
Crème de fraise Combier

Combier’s cr&#232;me de fraise is made with locally hand-picked

strawberry according to the traditional method. The fruit macerates for

three to four months and is then lightly pressed for an…

Tasting Note

Combier’s crème de fraise is made with locally hand-picked strawberry

according to the traditional method. The fruit macerates for three to

four months and is then lightly pressed for an extra-perfumed infusion

of fruit. Top it up with still or sparkling white wine, or use it in

cocktails or fruit salads.

Full breakdown

Product Code: 00041518

Country: France

ABV: 17%

Bottle Size: 70cl
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