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Born in 1830, St Raphaél Quinquina is one of
France’s most iconic aperitifs, crafted from wines,
spices, and quinquina peel. Nearly two centuries

later, it continues to embody the elegance of French

conviviality, passed from generation to generation.

A Unique Taste Experience

« Rouge: Rich, aromatic, and bittersweet, with
notes of cocoa, vanilla, and orange peel.

. Ambré: Smooth, fruity, and golden, offering
flavors of dried fruits, citrus zest, and soft
spices.

Perfect for Every Occasion

Enjoy neat over ice, lengthened with tonic, or as a
base in creative cocktails. Whether it's a sunny
terrace, a chic apéro, or an after-dinner digestif, St
Raphaél brings people together with style.

- www.straphael.fr

Cocktail Inspirations

St Raphaél Tonic: A refreshing mix of Rouge, tonic,
and orange slice.

French Spritz: Ambré with sparkling wine and soda
for a modern twist.

Classique: Served simply over ice, to let its heritage
shine.

Why St Raphaél?

Because true classics never fade. With nearly 190
years of tradition and a resolutely modern identity,
St Raphaél remains the aperitif of choice for those
who value authenticity, taste, and timeless style.
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