
Liqueur de Piment Oiseau 
(Chili Pepper)

A unique liqueur, worthy of the quality and 
know-how of Massenez.

Liqueur de Piment Oiseau is made from bird’s eye chili. The taste is less 
sweet than you would expect from a liqueur, but it is uniquely spicy.  

An intense taste experience for the adventurous. 

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.

Nose:
•	 Opening: fruity notes
•	 Mid: spices
•	 Finish: spices

Palate:
•	 Opening: dry assault
•	 Mid: aggressive pepper
•	 Finish: persistent spiciness

Appearance: Clear


