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Saffron 
Infusion**

Neutral Grain 
Alcohol + +
Water

Secret Blend of 
Herbs and Spices

1x Slow Distilled 
in Alembic 

PRODUCT OVERVIEW 
	TA S T I N G N OT E S

•	 Full, rich aromatics of herbs and spices
•	 Slight hints of cinnamon and coriander 
•	 Unique sweet herbaceous tones mixed with 

savory spice
•	 A complex and balanced flavor that is both 

bitter and sweet

	 S E RV I N G R E CO M M E N DAT I O N S
•	 Straight or on the rocks 
•	 Perfect addition to an appletini or a mule
•	 Great substitute for herbal spirits and liqueurs
•	 Works wonderful in a Bee’s Knees variation
•	 Versatile with tart flavors such as cranberry 

and pomegranate

For more than 160 years, FX de Beukelaer has used 
dozens of plants and herbs from around the world 
to distil the authentic Elixir d’Anvers. The recipe for 
this artisanal liqueur has remained unchanged since 
François-Xavier de Beukelaer developed it in 1863. 
Its unique taste has been loved by many generations 
and today inspires chefs and mixologists to create 
inventive dishes and cocktails.

Ivan Nolet, a member of an old distiller’s family, 
became CEO of the Elixir d’Anvers distillery in 1998, 
succeeding the de Beukelaer family. He runs the 
distillery in the spirit of its founder, François-Xavier de 
Beukelaer, bringing much-needed modernization to 
the company while maintaining respect for tradition. 

“The recipe and the quality of Elixir d’Anvers have 
always remained the same,” he said.

In 2021, his son, Carl-Ivan Nolet, joined the family 
distillery and works closely with his father, who 
teaches him the unique philosophy behind Elixir 
d’Anvers. The distillery is now listed as a cultural 
heritage site by the Flemish government.

Discover the complex flavours and fragrant aromas 
of the unique Elixir d’Anvers and be amazed by its 
tradition and limitless possibilities. Elixir d’Anvers is 
your perfect companion from aperitif to dessert and 
a perfect drink at any time of the day.

ELIXIR D’ANVERS
F.X. de Beukelaer

36.9%
ALC/VOL

700mL
BOTTLE

ELIXIR D’ANVERS, 160 YEARS OF TRADITION

	P RO D U CT I O N P RO C E S S

 = Elixir D’Anvers+++

+
5-6 Month French 

Oak Barrels

*

* Maceration in Alembic
** Proprietary Recipe for Infusion

Sugar

Dozens of botanicals in Elixir d’Anvers



BOTTLE PRICE

CASE PRICE
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BELGIUM
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