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@ succulent sweet sweet...
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"1/N 6 ] Na great
Roman traveller who brought the green
aniseeds back from Syria. Enchanted by a
small hill upon his arrival in Gaul, he founded
his Gallo-Roman villa there. Flavien left
+ his name “Flavigny” to the village as well as
his knowledge of the aniseed...

"1/N 7 , » ]  aBurgundian
chieftain, who was also charmed by the village of
Flavigny and founded a Benedictine abbey there in
the Middle Ages. Was it the monks who first had
the idea of coating the aniseed to make a sweet?
No one knows... However, archives attest that
Burgundians were already offering Anis de Flavigny
in 1591, under Henry IV, to passing guests.



"1/N/ N /", 9] which
passes know-how about Anis down from generation
to generation. It would be about a young team of
some twenty-five people, unstinting with their energy,
gentleness and attention, who work for the pleasure
of all lovers of Anis de Flavigny, for the shepherds and
shepherdesses of today. ..

For over 15 days, each green aniseed is
patiently layered with liquid sugar, deli-
cately blended with natural flavours...
There is one for everyone’s taste: anise,
orange, mint, liquorice, rose, violet.

"1 /N 9" 1] faithful lovers of these sweets who
discover the factory shop that sells Anis de Flavigny, who
spread the word about Anis de Flavigny to the four corners of
the world, who collect the oval tins or who buy Anis by the kilo,
who know to let the Anis melt two by two in their mouth until
the small seed hidden in the heart of each candy is revealed.

L. enjoying o sweet.
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Catherine TROUBAT, Sweet maker
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