i Ples
Choosing the best brackets of
Huelva. It is an authentic handmade

gin with brackets flavor.
37,5% Alcohol.
Tonic: Fever tree.

Service: Twist of orange,
fresh mint & red fruits.

1880 Hjes

Very special gin elaborated with

neutral pure alcohol of grain & distilled

3 times in copper alembics with intense

aromas, clean, delicate & persistent. @
38.3% Alcohol.

Tonic: Fever tree.
Service: Twist of grapefruit & basil.

(A
Lol Blves
A premium gin elaborated
by red fruits & a touch of violet.
37.5% Alcohol.

Tonic: Fever tree.
Service: Bitter orange & red fruits.

(Medllerrancan - Grange, Pies

Aromatized handmade gin with oranges of Levante
& southern Andalusia. Fresh & unique aroma.

37.5% Alcohol.
Tonic: Fever Tree. @
Service: Twist of lime & fresh mint.

D@ﬂfm@m@ ﬁé/zw 140 years

In view: Distilled transparent & bright.

To the nose: Two fruity notes predominate.

First fresh & sweet citrus notes of tangerines
appear & the fresh note of the juniper.

To the mouth: In the mouth has an entrance
aboccated with a subtle sweet touch that turns
off the alcoholic notes. Then a fresh taste with
slightly citrus notes reminiscent of tangerine.

At the end, resinous grannies of juniper &

spices appear.

Tonic: Fever tree.
Service: Twist of lime

IGIC INCLUDED
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A few years at this part, Gin & Tonic has gained popularity in a surprising way.
But despite this new youth, the story of Gin & Tonic goes back long ago.
In S. XIX Malaria caused great havoc & discovered medicinal properties in quinine.
Due to its bad taste, British soldiers destined in India mixed it with gin,
lime juice & sugar making its lavor more pleasant.
The birth of the Gin & Tonic is the fruit of the search for malaria united to
an attempt fo mask the bad taste of quinine.

Hendricl . G

Known as the Gin of the cucumber.

The rose petals of Bulgaria & cucumber

stand out. 44% Alcohol.
Tonic: Fever tree.
Service: Cucumber Twist.

Neitesn'® Q)

The juniper, orange & lemon stand out.

Fresh with flavor of herbs & citrus.
41,5% Alcohol.

Tonic: Fever tree.

Service: Grapefruit, angostura

& citrus salt homemade (lime,
lemon, orange & grapefruit).

These recommendations are guidance, admitting combinations with different botanists
The tonic is the most recommended for this combination, admitting any other.

’
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« SCHWEPPES
Fine & lasting bubble. @

- FEVER TREE

Very thin bubble,
with citrus aroma @
& noft very bitfter.

Jlawoes ifour lonics
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IGIC INCLUDED

" Brockmany @

They emphasize orange skin & -
red fruits. Sweet & soft to the palate,
with aroma of red & citrus fruits.

40% Alcohol.

Tonic: Fever tree.

Service: Infusion of red fruits,

fresh mint & orange peel.

My 470 @ ¢

Eloborated based on 47 botanists
highlighting the cranberry. Dry with
infense flavor to juniper & citrus fruits.
47% Alcohol.

Tonica: Fever tree.

Service: Twist of lime.




