





Your global partner for
wholesale products

As an international wholesaler,
we understand the needs of our global
customers like no other.

Our wide-ranging assortment

of well-known brands combined with
unbeatable prices sets standards.

Thanks to our dedicated purchasing team,
we guarantee continuous

product availability and highest quality.

With a worldwide presence and many years
of experience, we are proud to meet the high
demands of the international market.

When it comes to logistical challenges,

we are at your side with help and advice.

Your success is our goal!
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CAYMAN SPIRITS CO.

What started as an idea among
friends to create authentic,
ocean-aged rum has grown into
the renowned Cayman Spirits Co.

Despite its expansion, quality
remains the central focus: Every
drop is handcrafted with dedica-
tion. The passion for fine spirits is
reflected in every glass.

Experience the distinctive taste
that only Cayman Spirits Co. can
offer.
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How Seven Fathoms is made:

1. Sugar Cane and Copper

The process begins with the
harvesting of fresh organic
sugar cane from farms in the
East End of Grand Cayman.
Traditional West Indian tech-
niques and a copper pot still
transform the fresh sugar
cane jqic_éj-ilntq-young rum,

- with each step carefully con-

. trolled by hand.

. 2. Barrels & Currents

The rum is placed in bourbon barrels made
of American oak and taken to a secret loca-
tion off the coast of the Cayman Islands.
Anchored at 42 feet, exactly seven fathoms

‘deep, the hahdc’:rafted rum experiences un-
derwater currents. These currents gently
rock the spirit, providing constant tempera-
tures unlike anywhere on land.
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3. Timely Rescue

When the time is right, the barrels
are recovered. Cayman Spirits and Co.
was awarded Double Gold by the
WSWA. Additionally, they received 90
points from Wine Enthusiast and
have become a global favorite, gain-
ing many friends along the way.

4. Immersion

Cayman Spirits and Co. believe they have
created a unique and truly exceptional
spirit. Critics agree. Whether enjoyed neat,
on the rocks, or mixed with fine cocktail
ingredients, Seven Fathoms is a premium
rum that impresses in every situation.
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_Th‘e rum W|th & rlch mahogany hue carrymg:-a
_the esseri“ee of molasses and the maturity of
' barrel aging. Each sip reveals the complexity ;
‘and depth of its flavor. An exquisite drink &
that convinces every'co‘nno'ré'éeut‘ﬁllew
yourself to be seduced and experlence the
true spmt of the Carlbbean T e
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Governor's Reserve Rum

Discover the authentic rums of
the Cayman Islands — inspired
by the diverse flavors of the
local Cayman cuisine.

The Governor's Reserve rums
are crafted for every taste and
occasion. Let our premium
flavors enchant you and expetri-
ence the true taste of the Ca-
ribbean.
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CayMAN IsLanps Rum

Gove‘m‘ﬂ,s Reserve Dark
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Double dls'q_lle,d.and garefully aged in barrels_ o

~ with fresh molasses, this rum unveils unique
- flavors. Experience the seductive notes of

caramel and chocolate, combmed L e
smoky undertone and a hint of sm oR BBQ A
must for every rum enthu5|ast'
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Created from premlum Cayman rum and
-ﬁselected Canbbeancsplces, it impresses with
its unmlstakable fruity aroma. The intense
notes of “mandaﬂ,n and cinnamon, combined
_with exotic spices from Grand Cayman '
~Cayman Brac, and Little Cayman, make it an
unforgettable‘experle‘nce
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CayMAN ISLANDS Rum

Governor’s Reserve Gold Rum

After careful double distillation, this fine spirit
matures for up to 12 months to develop its
exquisite taste. Its golden amber color and
full-bodied aroma elevate any rum cocktail.
Perfect for a classic Rum and Cola, Cayman
Libre, or your favorite rum cocktail. Awaken
the bartender within you! 2
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CayMAN IsLanps Rum

Governor’s Reserve White Rum

This small-batch rum captivates with its light
texture and rich flavor. Perfect for refreshing
drinks, no matter the season. Discover the
purity and character of a rum crafted specifi-
cally for the discerning palate. Your next
~favorite drink is waiting!
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CayMAN IsLANDS RuMm

Governor’s Reserve Coconut

By using coconuts directly from the Cayman
Islands, this rum acquires a distinctive aroma.
Refined with sugar from its own sugarcane
production, this coconut drink offers an au-

thentic taste experience. A tropical delight :'-:f =~
T e

that transports you to the Caribbean with
every sip.
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CayMAN IsLanDps Rum

Governor'’s Reserve Banana

Infusing our premium rum with the creamy

flavor of fresh bananas from the Cayman

Islands creates a unique delight. Enhanced
with sugar from our own sugarcane produc-

tion, it promises an authentic and sweet

taste experience. The perfect complement to
your favorite tropical cocktails. Bring the Ca-

ribbean flair to your glass!

~Alcohol: 35% / S_Ugér: Yes / O,5L
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THINKERS

In the world of spirits, tradition runs
deep, but at Thinkers, you’re looking
toward the future. Their distillery in Jeru-
salem seamlessly blends heritage with
cutting-edge chemistry, technology, and
human enjoyment. It serves as a research
library, chemistry lab, engineering work-
shop, and design studio all in one, driven
by 100% passion. Constantly pushing the
boundaries of innovation, they ensure
that every product they bottle is the best
in its class in every way.

This is the Thinkers promise.
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THINKERS

JERUSALEM DRY '8
GIN et WKL
Inspired by the majestic origins of Jerusalem, this classic . *-;'F:'_f ‘-
London Dry Gin offers a unique balance and elegance like -
no other. A must-have for every gin connoisseur, it shines in
cocktails, mixed drinks, or simply enjoyed neat to perfec-

"“"'ftion. Proud winner of the Platinum Medals for taste and
bottle design at the SIP Awards 2021.

R

Ingredients:
Juniper, coriander, angelica root, lime peel, cassia bark, lico- ~
rice. o T
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THINKERS

DESERT BLOOM

GIN

Inspired by the rare beauty of the desert bloom - an impres-
sive natural spectacle where wildflowers burst into vibrant
color across barren landscapes - this gin combines floral
freshness with bold spice. For a special botanical depth, the
root of the purple iris, the star plant of this unique scene,
was distilled.

Included ingredients:

Juniper, coriander, angelica root, lime peel, lemon peel,
orange peel, pink grapefruit peel, orris root, cinnamon

ALCOHOL: 40% / SUGAR: NO




THINKERS

e SUNSET GIN

S o GIN
S [ i This New World Gin opens up playful and romantic new
e horizons. Distilled with rose petals and red fruits, it

reveals a passionate note that practically begs to be en-
joyed in good company. Awarded the Platinum Medals
for taste and bottle design at the SIP Awards 2021.

Bt Ingredients:

Juniper, coriander, angelica root, lime peel, lemon peel,

orange peel, grapefruit peel, strawberries, rose petals.

Gt & ¢ ALCOHOL: 40% / SUGAR: NO
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i THINKERS
iy 40/60

VODKA

Made from premium soft red winter wheat from Cham-
pagne, France, this vodka unfolds the finest grain notes
through our unique processes. For its distinctive, silky

mouthfeel, we blend it with water sourced from the air of -
Jerusalem. Crowned with double gold medals at the San
Francisco Spirits Competitions and the SIP Awards 2021.




THINKERS

DEW OF B'DOLAH
BOURBON RN

Born in the USA, aged on the world's oceans, and per-
fected in Israel: No other bourbon has such an extraor-
dinary life story. Made from the finest kosher wheat,
this bourbon was carefully handcrafted by the Thinkers
team and sent on a six-month sea voyage across the
Atlantic to Haifa. There, it matured under the open sky
to reach its perfection. "Dew of B’dolah” embodies the
Kabbalistic ideal of harmonious balance, offering an
unparalleled taste experience.

Ingredients:

Vanilla, toffee, chocolate, roasted oak, and coffee.

ALCOHOL: 40% / SUGAR: NO
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DESTILERI'A

The El Sabino Distillery, which produces Tequila
Lopez, has a long tradition that dates back to
the 18th century. It is made from 100% blue
agave from the Las Presas Ranch, using both
artisanal and industrial techniques. The combi-
nation of these methods ensures complex
flavors and a smooth taste. The distillery is
renowned for its quality and its deep connec-
tion to Mexican tradition.
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Our Tequila is created through the combination of two pro-
duction methods: one artisanal and one industrial. By blend-
ing the best aspects of both techniques, we craft the distinc-
tive profile (40% ABV) that makes our 100% agave tequila the
best on the market.

Artisanal Process: Agaves are cooked in masonry ovens,
crushed in a stone mill, and fermented in wooden barrels
with some bagasse. Distillation takes place in copper pot
stills.

Industrial Process: Hydrolysis in stainless steel autoclaves,
milling in a four-stage milling system, fermentation and
distillation in stainless steel tanks and stills.

Lopez Tequila Blanco offers herbal and floral nuances for
freshness, sweet and mineral notes for elegance, and a
smootbh, silky texture for a pleasant finish.

Alcohol: 40% / Sugar: No Sugar / 0,71
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LICHTENWALD FRERES

The name "Lichtenwald Fréres" represents the
brothers Lichtenwald, who are behind this
exclusive champagnes. The champagne from
Lichtenwald Freéres is made from a refined
blend of Pinot Noir, Chardonnay, and Meuni-
er, sourced from the best carefully selected
vintages.

With an elegant and refined flavor profile,
these champagnes are carefully handcrafted
and aged for a minimum of 36 months.

The logo of Lichtenwald Fréres, featuring an
"LF" within an almost closed circle and a

crown above, symbolizes the unity and excel-
lence of the brand.
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BRUT SELECTION

The BRUT SELECTION from Lichtenwald Fréres, in collaboration
with SCEV Marc Chauvet, is the perfect introduction to the world
of vintage cuvées. Compared to the BRUT TRADITION, it is fuller
and less fruity, yet it stands out with its strong character and long

finish.

Composition: 50% Chardonnay, 40% Pinot Noir, 10% Meunier
The 2018 vintage includes 13% reserve wines and is aged for at least
36 months on the lees.

Bouquet: A fine combination of floral and mineral notes.
Taste: On the palate, this champagne is lively, structured, mineral,
and powerful.

Food Pairing: This champagne pairs excellently with seafood and
fish dishes prepared with herbs.

|
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LICHTENWALD
FRERES

PREMILIM
CHAMPAGNE

750 ml - 12,5 % Vol. Alk.
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BRUT TRADITION

The BRUT TRADITION from Lichtenwald Freéres, in collaboration
with SCEV Marc Chauvet, is a timeless classic of the house, distin-
guished by its fruitiness and freshness, offering a consistent taste.

Composition: 1/3 Chardonnay, 1/3 Pinot Noir, 1/3 Pinot Meunier
This champagne is made up of 70% of the 2020 harvest and 30%

reserve wines.

Bouquet: Fruity and fresh, with aromas of citrus fruits, honey, and
buttered brioche.

Taste: A classic, round, balanced, and harmonious wine that perfectly
highlights the fruitiness and refreshing citrus notes. An ideal cham-
pagne for celebrations of all kinds.
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Food Pairing: This champagne is excellent as an aperitif or paired

LICHTEXWALD
FRERES

with Parmesan cheese.

PREMIUM
| cHAMPAGHE ||
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750 ml - 12,5 % Vol. Alk.

g



BRUT ROSE

The Brut Rosé from Lichtenwald Freres, in collaboration with SCEV
Marc Chauvet, 1s a festive champagne that impresses with its unique
style, vibrant color, and distinctive taste. It 1s created through the macer-

ation of grapes before clarification, where the natural pigments of the |

skins impart color and release a broad spectrum of aromas.
Composition: 100% Pinot Noir from Rilly-la-Montagne, vintage 2020.

Bouquet: Aromas of red fruits such as redcurrant and raspberry, comple-

mented by hints of grenadine.

Taste: A festive, harmonious, fresh, and well-balanced wine with flavors

of red fruits.

Food Pairing: This champagne belongs to the fruity category and pairs
Wonderfully with strawberry cake or tomatoes prepared Provengal-style.

e
LICHTENWALD
FRERES

PREMILM
CHAMPAGNE
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750 ml - 12,5 % Vol. Alk.
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The Demi-Sec from Lichtenwald Freéres, in collaboration with SCEV
Marc Chauvet, is crafted exclusively from high-quality harvests and
consistently showcases the character of a distinguished champagne. It 1s
marked by its complexity, richness, and long finish on the palate. Each
vintage 1s unique, influenced by the climatic conditions of the year and
the composition.

Composition: 50% Pinot Noir, 50% Chardonnay, with the 2016 vintage

aged fOI' 7years on the lees il’l our cellars.

Bouquet: Fruity aromas of quince, yellow peach, and verbena, comple-
mented by fresh meringue notes.

Taste: Fruity, fleshy, and delicious, supported by vibrant acidity.
Food Pairing: This champagne belongs to the intense category and pairs

perfectly with roasted John Dory or veal fillet with tarragon, peach,
and sesame. Enjoy its full aromatic complexity as an aperitif.

LICHTENWALD
FRERES

FIEMILAY
LA MPAGNE
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CHATEAU BEL ESPRIT ROSE 2024

Chdteau Bel Esprit cuvée is a harmonious composition of aromas and
citrus notes. With its finesse and freshness, it allows one to fully
discover the style of the House's wines.

HARVEST : Septembre 2024

DEGREE : 13 % vol
A soft boqquet of fruits with aromas of COTES DE PROVENCE
citrus, white peach and greenage plum.

Delicate and pearly pink

APPELLATION D’ORIGINE PROTEGEE
On the palate, Bel Esprit Rosé 2023
perectly embodies the style of the

House. The wine reflects a beautiful GRAPE VARIETIES : Grenache, Cinsault,

freshness, finesse and a well established . .
. Vermentino (known as Rolle in France)
structure. It ends on a spicy note.

VINIFICATION: Cold maceration before pressing.
Ideal for an aperitif or a barbecue, it Thermo-regulated vinification. Aged in vats on fine lees.
pairs well with cuisine from the South Fining and filtration before bottling.
and aslo complements Thai food, such
as grilled prawns with coconut milk and
Thai basil.

Ideally enjoyed between 8 and 10°C.
) : . - “Bright and pale rosé colour. The wine is bright and pale rosé in colour. It
displays a youthful and pure nose with notes of citrus and freshly crushed
_A]f}:‘fn ke N vortasiansson § berries, and wine displays a youthful and pure nose with notes of citrus
S ‘ O ) “ and freshly crushed berries with some notes of dried spices. Light palate

A* ./ with a crisp backbone, discreet young fruit notes, fresh red currant and
\ S / pink grape flavours leading to a rather long and warm finish.”
Andreas Larsson

— 09/02/2025

EXCESSIVE ALCOHOLCONSUMPTION IS DANGEROUS FOR YOUR HEALTH, PLEASE DRINK RESPONSIBLY.






Cabernet Sauvignon Barrique - GLATT -
Quality Wine from Kaiserstuhl/Baden

Elegance and Finesse

Discover an exquisite blend of Cabernet Sauvignon and Merlot, aged

in oak barrels and inspired by Bordeaux. With its deep red hue and an
enticing bouquet of dark berries, cassis, and vanilla, this wine captivates
with elegance and complexity.

Perfect Balance

The combination of robust Cabernet Sauvignon and smooth Merlot
creates a harmonious balance of structure and softness, making it ideal
for versatile enjoyment.

Terroir & Climate

The fertile soils of Kaiserstuhl, clay, and volcanic rock, protected by the
Black Forest and the Vosges Mountains, provide optimal conditions for
winemaking. The Ihringen region, rich in tradition and blessed with a
Sub-Mediterranean climate, is home to our wines.

Serving Suggestions
Perfectly paired with red meat, game, strong cheeses, or dark chocolate
- or enjoy it on its own.
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2023 Pinot Noir Barrique Dry Red Wine - GLATT -
Quality Wine from Kaiserstuhl/Baden

Description

This dry Pinot Noir aged in oak barrels impresses with notes of mocha, cherry,
and blueberry, complemented by vanilla and a full-bodied barrel finish. Per-
fect for lovers of robust wines. Serve slightly chilled at 14-17°C to fully appre-
ciate its aroma.

— —— ]

Terroir & Climate

The Sub-Mediterranean climate and fertile soils of the Kaiserstuhl, characte-
rized by loess, clay, and volcanic rock, provide ideal conditions for viticulture.
The Ihringen region is renowned for its winemaking tradition and exceptional
wines.

Serving Suggestions
Pairs excellently with game, dark meats, potato dishes, or simply on its own -
a versatile delight.
|
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2023 Pinot Noir Dry Red Wine - GLATT .
Quality Wine from Kaiserstuhl/Baden

Description

This spicy-dry Pinot Noir from Ihringen in Kaiserstuhl delights with aro-
mas of blackcurrant, wild berries, and a hint of vanilla. With its ruby-red
color and full-bodied character, it's perfect for relaxed moments or spe-
cial occasions. Serve slightly chilled at 15-17°C to enjoy its pure, medium-
length finish.

Terroir

The Sub-Mediterranean climate and volcanic soils with a loess-clay layer
at Kaiserstuhl create ideal conditions for winemaking. The lhringen re-
gion is renowned for its excellent winemaking tradition and quality.

Serving Suggestions
Pairs wonderfully with game, red meat, grilled dishes, or as a wine for a
casual platter - also delightful on its own.
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2023 Pinot Noir Rosé Dry Wine - GLATT .
Quality Wine from Kaiserstuhl/Baden

Description

A dry rosé wine with a subtly mineral flavor, harmoniously rounded on
the palate, and a velvety smooth finish. Its strawberry-red hue makes it
a visual delight as well.

Terroir & Climate

The Sub-Mediterranean climate and volcanic soils of Kaiserstuhl provide
ideal conditions for viticulture. The Ihringen region is known for its wi-
nemaking tradition and exceptional quality wines.

Serving Suggestions
Perfect alongside roasts, game, or a cheese platter.




2023 Pinot Gris Dry White Wine - GLATT -
Quality Wine from Kaiserstuhl/Baden

Description

This robust Pinot Gris captivates with aromas of red apples and vineyard
peaches. Full-bodied and delicately creamy, its pronounced fruit lingers
elegantly on the palate. Served at 8-12°C, it reveals golden-yellow high-
lights in the glass - a truly exquisite delight.

Terroir & Climate

The Sub-Mediterranean climate and volcanic soils of the Kaiserstuhl pro-
vide the perfect conditions for viticulture. The |hringen region is renow-
ned for its outstanding winemaking tradition.

Serving Suggestions
Perfectly paired with blue cheese and desserts featuring honey, al-
monds, or marzipan.




2023 Pinot Blanc Dry White Wine « GLATT -
Quality Wine from Kaiserstuhl/Baden

Description

A fruity and tangy Pinot Blanc with aromas of pineapple, banana, quin-
ce, and citrus fruits. Full-bodied and mineral on the palate, with a balan-
ced acidity (6.0 g/l) and a long finish. Served at 8-12°C, it showcases its
bright yellow color and delicate sheen.

Terroir & Climate

The Sub-Mediterranean climate and volcanic soils with loess and clay

at the Kaiserstuhl provide ideal conditions for viticulture. The Ilhringen
region is renowned for its winemaking tradition and exceptional quality.

Serving Suggestions
Perfect with fish, seafood, salads, potato dishes, or enjoyed on its own —
a refreshing treat when served chilled.




2023 Chardonnay Dry White Wine - GLATT .
Quality Wine from Kaiserstuhl/Baden

Description

This velvety Chardonnay delights with aromas of light fruits and floral
notes. Full-bodied and smooth on the palate, it reveals its rich aroma
when served at 8-12°C. Its golden-yellow hue with shimmering reflecti-
ons adds to the visual pleasure.
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Terroir & Climate

The Sub-Mediterranean climate and volcanic soils of the Kaiserstuhl
create ideal conditions for viticulture. The lhringen region is celebrated
for its outstanding winemaking tradition.

Serving Suggestions
Perfect with wild game, red meat, grilled dishes, or simply on its own —
enjoy lightly chilled.



2022 Cabernet Sauvignon & Merlot Dry - GLATT -

Quality Wine from Kaiserstuhl/Baden

Description

An elegant blend of Cabernet Sauvignon and Merlot, aged in barrique bar-
rels and inspired by Bordeaux wines. Its deep red color and complex bouquet
of dark berries, cassis, and a hint of vanilla captivate the senses. The perfect
balance: Cabernet provides depth and tannins, while Merlot adds smoothness
and fruitiness.

Terroir & Climate

The Sub-Mediterranean climate and volcanic soils of the Kaiserstuhl create op-
timal conditions for winemaking. The Ihringen region is renowned for its tradi-
tion and exceptional wine quality.

Serving Suggestions
Pairs wonderfully with red meat, game, robust cheeses, and dark chocolate -
or enjoy on its own.

ABERMET SALAIGHONE
MEELOT
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CHAMPAGNE, SPIRITS & MORE
DISTRIBUTION COMPANY

WITH LOCATIONS IN
CAYMAN ISLANDS | VANCOUVER | SOFIA | MUHLACKER | IHRINGEN

CHAMPAGNE, SPIRITS & MORE DISTRIBUTION COMPANY GMBH
IM SCHEITERHAU T
75180 PFORZHEIM
GERMANY

EDUARD@CSM-DISTRIBUTION.DE
WWW.CSM-DISTRIBUTION.DE





