
Azenja 
Premium Asian spirits

by La Martiniquaise Vietnam 



Azenja will create a new category 
and niche in the spirits market

A Sophisticated Blend of  
21 Herbs, Spices and Fruits

  
3 Ming Dynasty formulas 

in French Rum



The Story 

Five hundred years ago during the Ming Dynasty 
there was a proliferation of art, music, medicine 
and philosophy.  


Azenja is inspired by the ancient 
Traditions of oriental herbal medicine 

From these traditions emerged many blending 
strategies and formulas.  Using these principles we 
have created a very distinctive spirit with an entirely 
unique flavor.  

We have based our recipe on three important 
recipes from the ancient dynasty:  The Four 
Gentlemen Decoction, The Six Flavors for a Woman’s 
Essence and the 8 Treasure Formula.  

 

these recipes have been Masterfully 

blended with Fine French Spirits 

  



Produced by La MartiniQuaise 
in Vietnam

La Martiniquaise is the second largest 
spirits group in France 

They have a large portfolio of international 
brands present in 110 countries 

Owns 27 subsidiaries and 24 production 
sites around the world 

It has been a privilege to develop Azenja 
with La Martiniquaise Vietnam 

Their commitment to quality products is 
evident by their standing in the liquor 
industry  

With their assistance and partnership we 
are determined to make Azenja an iconic 
Asian liqueur brand



• Totally Distinctive Flavor Profile 

• Strong & Unique Brand Heritage Story 

• Premium Taste and Design 

• Hand Crafted Botanical Extracts  

• Masterfully Blended

Competitive Advantages

Primary Competitors

• Patron Coffee Liqueur 

• Tuaca 

• Fruit Liqueurs 

• Jagermeister 

• Baileys Irish Cream 

“This ‘heritage’ of spirits brands has become an 
increasingly marketable and sought after feature.  
The premium and super-premium products have 

performed particularly well in recent years.” 

Mintel, September 2016 



Azenja goes well with food 
Coffee, Tea & Desserts

Azenja is great on its own 
Neat or over ice

Mixes great with other spirits, 
and has endless opportunities 
to create inspiring cocktails. 

Azenja Espresso Martini’s 
Azenja and Irish Cream 
Dark and Stormy’s 
Azenja Sours 
High Balls 
Caipirinha  
Juan Collins 
Kir Royales  
  

Azenja is inspiring for chefs: 

Azenja glazes, sauces, sushi rolls, salmon 
teriyaki, mushroom risotto and demi-gloss 
steaks


Azenja is an excellent after dinner drink 
it mixes well with coffee, black teas and 
Irish coffee


Azenja is exquisite in dessert recipes 
like tiramisu, cheese cakes, chocolates 
and whipping cream. It is delicious served 
with other desserts including berries, 
cheese and ice cream  

   


When, Where & How to Use

Our Favorites include:



We will also be running  
chef competitions 

Regional and National Contests could 
be organized with generous prizes 

Chef & Dessert  
Competitions

Mixologist Competitions

Will be held in Asia, Europe and the US 



Product Developer

James Spears M.S. & CEO 

Creator of Azenja 

20 Years experience as a doctor of 
Oriental Medicine, Acupuncture & Herbs 

Extensive knowledge of flavor chemistry, 
Pharmacology and Herbal Formulations 

Creative Director of azenja for Branding, 
Marketing and sales Materials 

Bronze Medal placed in first  
entered International spirits  

competition - 2015

Double Gold Medal 
China Wine and Spirits Awards 

2018 

Azenja 
An Award Winning Spirit



Currently Developing  
Route to market in

Asia 

Bangkok, Thailand 

Hong Kong & China 

Vietnam 

Europe 

London 

France 

Spain 

Germany 

USA 

California 

New York 
   




Products in Development

Ultra - Premium Version

40%

Stronger ABV Extended Product Line

1. Black Label with Increased 
ABV for Greater market 
share 

2. Ultra-premium small batch 
versions 

3. Extended Product line with 
various recipes



Current aspirations

1. Continue to Develop Distribution 
Deals in Asia, Europe and the U.S. 

2. Increase brand awareness 
Globally 

3. work with distributors to Develop 
repeat sales 

4. Organize Events such as Cocktail 
competitions 

5. Form an appropriate jv for Rapid 
growth



Conclusion

We have a very distinct product that meets 
current global market trends for premium 
products and innovative flavor profiles


The brand has an unique position and story 
that will strongly differentiate us in the market


Several product line extensions are possible, 
and they will allow us to enter different global 
market segments  


We have networks and potential business 
partners in various international locations 
that want the product


We are prepared to work with distributors in 
various locations to maximize sales and 
brand awareness


A noteworthy addition to 
your portfolio 


