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The commitment to combining Artistry and
Science has taken Comte de Grasse team on a
wonderful journey to bring Provence to your
palate.

They have sourced the very best rosé wine, a
true icon of Provence, and lovingly distilled it
into something completely new — a Vodka Rosé
with sophistication derived only from natural
flavour extraction with absolutely no additives
or artificial flavours. This is the very essence
of Provencale terroir combined with modern
distillation and extraction methods.

6pm in Provence is a beautiful time. 06 Vodka
Rosé brings friends together to enjoy a
moment of pleasure, of time and place that
only this corner of France can offer.

06 VODKA ROSE
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OUR MASTER DISTILLER

DISTILLERY  coyitoiommses HAS  CREATED AN
INNOVATIVE ~ PROCESS
4 | TO PERFECT A NEW

STYLE OF VODKA ROSE.
WE CALL IT ACTIVE WINE
EXTRACTION (AWX)

Comte de Grasse sources organic rosé wines from around the Comte de Grasse (2 O| J2tA) 129| R4 = ZX| 2f0lo] J=9|

distillery in Provence, the heartland of rosé. Using AWX, their

trademark low temperature and low- pressure extraction method,

they bring out all the flavours in a concentration process that
condenses the flavour molecules.

What remains is the very finest aromatic flavour components and
a colour pigment that is naturally derived from the grape skins.
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PROVENCE

HER"AGE Comte de Grasse’s rosé wine comes from

TERROIR
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06 VODKA ROSE

Chateau Vert, where owner Robert Ghigo has
carefully extracted the quintessence of his
terroir from his 20 year old vines to make the
exquisitely fruity and fresh Cuvée Chateau

the town of Grasse, where
perfume masters have been
extracting and blending flavours
for centuries and where the
master distiller was inspired to
create the first 100% French
Vodka Rosé, the 06 VODKA.

06 VODKA 2| x| 21212 Chateau Vert0|A
LIGLICt &~ 8Kt Robert Ghigo= O|320f|A] 2044
Ol4 Bl EELIRZ HE H|20L| B2 £5510]
OF3= [0t B &3} AXHO| MOIQ)= *AOP
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A HARMONIOUS BLEND OF
PROVENCAL ICONS THAT
DELIGHT THE PALATE WITH
EVERY SIP

*Appellation d’Origine Protégée/ The origin of taste/ &Kl £ F &
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The nose is all elegance and
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INGREDIENTS 06 VODKA ROSE

CASE: 4.2L
LIST Specification 6x70cl
Commercial Name: 06 VODKA Bottling: clear glass bottle
Product Size: 700ml Seal type: Synthetic cork
G . \1; ABV %: 37.5 Visual description: light pink clear liquid
| ‘? Wholesale Price: HE 2o MSRP: B 29

4 Traverse Dupont

Ingredients 06130 Grasse
France
Water 53
Grain neutral spirit (wheat) 31
*It is recommended to refrigerate after opening to Rose Wine (Grape, Sulphur dioxide 0.034%) 15,5 @
maintain quality / Z2|E| RX|& Qlafl &S QZ3t Sofl=
YR B GIAl=Z FRCEILICH Red wine (Grape, Sulphur dioxide 0.034%) 0,5 COMTE DE GRASSE



http://www.comtedegrasse.com
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Cosmopolitan
- 06 Vodka x Rose 45ml
- Dry Curacao 15ml
- Lime Juice 15ml
- Cranberry Juice 30ml

Method: Shaken
Glassware: Martini
Garnish: Orange Peel

06 Vodka Rosé Tonic avec Fever Tree
- 06 Vodka x Rose 50ml
- Fever Tree Mediterranean 250ml

Method: Build in glass
Glassware: Highball
Garnish: Sprig of Lavender & Grapefruit

06 Martini
- 06 Vodka x Rose 90ml
- Dry Vermouth 15ml
- Peychaud’s Bitter 1dash

Method: Stir
Glassware: Martini
Garnish: Lemon twist

French 76
- 06 Vodka x Rose 45ml
- Lemon Juice 15ml
- Simple Syrup 10ml
- Champagne 60ml~90ml

Method: Build in glass
Glassware: Champagne
Garnish: Cherry, Lemon Peel
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MRJ GROUPL

IN QUALITY WE TRUST

Contacts (&t

Gemma Yoo
Director
QI O[A}

+82 10 4557 8296 (KOR/ENG)

gemma@mrjgroupe.com
www.mrjgroupe.com

. 06 vodka
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Contacts (ENG

Manuel Jauschnig
Founder & CEO
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+82 109217 2152 (ENG/GER)

manuel@mrjgroupe.com
WWw.mrjgroupe.com

mrj_groupe
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