
Val-de-Travers Wormwood  Claude-Alain Bugnon  Artemisia Distillery Claude-Alain with consumers

 • La Clandestine is distilled by Claude-Alain Bugnon, probably Europe’s 
most celebrated absinthe distiller. He was featured in the New York Times 
and on The Thirsty Traveler in 2004, and is one of the main stars in the 
Absinthe documentary (2011). 

 • Every step of La Clandestine’s production is hand-crafted on a scale not 
too dissimilar from late 18th century production or that in the ban era: 
from harvesting and drying locally grown plants, selecting and measuring 
ingredients, through to bottling, labeling, corking and capsule.

 • At the distillery, Claude-Alain is assisted by his wife, Karine, and, 
sometimes, by his son, Maxime. 

Hand-crafted in the Birthplace of Absinthe

 • La Clandestine Absinthe Supérieure is 
hand-crafted in Couvet, Switzerland, the 
birthplace of absinthe, to a moonshiner’s 
1935 recipe.

 • La Clandestine is a blanche or clear 
absinthe, like the very first absinthes of 
the 18th century.

 • A true product of its terroir, it is 
crafted from famed locally grown 
plants including grande wormwood, 
petite wormwood, hyssop, melissa 
and peppermint, and from the finest 
imported anise, star anise and fennel.

 • This all-natural spirit has a remarkably 
smooth, fresh, aromatic flavor profile.

 • It is admired by connoisseurs 
worldwide and is widely regarded as the 
finest absinthe produced in Switzerland 
and the best blanche.

 • Switzerland is the only country with 
strict standards as to how absinthe 
should be made: absinthe must always 
be distilled and cannot contain artificial 
colors or added sugar.   

 • This coveted brand is an international 
success, now in 25 countries.
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 • Claude-Alain Bugnon is the only distiller to win five consecutive Golden 
Spoons at the Pontarlier Absinthiades, the most prestigious award in the 
absinthe world. 

 • Winner of Absinthe d’Or 2006, Best Swiss Spirit 2007 at Distiswiss and 
Best Label and Gold Medal at the Forum Romand des Eaux-de-vie 2006-
2007.

 • “Almost uniquely versatile” (The Little Green Book 
of Absinthe): Perfect in the classic absinthe serve 
and in many cocktails, with a more subtle herb mix 
than many vertes. La Clandestine is one of only four 
absinthes recommended in all three absinthe cocktail 
books published in 2010.

 • The best absinthes should rarely, if 
ever, be consumed straight and have 
always been distilled at high strengths 
in order to be mixed with water.  

 • For the perfect serve, slowly add 
3 to 4 parts iced water from a 
carafe or absinthe fountain. With La 
Clandestine, there is no need to pour 
over a sugar cube and, of course, 
absolutely no need to burn it! 

 • The louche:  When iced water is 
added, it turns milky white with 
“rumbling thunderclouds” appearing 
as if by magic and dancing in the 
glass. 

 • This louche has been compared 
to the clouds above Lake Geneva. 
As crystal clarity yields to the 

thunderclouds, the aromas take on 
added complexity and fill the room. 

 • Often described as “fresh as an alpine 
meadow,” its bouquet of flowers 
and herbs is delicate and masterfully 
balanced. 

 • Its elegant floral nature appeals  
both to those just starting their 
absinthe journey and to long-time 
absinthe connoisseurs. 

 • A perfect absinthe for the classic 
drip serve, it does not have the more 
dominant herbaceous notes of some 
vertes. 

 • This makes it a perfect ingredient  
in classic cocktails such as Death in 
the Afternoon and in contemporary 
cocktails such as the Clandestino.
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