
PEAR WILLIAMS

EXPLORE ITS AROMAS

E A U  D E  V I E  P E A R  W I L L I A M S

Eau de vie

TO KNOW

The still is equipied of rectification column to allow fine and sweet brandy. Brandy is
carefully reduce by the distiller at 44%vol with a untreated local source water.

This Eau de Vie strictly came from Pear Williams grown in Montauban's terroir (South of
France). The selection ensures blameless quality fruits.

The pears are selected, lying down on the ground, turned and re turned each day to obtain
the best from their maturity.

NOSE : Fruity nose with a very feminine side.
MOUTH : This brandy is round, very aromatic, with a
nice length in the mouth.
FINAL : The Williams pear is one of the most delicious
and fragrant spirits. 
ROBE : Crystal visual.

Came from family skills, inherited from father to son,
Pear William Brandy is elaborate with pear from
southern France. 
The pear was selected, de-stemmed, and crushed by
hand to enhance intense fruity notes.

DISTILLATION

IN THE FAMILY STILL

COMPOSITION 

50cl, 44%vol.


