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Master distiller Mathieu Sabbagh has made it his purpose to preserve 
the tradition of the itinerant distiller in Burgundy, an artisanal calling 
that in recent years has been in peril of dying out completely. Sab’s is 
based in Beaune, the “capital” of fine Burgundy and the ideal location to 
showcase the transformation of one of the world’s greatest wines into a 
terroir-inspired collection of craft spirits. All of Sab’s creations start with 
a base of eau de vie de Bourgogne—a pure, vibrantly aromatic distillate 
of Pinot Noir and Chardonnay, sourced from many of Burgundy’s most 
sought-after and important winemaking families.

COMPANY: Sab’s Alembic Bourguignon

CREATOR: Mathieu Sabbagh

ESTABLISHED: 2019

REGION: FRANCE • Burgundy • Beaune

STYLE: A delicately sweet and juicy liqueur from an eau de vie base of vapor-
distilled Pinot Noir and Chardonnay pomace, macerated with with fresh 
Williams pears from Provence and neutral grain spirit, and cane sugar. 

ESSENTIAL INGREDIENTS: Pinot Noir and Chardonnay grapes, Williams 
pears from Provence

ABV: 23%

CLOSURE: Cork

TASTING IMPRESSIONS: A full-bodied yet light-on-the-tongue liqueur 
redolent of ripe pears and spring blossoms. Juicy and bright, with a light 
vanilla note; wonderfully textured and velvety; very long with a pear 
compote sweetness on the finish


