
OENOLOGY
LVX Gin was developed in 2018 at the Saconnex d’Arve Distillery, 
the oldest in Geneva, which has been in operation for over 120 
years. The quality of its recipe is the result of a rigorous process 
of plant selection, harmonisation of flavours and distillation in 
small quantities.

TASTING NOTES
Produced from Swiss grain alcohol and nine carefully selected 
plants from Switzerland and around the world, LVX Gin 
asserts itself with elegance and firmness through its floral and 
spicy notes. Juniper berry and angelica root reveal themselves 
from the very first taste, while elderflower finesse creates an 
unexpected roundness. Finally, its long and delicately peppery 
finish authenticates a typical London Dry distillation. With its 
unique character, it reflects the particularity of its city, combining 
international heritage and Swiss know-how.
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PROVENANCE 
EAUX-DE-VIE 
INDIGÈNES

APPELLATION
GIN

DOMAIN
GENEVA DRY GIN

GRAPE VARIETIES
BAIES DE GENIÈVRE, 
GRAINES DE 
CORIANDRE, RACINES 
D’ANGÉLIQUE, FLEURS 
DE SUREAU, FLEURS 
D’HYSOPE, ÉCORCES DE 
CITRON ET D’ORANGE, 
GRAINES DE PARADIS, 
CARDAMOME

FOOD AND WINE 
ENJOY PURE, OR IN 
A COCKTAIL WITH A 
FLORAL TONIC AND 
A TWIST OF ORANGE 
ZEST. VITICULTURE

Ingredients: Juniper berries, coriander seeds, angelica root, 
elderflower, hyssop flower, lemon peel, orange peel, grains of 
paradise, cardamom.

GIN LVX, GENEVA DRY GIN , 42° 
(10 CL)  


