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History 

The Distillery Paul DEVOILLE was founded in 1859 by a 
home distiller, Xavier DEVOILLE. 

His son, Paul DEVOILLE, developed the firm as a professional 
distillery. At the beginning of last century, the most popular 
products were the Kirsch and the Absinthe, which was later 
forbidden. 

 Family distillery  

Nowadays the distillery remains a family firm. René de Miscault and his wife Monette 
are in charge of the Musée des Eaux de Vie in Lapoutroie (Alsace) where you can see 
many old stills, bottles collections, posters, etc.  

His son, Hugues de Miscault, has been for many years now the managing director of 
the Distillerie Paul Devoille. His wife, Céline de Miscault is in charge of the tourist 
promotion.  

His daughter, Marie-Béatrice Bickel - de  Miscault is responsible for the export. 

  

FOR THE FIRST TIME IN THE U.S!   

LIBERTINE® ABSINTHE 

Libertine ® is based on the traditional recipe of our distillery dating from the turn of 
the last century. Its color is 100% natural and the plants used include absinthe 
(wormwood) itself, green aniseed, star aniseed, etc. 

Each of the ingredients is individually steeped and then individually distilled. The 
resulting mix of distillation leads to a second steeping with plants to produce its 
distinctive green color. 

As in the bygone days, Libertine ® is quite strong. We offer 3 different blending: 
55% vol � 68 % vol bitter � 72 % vol.  
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Presentation 

Our beautiful label LIBERTINE® is from a work of art commissioned from a local 
artist from the Vosges and depicts absinthe drinkers in a French Bistro. 

Serve absinthe  

You can enjoy this fine spirit either pure or with chilled water and sugar: 

• pour some Libertine ® into a glass  
• place the absinthe spoon (a small slotted spoon) across the glass and put a 

sugar lump on the spoon  
• pour some well chilled water slowly onto the sugar  
• the sugar will dissolve in the water and gently pass through the holes in the 

spoon and into the absinthe  
• when the sugar has completely dissolved, enough water has been added  
• enjoy Libertine ® !  

 


