by excellence, is delicately revealed in Massenez’s 
raspberry Cream. A fragile fruit which is so intense on the nose and the

 palate, that this Cream surprises the senses. An explosion of flavors!

Color: 
•	 Ruby red, tending towards intense cherry color. 
•	 Fluidity, light texture and delicate transparency.

Nose: 
•	 Hugely pure, very exhilarating nose of fresh, lightly spiced fruits. 
•	 Strong aromas reminiscent of other red fruits such as blackcurrant.

Palate: 
•	 Fine and elegant in the mouth. 
•	 Delicate fruity aromas seduce the palate. 
•	 Discreet and elegant on entry, revealing persistent aromas for a hugely flavorful 

finish.

A luscious 

concentration of 

raspberry fruit 

using only the

 freshest fruit 

available. 

Try some over 

ice-cream or 

create a delicious 

champagne kir!

Born into a family of distillers, G.E. Massenez, with his exceptional 
savoir-faire, successfully continued the traditional art of distilling 

eaux-de-vie (fruit brandies), still particularly alive in the Villé region of 
Alsace, France. These are extraordinary products which are enjoyed all over 
the world. Uncompromissing on quality, G.E. Massenez is today universally 

acclaimed for his eaux de vie (fruit brandies) such as wild Rasperry and 
Williams Pear as well as his crèmes liqueurs : Peach, Blackcurrant etc…

G.E. Massenez has won many awards at international exhibitions.


