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About us . . .
SIGNATURE Wine and Spirits, your B2B partner Made in Belgium !

Signature Wine and Spirits is the official importer and distributer of a high-end range of some of the 
most awarded and highly recognized ancestral and artisanal wines and spirits in all of Belgium !

Some of our products are made with treasured ancestral recipes, while others emphasize the culture 
and the quality that makes Belgium a world leader in alcoholic beverages.
All of our products are carefully selected for their potential to meet the exquisite tastes of the 
Chinese market, while at the same time, aiming to exceed expectations !  

Our team is passionate about delivering the very best of Belgium’s wines and spirits to the world. We 
are dedicated to providing our clients with unsurpassed, tailored advice, and offer only the latest and 
greatest products available on the Belgian market. 

We work directly with local producers which allows us to offer our products at competitive prices. 

All of our products are supported with vibrant marketing and communication collateral, and we are 
available to promote these products personally at your events. 

Our products are distributed to a variety of industry professionals, including but not limited to whole-
salers, caterers, and fine liquor stores. 

Spirituously yours,
SIGNATURE Wine and Spirits.



GIN DE BINCHE - Origin
The design of the bottle is a tribute to the city of Binche, worldwide known for its carnival 
and its architectural heritage. The ‘blood orange’ flavor is a reference to the gift offered by 
the Gille, Carnival’s King, on Shrove Tuesday at Binche.
The Lion and the silver color appear on the former coat of arms as well
as on the city flag of Binche. This original brand of gin is created, distilled
and bottled in the Walloon region at the Distillery of Biercée.
Production Each spice is distilled separately to avoid quality variations.
The boiler warmer in the hammered copper vats allows this Gin to 
develop its very special character.
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BUSS SPIRITS - MEET THE FOUNDER

THE CONCEPTUAL SPIRITS, SPECIAL BEVERAGES AND THE UMBRELLA BRAND ‘BUSS 
SPIRITS’ ORIGINATED FROM THE MIND OF A SINGLE INDIVIDUAL, SERGE BUSS.
HE IS A RESTAURANT AND CATERING PROFESSIONAL FROM A LONG LINE OF INDE-
PENDENT ENTREPRENEURS. FOOD CREATION WITH A SPECIAL FOCUS ON INNOVATION IN 
FLAVOUR COMBINATIONS, IS DEFINITELY IN THE GENES.
HIS GRANDFATHER COOKED FOR THE BELGIAN ROYALS AND HIS FATHER OWNED A 
STRING OF HIGHLY SUCCESSFUL RESTAURANTS.

Serge opened his first restaurant at the age of 20 and has been on a passionate quest for 
new and exciting flavours ever since. With premium quality and daring concepts as key-di-
rectives.Buss Spirits takes great pride in being the ‘odd one out’ in the fabulous world of 
spirits. We have a modern approach to vintage quality.

Every creation is based on a superbly distilled product, infused with an exceptional 
Buss-twist and a true focus on professional grade excellence.
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BUSS SPIRITS
GIN
EMERALD EXPORT - POURING GIN
MASTER CUT
REBEL CUT
MIDI CUT

AUTHOR COLLECTION 
WHITE RAIN
RASPBERRY
PINK GRAPEFRUIT
ELDERFLOWER 
BELGIAN APPLE
PERSIAN PEACH
POURING GIN
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DE MOLENBERG DISTILLERY
Tradition
In the ‘Molenberg’ family farm in Blaasveld, the Van Breedam miller's family ground and distilled 
grain into jenever. Since 1637 this family tradition was passed on from generation to generation 
until in 1927 the last distillate was made. 
Louis Van Breedam and his sister Anna left the ‘Molenberg’ in 1872 and took over the brewery 
in Mechelen which had brewed beer for the Groot Begijnhof and the city since 1471. And this 
started a new family tradition.
The distillery and brewery are still owned by the family and the tradition lives on.
Innovation
Charles Leclef, fifth generation Het Anker brewery-owner, grew up in the brewery but also knew 
the former family distillery in Blaasveld, inactive since 1927, where his uncle lived.
He had a daring plan : the combination of both family traditions, distilling and brewing.
The basic ingredient of both whisky and beer is malted barley. Charles believes in a refined 
whisky distilled from the mash of his Gouden Carolus Tripel beer. In 2010 both family traditions 
- distilling and brewing - were combined in a new project: De Molenberg Distillery
A first for Belgium
To distil whisky you need to respect the rules. De Molenberg Distillery is Belgium's first whisky 
distillery where two hand hammered, copper pot stills are used. This slow, double distillation 
process guarantees a pure and refined spirit, which is then matured in oak barrels. The result 
after 3 years of aging is a refined whisky with a pure and balanced taste. 
And that completes the cycle: the family’s brewing activity originated from the distillery and in 
turn today the brewery provides the basis to restart the distilling tradition.

Het Anker Stokerij
Gouden Carolus Whisky
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Het Anker Stokerij
Gouden Carolus Whisky

Whisky
Carolus d’Or – Single Malt 3Y 
Carolus d’Or – Single Malt 3Y

(Gift Box)

Liquor
Belgian Cream 



�e Herbalist Gin
ULTRA PREMIUM ORGANIC GIN
This unique gin is the result of a collaboration between mas-
ter-distillers, mixologists and the R&D team of KeyPharm, a 
company specializing in medicinal plants and herbs.

Fifty carefully selected plants and herbs (botanicals) have 
been incorporated into this 100% natural organic gin!
The botanicals were classified into six different groups, accor-
ding to their aromas, before separate maceration and distil-
ling in a traditional copper still.
The result is a unique gin with a fine and delicate aroma, com-
plex in nature yet nicely balanced.

DEGUSTATION
Pronounced aromas of herbs (juniper, pepper, ginger, rose-
mary, angelica, gentian, cardamom, coriander, marjoram, 
etc.), with floral undertones (lavender, rose, etc.), the scent of 
leaves (eucalyptus, pine, myrtle, green tea, etc.) and hints of 
citrus fruits (lime, mandarin) and berries (acai, maqui, etc.).
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Thierry was a young talented and promising footballer until a 
serious injury put brutaly an end to his career. The other conse-
quence was that he had to stop his dentistery studies. After more 
than one year of rehabilitation, he first decided to switch to ano-
ther of his passions: archaeology & history of art. 
Once again he succeeded in this sector and added strings to his 
bow after a copyist experience at the famous Louvre museum in 
Paris. He also worked as exhibition organizer and at the public 
administration.
In 1989, at the age of 16, Thierry enjoyed recklesssness holiday on 
the beach in Roses in Spain. After a night where he drank a bit too 
much vodka, he was wondering for the first time, why people drink 
so poor vodka. It was the first time he had a dream of one day crea-
ting his own vodka… In 1992, after his serious injury on the field, he 
had a long stay at the hospital, that he take advantage from to read 
an old dusty black notebook called „The theorem of the perfect 
vodka“ from the famous chemist Mendeleiev ! That was the 
moment where the vision of a perfect vodka resurface.
However, it’s only 18 years later that Thierry decided to go for it… 
launch his company and finally create his own vodka !
For the recipe, he was inspired by Mendeleiev’s theroem, and for 
the distillation, he got in contact with an old friend from his holiday 
in Roses, who became distiller in Cognac (France). The result of this 
collaboration was a revelation !
While Thierry created Cosmik to offer an innovating fruity vodka 
without preservatives nor aromas, though it was his pure vodka 
which began to earn international awards.
That’s the moment where Thierry became aware of the potential to 
develop an entier product range that fits to him.



Gemblue Gin
Gemblue Gin - Bartender Event
Gemblue Gin - Oak Barel
AN EXCEPTIONAL BOTTLE FOR AN AWARDED GIN
The bottle lives up to the finesse of its contents.
Indeed, GemBlue Gin won a gold medal only four months after it was released.
The tin label proudly pays tribute to its hometown, Gembloux, representing the principal 
city symbols, the three keys and the crown with the thirteen pearls.

A premium awarded gin, delicately distilled from juniper berries, lime zest and cucumber.
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VODKA COSMIK PURE DIAMOND
“EXCLUSIVE AWARDS “

The only thing that remains now is the tasting.
And this, some renowned organizations such as the Beverage Tasting Institute (Chicago) 
have already done so many times, always with the same enthusiasm.
The result is unequivocally: Cosmik Pure Diamond receives 5 medals out of 5 contests and 
finishes as third best vodka in the world at the Blind Taste in Chicago in 2012.
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Whisky

August 17th Single Malt 3y
An attypical smoked single malt of 3 years.
Grown ripe in wooden barrels that also used to contain port and cognac.

“MALTAGE THE OLD WAY AND POT STILL DISTILLATION”.
Like our other products, our single malt August 17th is distilled in collaboration with a 
childhood friend of Thierry Van Renterghem, who owns a distillery in Cognac. Thierry visits 
the distillery several times a year to partake in the process. Beforehand, the barley is har-
vested in the fields owned by the distillery and the malting takes place on site, according 
the old tradition. The distillation is done pot still of high quality.

“HOMMAGE TO AN EMPEROR”.
The head represented on our bottle is that of August 1st, the first Roman emperor. The 
picture has been painted by Thierry Van Renterghem himself when he worked at the 
Louvre.

August 17th Brutus Single Malt Cask 3y
Skot Tiche Pure Malt 
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WARNING,
GABRIEL RUM CHANGES IT’S NAME !!
IT BECOMES LITTLE G RHUM.
SAME BOTTLE, SAME PRODUCT, BUT NEW NAME
AND NEW LABELS LITTLE G RUM.
YOU WILL NOT BE DISAPPOINTED.
OPEN YOUR EYES AND SEE YOU SOON !!

LITTLE G WHITE
LITTLE G SPICY
LITTLE G OAK - 18 MONTHS
LITTLE G OLD - 48 MONTHS
LITTLE G OLD SAUTERNE 48 + 12 MONTHS



A Belgian success story...
Founded in 1946, the Biercée Distillery is one of the oldest distilleries in Belgium still in activity. It's 
the only Walloon distillery that still distils eaux-de-vie, liqueurs and other fine spirits, in the purest 
tradition, with fresh non-treated fruit. The ingredients used are still 100% natural only.

The most famous elaborations produced by our copper stills are Eau de Villée, Biercée Noir dʼIvoire 
liqueur and Biercée Poire Williams N°1 eau-de-vie.

While maintaining a human size and a majority of Belgian private and public shareholders, our com-
pany regularly innovates by launching new spirits that always respect its fundamental quality crafts-
manship. This involves using only strictly natural products, with no synthetic flavouring or colou-
rants.

Today, while continuing to develop on the Belgian market, our distillery increasingly exports the 
fruits of its 100% Belgian know-how.

From its beginnings up to the present day, Biercée Distillery has always been linked to its native 
countryside, to the fruit from the orchards at the source of its origins, and to the initiatives of those 
who have helped it to evolve.

Its detailed history, which you can read below, is largely inspired by 'L’histoire de la Distillerie de Bier-
cée', written several years ago by Mr. Jean-Pierre Dessicy, a Belgian journalist.

FROM PRODUCER TO PROFESSIONAL

ALL RIGHTS RESERVED

THE REPRODUCTION, EVEN PARTIAL, OF ANY TEXT, IMAGE OR PHOTO PRESENT
ON THIS DOCUMENT IS PROHIBITED WITHOUT PRIOR AGREEMENT.
LOGOS, BRANDS ARE DEPOSITED AND ARE THE PROPERTY OF THEIR OWNERS.



1. Poirmagnac
35% ABV

Pure harmony between pear and Armagnac
Biercée Poiremagnac, a contraction of the words "pear" and "Armagnac", is an exceptio-
nal liqueur appreciated as well by men as by women. It is born from the subtle blend of 
a Belgian pear liqueur, distilled in our stills, and an Armagnac VS 30 months, elaborated 
at the « Domaine de Joÿ » a family estate in Panjas (Gascony - France).

This liquor, of great organoleptic richness and free from any artificial aroma, owes its 
outstanding quality to the premium quality of its ingredients.

First of all, premium Belgian pears. From the best orchards of Verlaine (between Huy 
and Liège), these are picked at full maturity to offer a maximum of flavours and aromas. 
In our distillery they are chopped, fermented and distilled in four copper stills in accor-
dance with the rules of art. The result: an authentic and exceptional liqueur of country 
pears. That’s the base of Biercée Poiremagnac.
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2. Grio�e
20% ABV

The quintessence of the cherry from the North.
A splendid ruby colour for this light liqueur elaborated from fresh and perfectly ripe 
cherries from the North, macerated in extra fine neutral grain spirit.

Made without any additives, this aperitif with its rich aromas owes its exceptional natu-
ral flavour to the quality of the cherries, picked when perfectly ripe, and our Master 
Distiller's traditional know-how.

Biercée's Griotte is best enjoyed neat, straight out of the fridge (6°C to 8°C) or in a 
chilled glass.
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3. Kumquat
35% ABV

The great liqueur...  from the smallest citrus fruit !
Our distillery has earned itself a solid reputation for excellence because it works rigo-
rously with the greatest respect for tradition, in order to extract and sublimate the quin-
tessence of noble, fresh and non-treated fruit. And, of course, this is also the case for 
Biercée's Kumquat liqueur.

The kumquats we use originate from the orchards of 'La Finca Rio Jara' in the south of 
Andalusia. The estate, which belongs to a Belgian friend of the distillery, is undergoing 
organic certification. The kumquats therefore arrive at our workshops free from any 
foreign substances. They go from the tree to the maceration tank, and from there to the 
copper Holstein stills and then into the bottle.



4. Eau de Vi�ée
40% ABV

The iconic lemon liqueur from Biercée !
Eau de Villée is an exceptional liqueur of lemon, like no other. Result of the subtle blen-
ding of our best distillates of yellow lemons and four other fruit spirits, also from our 
stills, it owes its name to the small stream that once flowed behind the distillery.

This emblematic liqueur from Biercée, born in 1981, is made by our Master Distiller and 
his team only in March, at the peak of the lemon season. Picked "Primo Fiori" on the 
best untreated lemon trees in Murcia, the freshest quality lemons are trucked from the 
south-east of Spain. Once at the distillery, they are immediately carefully sorted and 
chopped, before being macerated in thermo-regulated vats for several weeks in a fruit 
alcohol.

FROM PRODUCER TO PROFESSIONAL

ALL RIGHTS RESERVED

THE REPRODUCTION, EVEN PARTIAL, OF ANY TEXT, IMAGE OR PHOTO PRESENT
ON THIS DOCUMENT IS PROHIBITED WITHOUT PRIOR AGREEMENT.
LOGOS, BRANDS ARE DEPOSITED AND ARE THE PROPERTY OF THEIR OWNERS.

5. Noir d’Ivoire
17% ABV

All the typicity of Belgian chocolate.
This light and non-creamy liqueur conveys all the aromatic and gustatory originality of 
real Belgian chocolate. Biercée's Noir d’Ivoire is the delicious result of a 100% natural 
distillation of two types of cocoa, both from the Ivory Coast.

The first type of cocoa is distilled raw while the second one is roasted before being 
distilled. The result is a remarkable, harmonious and smooth liqueur, free from any 
artificial flavouring or colourant.

To fully enjoy Biercée's Noir d’Ivoire, serve it straight out of the fridge. Preferably use a 
'tulip' glass and let your nose be carried away by its subtle aromatic range.



4. Poire Wi�iam’s No 1
43% ABV

Great classic among fruit spirits.

This pear brandy from Williams is obtained by natural fermentation of fresh 
Williams Bon Chrétien pears, native to the Swiss Valais and Italy. These are 
then distilled in our copper stills. The distillate obtained is then aged in stain-
less steel vats for at least two years.

Founded in 1997, the Biercée eau-de-vie Poire Williams is quickly hailed by 
experts and amateurs alike. They appreciate his power and his blooming 
character. She does not yet wear her "N ° 1". It was in 1998, on the occasion 
of its first reward, that our Masters Distillers, proud of their first trophy, 
renamed it.

Indeed, as early as May 1998, the brandy Poire Williams from Biercée won its 
first gratification, during a blind comparative tasting, organized by the Meu-
risse Institute of Brussels. Eight wine and spirits professionals refer to it as 
"Best Pear Williams Brandy among 16 European Pearls". Since then, proud 
of this recognition from their peers, our Masters Distillers have named it 
"Pear Williams No. 1".

Also crowned in 2003 by the Gold Medal of the Monde Selection competi-
tion, and recently by a two-star Gold Medal in the blind tasting of the "Supe-
rior Taste Award 2018", this great eau-de-vie has its place in the best bars.

Be aware that the recipe for our brandy Biercée Pear Williams No. 1 remains 
unchanged since its inception.
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Interested ?
Feel free to get in touch at :
Shanghai
Thomas LEBAIN
Sales Manager
thomas.l@signaturewineandspirits.cn

Qingdao
Alexandre GREY
Sales Manager
alexandre.g@signaturewineandspirits.cn

Hong-Kong
David DUMONT
General Manager
david.d@signaturewineandspirits.cn

We look forward
to hearing from you !


