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Signing distillers/producers (chronological order):

- L'Atelier du Bouilleur (distillery), Autignac, France

- Baptiste Francois / Distillerie Baptiste (distillery), Valence, France
- David Mimoun / Alcools Vivant (producer), Chalais, France

- Frederic Bourgoin/Bourgoin Cognac (winemaker & distiller), Tarsac, France
- Laurent Cazottes (distiller), La Pangée, France

- Yann Lioux / Jean Tonique LYBR (producer), Montpellier, France

- Coeur De Cuivre (distillery), Vauvert, France

- Distillerie Moby Dick (distillery), Plogoff, France

- Laurent Pernet /Ambix Distillation (distillery) Vizille, France

- Matthieu Frécon // Edelweiss Distillerie (distiller), Sarreyer, Switzerland
- Elodie Juillet (distiller of essential oils and alcohol), St Affrique, France
- Etienne Thomasin (sympathising brewer & distiller in the course of
incorporation), Vosges, France

- Christian Binner (winemaker and distiller), Ammerschwihr, France

- Manuel Engel, Engel Naturbrennerei (distillery), Schénau, Germany
- Pierre Rousse (winemaker & producer), Limoux, France.

- Vincent Marie/ Dom. No Control (winemaker & distiller), Chatel
Guyon, France

- Theo Ligthart/ Freimeisterkollektiv (producer), Berlin, Germany

- Hervé Mercier-Metz/Le comptoir de 'alchimiste (distillery), Mane,
France

- Ian McCarthy / Artemis botanical wines & distillates (winemaker
& distiller) California, USA

- Stéphane Casaubon & Joélle Bolduc / Les Esprits tordus, (micro
orchard & distillery), LAssomption, Québec, Canada

- La Piautre (malthouse-brewery-distillery), La Menitre (Anjou), France
- Laurent Fell /Mas de I'Escarida (winemaker & distiller), Cubagnac

(Sanilhac, Ardéche), France
List of signees updated October 2019

for more signees & sypathisers or if you want to sign, too, have a look at
www.naturalbooze.eu
Cover image: anonymous illustration from Liber de arte distillandi de compositis,
Hieronymus Brunschwig, Strasbourg, 1512. Bibliothéque Nationale de France.
Design: Monsieur Zed
CC BY-ND: L'Atelier du Bouilleur, Distillerie Baptiste & Alcools Vivant -
december 2018 -

-

"9ouefeq Jo uonsanb e 9duay st uondwInsuod
S]] 'pres sns[adeieq ‘uosiod aYy3l sayew eyl Isop
91 ST :1179] WNUAUSA SISO(] ‘9IND B 9q UBD II IO
‘Y3reat] oL 10J [NJULIRY 9q UBD [OYOI[Y "SIIB[[IISIP
Ay1renb ySry Sunjew uo 3sisut op am Ing "Arsnput
Aq pasodoid se inoasep jo uonjESIpIEpUEIS I
129(a1 9\ "oures a3 aie Jue[d/IJINIiJ OU PUER SUOSEIS
sIeaf ou ‘pue] ou OIqUIale OU ‘II[IISIP OU I0]
“onpoid anbrun e 0 pea] sAeme [im £a1)3 19139307,

‘pPoy3laur SIy pue IS[[IISIp 3aYy3 Jo Au[euosxad 2yl -
pue (1101193) puef ay3 -
‘1ue[d b (o} a[qe1aBaA ‘[ea19d ‘3Iniy a3yl -

Jo uorssaidxa
aind a3 10j Jurypiess suesawr SUIIISIP [einIeN

‘suoryedrjduur sey
STy, "uonnyjod [eWIUTWI 0] 2Id3YPe I\ "pPassaroid
pue umoid uaaq sey aseq INo Aem Y} 210USI
JOUUED 9M SII[[IISIP SY 'SIAIISII I9JEM PUE S[IOS
‘“Ay1s19A1pOIq  JUlA01)SOP UWARQ 2ARY 2ININOLIZE
9AISUIUI PUE A1ISNpU] JINIJ Y} SM0I3 ey} pue]
a3 103 Liqisuodsax Sunye) sarjdur SurfrsIp sn 03
910J9I9Y[], "9JLIM dM B[} SSIUIIEME STUJ UYIIM ST 3]
‘oures a1} paurewar sey ‘ursurnodea ‘Sunuauriag
‘Guimord :daduod odrseq oyl Ing ‘SuIqmsp Jjo
SUOTIN[OAD [EJTUDd] UIIS SBY UOTIBSIELIISNPU]

SNOLLVANNO4 dH.L

The Natural Booze

Manifesto

- English Version -
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In light of a rising craft fashion and with the EU-
organic label becoming more and more delusional,
we, “natural distillers”, feel the need to explain
what we do and what distinguishes us from
those who work industrially or and many other
“artisans”.

There’s a difference between craft and craft:
working with your hands doesn’t mean you refrain
from using industrially produced bases, resorting
to the chemistry lab or buying your botanicals on
the world market. And craft doesn’t imply organic.

People are confused, knowledge about distillation
and distillates is rare and has been lost with the
decline of rurality. Many new techniques have
risen with the scientification and industrialisation
of the production of distilled alcohol.

Time for us to do as our comrades in Natural Wine
and nail down a Natural Spirits definition.
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The idea of this manifesto is to educate. We are
not creating a label nor do we want to control or
start a new bureaucracy. We want people to make
their choice consciously, and we want to answer
their questions truthfully. We're not looking
for perfection, we search to share our methods,
doubts and quests of improvement.

There is no control, only trust.

Additional Info: What you should know.

1. There is a EU-spirits regulation (former No 110/2008, no
2019/787) that obliges Vodka, Gin, “Geist”, Bitter and other spirits
to be made from 96% ethyl, hence industrial, alcohol - that includes
organic label spirits.

2. The same regulation allows adding sugar to round off the taste,
caramel to adapt colour and other adulterations. Lindustrie des
parfums et des produits d’cenologie propose tous les arémes
synthétisés en petits flacons, préts a I'emploi, du «boisé» au mélange
«pastis». Pour la structure, on utilise de la glycérine, pour les couleurs
des colorants artificiels.

3. Many distillers believe in heavy interventions on their mash
(sulfur, yeast, lye, peroxide, sugar, enzymes).

4. Some interventions involve animal products such as clearing with
milk protein, fish-glue or gelatine.

5. Researchers at one of the most reknown institutes on wine,
arboriculture and spirits, Changins in Switzerland, estimate that
we know barely 10% of what happens in alcohol distillation It’s still
largely a chemical mystery, and that’s part of what we like about it
(it’s alchemy!)
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