
INTRODUCING
COINTREAU NOIR

A delectable new taste is created by the 

perfect pairing of two of the most revered 

spirits.

By combining Cointreau, itself distin-

guished by the perfect balance of sweet 

and bitter orange, and Rémy Martin, the 

world’s finest cognac, Cointreau Noir is 

born.  The very first nose reveals the aroma 

of an unchanged, 160-year-old recipe for 

Cointreau, yet the first sip unveils its 

passionate marriage with Rémy Martin 

cognac whose secret recipe has passed 

from cellar master to cellar master during

a rich, 280 year history.

Cointreau Noir completely embodies 

mystery and depth.  In French, "noir" 

translates to black or dark, and the Coin-

treau Noir bottle itself is mysterious and 

impressive.  It borrows from the iconic, 

unchanged, original Cointreau bottle that 

graces bars the world over, yet the opaque 

golden color adds a new dimension to the 

shape and creates a sense of intrigue.   

THE PERFECT BALANCE OF

   COINTREAU ORANGE LIQUEUR

   AND RÉMY MARTIN® COGNAC



Deeply alluring, Cointreau Noir is a premium-quality spirit
that astounds and enchants both lovers of subtle liqueurs and 
connoisseurs of intense cognacs.  The presence of Cointreau is 
clearly distinguishable, while the notes of sweet and tart fruits
are heightened by the wood and vanilla aromas of the full bodied 
Rémy Martin cognac.  Together, the flavors explode on the palate 
and reveal a masterful creation.

Cointreau Noir can be appreciated simply neat or on the rocks.  
Cointreau Noir.  

APPEARANCE:  Clear, luminous golden with 

amber highlights, broad legs.

NOSE:  Intense, powerful, complex.  Balanced 

orange, vanilla, honey and caramel notes with 

floral presence and aged eaux-de-vie.

PALLET:  Pleasing, sweet, soft attack; rich, 

balanced and smooth with just the right sugar 

content, faultless finish.

A perfect harmony between the COINTREAU 

notes and those of the Rémy Martin cognac.

APPEARANCE:  Opalescent curls slowly form

on contact with ice cubes.

NOSE:  Rich and complex; softer alcoholic 

nature with orange, dried fruit, spicy and 

vanilla/honey notes.  Fresh zesty finish.

PALLET:  As the ice melts, flavor changes. 

The sugar and alcohol rapidly fade, leaving 

characteristic cognac flavors mixed with orange 

fruity flavors of COINTREAU.

Subtle and perfectly balanced with a great deal 

of character.

DRINK RESPONSIBLY. ©2008 Cointreau Corp. COINTREAU NOIR® Liqueur. 40% alc./vol. RÉMY MARTIN® Cognac. 40% alc./vol. 
Imported by Rémy Cointreau USA, Inc. New York, NY.

Available in liquor stores for $59.99 for a 750ml and in bars and lounges at $15 - $18 per glass.

CASES /PALLET 

96

LAYERS/ PALLET

6

CASES/LAYER

16

CASE SIZE (LxWxH)

10.51”. x 7.16” x 8.85”

CASE WEIGHT

19.841 lbs

BOTTLE SIZE BOTTLE SPECS UPC CODE BOTTLES/CASESCC CODE

6100-87236-56569-2750ml 8.10” h x 3.37”w 087236-56569-5


