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Artisanal distillations of Corsican aromatic plants



01. 
Get to know each other.

Colline & Alexis

As oenologists by training, our origins are multiple. 
I, Colline, am Breton, Provençal, Savoyard, Italian and Armenian.
You, Alexis, are Parisian, Corsican, Italian and Béarnais.
Our children were born in Angers.

One heritage among others, this stony land in Balagne, on this much-talked-about island of Corsica. 
And the desire to develop this place which is dear to us, to take over from your grandmother Hélène 
and her parents before her.

As agricultural engineers and gourmets, we have an agricultural and gastronomic approach. 
So let's see what grows around us... Nepita, Myrtle, Juniper... Rosemary, Immortelle, Oliviers, Lauriers... 
and citrus fruits are not far away.

The idea is born: in this peaceful place, we will create spirits.



Bloom Soul is a Corsican organic and artisanal maisonde distillations. 
Founded in 2020 by the oenologist CollineJullienin the small village 
of Feliceto, Bloom Soul spirits offers natural and complex flavours. The 
unique creations of the maisonare entirely crafted by its founder. 

Collineselects her plants and composes her spirits in her herbalist's 
workshop. Close to the land and passionate about her work, she 
considers each distillation a celebration where she puts all her know-
how to work to sublimate the aromas.

Bloom Soul's most emblematic product is San RoccuGin, 
already valued by the most renowned restaurants in France.

02. 
The main thing.

Bloom Soul 
in a few words.



Fivespirits with a strong personality



03. 
The aniseed

Pado

Named after our ancestors' family name of Padovani, 
whose Corsican origins were then passed down by women.

Wild fennel is blended with various organically grown 
Corsican plants for natural sweetness. 

Whether you're enjoying your aperitif at Île Rousse or 
elsewhere, let PADO diluted with chilled water quench your 
thirst.

https://bloomsoul.fr/en/pado-en/


04. 
The Gin

San Roccu

This hamlet in the foothills of the Corsican mountains is 
one of our favouriteplaces. Our aim was to take all the 
flavoursand aromas from the very soul of this wild, lively 
place and share them through this gin.

The result of macerating organically grown Corsican herbs 
for 24 hours before distilling them in a Stupflerstill, 
this San Roccugin exhales its subtle aromas of juniper, 
clementine, myrtle and nepitaand produces a fully 
rounded flavourwith a fresh, minty finish. 

Enjoy the silence, close your eyes, and you're in 
San Roccu!


