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Private CollectionOx ROses®&

LIQUEUR

le Buffle et la Rose



2 32021 Details available on request. 
Publication manager: Élodie Naslin. Design and page layout: Élise Pourchet. 

L’Esprit du Luxe
Born in 1870 in the Villé Valley, in Alsace, 
the Massenez Distillerie has become the 
symbol of modern elegance... 
Recognized throughout the world for the 
quality of its eaux-de-vie, creams and 
liqueurs, the Massenez Distillerie is present 
in the finest bars, palaces, restaurants, 
airlines and delicatessens. 
Awarded in the most important 
international competitions, Massenez 
distinguishes itself by its finesse. 
From luxurious bottles to traditional flutes, 
Massenez has kept its authenticity, both in 
the bottle and in the distillation method.

150 years later... 
The year 2020 marks the 10th anniversary 
of Bernard Baud’s presidency. Together 
with Elodie Naslin, Marketing Director, 
he will give a new impulse to the Massenez 
Distillerie, while preserving the Alsatian 
identity of the Distillerie. 
Their strategy of innovation, both 
innovative and glamorous, allows them 
to affirm the legitimacy of Distillerie 
Massenez in the world of spirits, but also 

in the highly prized world of cocktails, 
with loyal partnerships in gastronomy and 
contemporary mixology.

Innovation, in the Massenez DNA 
In a decade, with a new breath, Distillerie 
Massenez has established itself as a  
trend-setter through numerous outstanding 
innovations: in 2011, the Miss Massenez 
cocktail concentrés, designed to facilitate 
the preparation of cocktails without 
compromising quality, have made it 
possible to reach a new audience and 
to feminize the image of digestifs and 
cocktails, traditionally masculine. Created 
in 2017, the Golden Eight® Pear Liqueur 
quickly became one of the Massene’s best 
sellers. Previously, in 2016, Distillerie 
Massenez shook up the codes and moved 
for the first time from the orchard to the 
vegetable garden with its distillates and 
liqueurs of Cucumber, Espelette Peppers, 
Porcini mushrooms, Garlic, Basil... 
Baptised Garden Party®, this unique range 
in the world, which has won awards at 
numerous Innovation Competitions, is a 
delight for both mixologists and top chefs.

Distillerie Massenez®

since1870



DISTILLERIE 
MASSENEZ® 
LAUNCHES 
ITS PRIVATE 
COLLECTION IN A 
LIMITED EDITION 
TO PAY HOMAGE 
TO THE CHINESE 
ZODIAC.
To celebrate the Chinese New Year 2021, 
Distillerie Massenez presents the new 
Ox & Roses® liqueur, the first creation of 
its Private collection. This collection is 

the fruit of many journeys, exploratory 
immersions, intimate sharing, so many 
sources of inspiration that will give life 
to each of the twelve liqueurs featuring 
and paying homage to each animal of the 
zodiac. 

The liqueur Ox & Roses® celebrates the 
Year of the Ox*. A sign with Yin polarity, 
animated by a feminine energy. Colours 
like blue and red give it protection. The 
flowers representing it are the rose or the 
peach blossom. It is therefore quite natural 
to find these very soft floral notes in this 
liqueur but also the strength of a young and 
discreet Cognac.

*Years of the Ox: 1925, 1937, 1949, 
1961, 1973, 1985, 1997, 2009, 2021.
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Ox & ROses®, 
elegance and pOweR 
with all the pROmise 
Of its name... 

the Ox and the ROse! 
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THE TASTING 
NOTES 
The Ox & Roses® liqueur has a GOLD colouring 
that comes exclusively from the natural colour of 
peach and Cognac infusions.

Nose: from the very first sniff, a whole world of 
great delicacy takes shape, where the very floral 
scent of the rose and the very fruity scent of the 
peach are intermingled, fading into a more  
full-bodied and spellbinding finish.

Palate: this blend of rose blossom and peach 
fruit gives way to the power of the Cognac in 
the finish. This liqueur with unique organoleptic 
qualities combines in an exceptional way elegance 
and power with all the promise of its name... 
The Ox and the Rose! 500 ml - 25% vol.
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Pierre Boueri
Bar Consultant 

A trainer for the Georges V group, 
Barrière, Club Med, Pernod Ricard... The 
manager of prestigious bars in Miami and 
New York, and even the Head Barman for 
the Disney group in Paris and Orlando... 
His creative fluency and passion have 
opened doors for him in the most beautiful 
establishments all around the world.

IT WAS DURING 
THE 2000S THAT 
THIS COCKTAIL 
ADVENTURER 
CROSSED PATHS  
WITH THE GRANDES 
DISTILLERIES 
PEUREUX...  

He loves a challenge, and not a small 
one: how can we reinvent Eaux-de-Vie 
and Crèmes & Fruit Liqueurs through 
fashionable cocktails?

After introducing Griottines® to the 
bar world, he created all of the group’s 
cocktail menus and wrote the famous Miss 
Massenez cocktail recipes. 

The start of a grand adventure, unfolding 
over time and through the innovations at 
Distilleries Peureux & Massenez!

Famous in the mixology world for the last 25 years, 
Pierre Boueri is a key figure in this sector. 



Ox & Tonic
In a long drink glass,  

put some ice cubes then pour:
 - 4 cl Ox & Roses®

 - 2 cl Purple Gin® 
Top up with Tonic water. You can 

decorate with a skewer of Griottines®.

Ox & Roses®

On the rocks...
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Red & Roses
Muddle a lemon wedge in a shaker,  

then add ice cubes & pour:
 - 6 cl Ox & Roses®

 - 6 cl cranberry juice  
Shake & pour in a fancy glass.  

You can decorate with  
a skewer of Griottines®.
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Ox’Spritz
Put some ice cubes & an orange slice in a large glass then pour:
     - 6 cl Ox & Roses®

Top up with champagne or sparkling wine. 



Party Time
In a shaker, put some ice cubes & pour:
- 4 cl Ox & Roses®

- 2 cl Vodka Perfect 1864®

- 8 cl orange juice 
Shake & pour in a fancy glass. 
Decorate with a skewer of Griottines®. 

1514

Good Night
Muddle a lemon wedge in a shaker, then add ice cubes & pour:
     - 6 cl Ox & Roses®

     - 8 cl of cold green tea 
Shake & pour in a fancy glass. Decorate with a skewer of Griottines®.  



M A S S E N E Z . C O M

D I ST I L L E R I E  M A S S E N E Z
1,  Z I  d u  H a e c h y  -  67220  D I E F F E N B A C H - A U - VA L

+ 33  ( 0 ) 3  8 8  85  62  8 6

DRINK RESPONSIBLY
Pa

pe
r 

fr
om

 s
us

ta
in

ab
ly

 m
an

ag
ed

 f
or

es
ts

 a
nd

 c
on

tr
ol

le
d 

so
ur

ce
s.


