
OENOLOGY
The result of botanical tradition and artisanal expertise, Henri 
Marie plant-based drinks offer all the richness and delicious flavour 
of plants.

TASTING NOTES
Mint, lime and lemon dominate with their invigorating notes. 
Honeysweet notes add a delicious, mellow dimension. Next, 
verbena reveals its freshness with characteristic notes of 
chamomile and lemon, complementing the boldness of the initial 
aromas. The palate combines freshness and deliciousness.
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PROVENANCE 
PRODUIT ALIMENTAIRE

APPELLATION
EPICERIE

DOMAIN
HENRI MARIE

GRAPE VARIETIES
EAU GAZÉIFIÉE, 
SUCRE, MENTHE DOUCE, 
JUS DE CITRON VERT, 
VERVEINE, JUS DE 
CITRON CONCENTRÉ.

FOOD AND WINE 
GUACAMOLE AND 
TORTILLA - LIME, 
COCONUT AND 
CORIANDER CEVICHE - 
YELLOW PEPPER TACOS 
WITH HEIRLOOM TOMATO 
SAUCES.

VITICULTURE
All ingredients issued from organic agriculture.

FEUILLE DE MENTHE, HENRI 
MARIE 


