
The rich province of Alsace, France, owes much of its fame to its gastronomic reputation. Here at the foot of the Vosges Mountains, in the 
valley of Villé, lies the true cradle of alcohols spirits produced from locally-grown fruits such as cherries, raspberries and other wild berries. 

                                 

                                                                                   

In 1890 Joseph Meyer, who belonged to that category of men known as « home distillers », was already distilling eaux de vie 
made from various fruits. It was only later in 1958 that his son Fridolin Meyer founded the F.Meyer Distellery of Val de Villé. As a 
strong advocate of a policy of quality he developt the surfaces of raspberries with the Ministry of Agriculture to ensure constant 
development of cultivation of fresh fruits. His efforts will soon be rewarded with many gold medals (99), silver medals (68) and 
bronze medals (39) in open competition in Paris, especially in Raspberry, William Pear, Kirsch, Mirabelle, Quetsch and Old 
Plum for which he won the first prize at the national level for several consecutive years. 

In 1981 the Company was taken over by his son, Jean-Claude Meyer, and since 2008, Lionel and Arnaud, Jean-Claude sons, 
have been carrying on that handicraft tradition. Every year we distill 400 tons of fruits and sell around, 280.000 bottles annually, 
of which 20% are exported to Europe, USA, Japan, etc.… The fruits come from local producers and wholesalers. The 
fermentation vats contain 200 to 400 hectoliters and are equipped with temperature controllers. 

 

Dual distillation is carried out in Holstein-type stills. We are at present among the rare distiller in France to have a computer 
controlled system of distillation. This innovative technique has enabled us to ensure steady quality and circumvent any mishaps 
in the distillation process. After the distillation the « Eau-de-vie » are aged for 2 to 4 years in stainless steel tanks. 2 years for 
the Grand Classique and 4 years for the Grande Réserve. Once they are mature they will be chilled, filtered and bottled. 

The eaux de vie of fruit of F. MEYER, the ideal digestif after a good meal. 

                                   



From the end of 1999, at the beginning of 2000, Jean-Claude MEYER begins the tries of distillation of Whisky, refines his 
recipes and decides that the ageing of its whiskies will be made in " sauternes " barrels. In November 2007 Meyer’s Distillery in 
Hohwarth launches the Alsatian whisky. It is available in 3 qualities : 

 The Blend Supérieur comes from the assembling of grain whisky and pure malt. After distillation the Blend whisky is 
aged for 4 to 6 years in Sauternes barrels. 
2019 our Blend Superieur obtained an international recognition in the Bible of Jim MURRAY's whisky with a note of 
88,5/100. 

 The Blend Supérieur Finish Pinot Noir comes from the assembling of grain whisky and pure malt. After distillation the 
Blend whisky Finish Pinot Noir is aged for 4 to 6 years in Sauternes barrels and 6 months in Pinot Noir barrels.  
2019 our Blend Superieur Finish Pinot Noir obtained an international recognition in the Bible of Jim MURRAY's whisky 
with a note of 91,5/100. 

 The Pur Malt, such as its name suggests, is obtained by the distillation of barley malt only. After distillation the Pur 
Malt whisky is aged for 6 to 8 years in Sauternes barrels.  
2019 our Pure Malt obtained an international recognition in the Bible of Jim MURRAY's whisky with a note of 92/100. 
One of rare French Malt Whisky having received a golden medal during the International fair of the agriculture of Paris 
2018 and 2019. 

                                       

 

In 2013 Meyer’s Distillery in Hohwarth launches the Meyer’s Aperitifs. Discovering our different aperitifs, is on the Meyer’s 
brothers grand new ideas. 

 The Pastis Meyer’s : It is a blending with anise, star anise, licorice, fennel and a secret ingredient which is used in 
Alsatian cuisine (cookery).  

 The Alsaquina Meyer’s :it is white wine from Corsica with maceration of bitter orange peel, gentian and the bark of 
Cinchona. 

 The Gin Meyer’s : it is a maceration of different plants, juniper berry, balm and coriander. 
 The Black Edition Gin Meyer’s (New) : made essentially from juniper berries, aromatic plants and ginger. 
 The Spritz Artisanal Meyer’s is an alcoholic drink made mainly from bitter orange and gentian. Compose your cocktail: 

Spritz Meyer’s, Crémant and Sparkling Water.           

 

                  

 


