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Made By: Moses Taieb

The History:

Alcohol: 45%
Distillation: Following a tradition dating back to the
beginning of the century, the anise seeds of the Phénix are
distilled in a traditional steam still, in accordance with the

rules of the art: they bathe for several weeks in an extra
neutral alcohol grading more than 90 ° then poured into
copper stills.
Composition: Sugar, Anis extract 2 per thousand and
distilled Anis seeds
Tasting notes:
Nose: Anis aroma (black licorice)
Colour: transparent
Palet: fresh in mouth with Anis aromas

“Le Phenix Distillery”, founded in 1860 in Algiers, produced
its eponymous aniseed aperitif until the arrival of Moise
Taieb during the 1940’s. As founder of “La Concorde Distillery” and the “Universal” beverages company in Algiers,
he became a key player on the North African spirits market.
In the early 1970’s, with the acquisition of the “Louis Thivolet Distillery” in Roanne, he began specializing in the production of kosher alcohol. In 1979, his son, Georges Taieb
took over the Clovis Lesieutre company and gave it a considerable boost by setting up in France, Italy and Japan the
Scotch Whiskey "Yoni Brother's", a brand he created and
whose production he managed in Scotland.
It was in 1993, the year in which Georges Taieb acquired
the famous "Distillerie Le Phénix", that the father and son
were crowned European leaders on the kosher wines and
spirits market. Georges, who has headed the group of
companies, continues to work on developing kosher wines,
champagnes and spirits and is now able to offer a comprehensive range of over 180 items.

Food pairing: Drink alone or with the traditional Kemia

(green spicy stuffed olive) or with a glass of water on the

Kosher Certification:

side

Beth Din de Marseille

