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Le Moulin des Cépages
Flavored Vinegars and Vinegar Velvets

Founded in 2004 in the heart of the vineyards, Le Moulin des Cépages
celebrates the grape varieties behind the great wines of Southwest
France. Merlot, Cabernet Sauvignon, Sémillon, and Cabernet Franc
are at the core of our creations, carefully selected and transformed
into exceptional products.
A human-sized company driven by passion and a constant quest for
quality, Le Moulin des Cépages has one goal: to exceed our
customers’ expectations.

The flavors of our products 
are derived from natural fruit aromas,

 whole fruit infusions and fresh 
aromatic herbs.

.

 
We guarantee the food safety of our products through the application
of HACCP standards and full production traceability.
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Flavored Wine Vinegars

The flavors of our vinegars come from natural fruit aromas, whole
fruit macerations, and infused herbs.

Available Flavors :

4 Thieves (Herbes de Provence maceration)
Apple Cider
Apple Cider & Honey
Apricot
Balsamic (maceration)
Blackberry
Blueberry
Cherry
Citrus (Grapefruit, Orange, Lemon maceration) NEW
Clovis (herbs & spices for fish and seafood)
Cooked Tomato (maceration)
Ethiopian Coffee – 100% Arabica NEW
Hazelnut
Madagascar Pepper (maceration) NEW
Macerated Lemons (maceration)
Mango
Mint
Peach
Pineapple
Pineapple, Rosemary & Vanilla (maceration) NEW
Pink Garlic from Lautrec (maceration) NEW
Pomegranate (maceration) NEW
Raspberry
Red Wine
Salad Cocktail (2/3 Raspberry – 1/3 Apricot)
Truffle
Violet
Walnut
White Balsamic with Espelette Chili (maceration)
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Ingrédients :
Wine vinegar, concentrated grape juice, 

natural flavoring
 Acidity: 6° 
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10 cl Square Glass Spray Bottle :

 25 cl Bottle :

50 cl Bottle :

Bag in box : 
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Vinegar Velvets 
Available Flavors :

Apricot
Balsamic
Cherry
Cooked Tomato
Fig
Hazelnut
Macerated Lemons
Mango
Natural Barbecue
Pineapple
Raspberry
Strawberry
Tatin (Apple Cider Vinegar, Apple Juice & Caramel) NEW
Truffle
Turmeric & Ginger
Violet
Walnut
White Balsamic with Espelette Chili
White Wine Monbazillac

 
Ingredients : 
Concentrated grape juice, flavored vinegar,
 cane sugar syrup, starch 

Shelf life: 24 months
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Mustard

100g Jar : 

4 Thieves Mustard

Curry Mustard

Espelette Chili Mustard

Old-Fashioned Mustard

Porcini Mushroom Mustard

Red Balsamic Mustard

Tatin Mustard

Tarragon Mustard

Truffle Mustard (3%)

Turmeric & Ginger Mustard

Violet Mustard
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