PRE-DISTILLATION: Botanicals are macerated separately for two weeks to
extract volatile flavor compounds.

DISTILLING METHOD: Simple distillation in a Kothe copper pot still.

BLENDING: Following six months of harmonization, the botanical distillates are
blended and the alcohol strength is adjusted.

La Canoneta

Awarded with Silver as “SPAIN’S BEST SIGNATURE BOTANICAL GIN” at the World Gin Awards 2024.

In ancient Greek mythology, the Muses are the inspiring goddesses of literature, science, and
the arts. They were considered a source of knowledge.

But the muses are everywhere, even in nature. Our muse for the creation of this gin is the most
emblematic citrus fruit of the Séller Valley: the Canoneta orange.

The result is an intense, zesty gin in which the citrus note clearly stands out. Perfect for a Gin
Tonic or a Negroni.

This gin has not been chill filtered and may cloud slightly when poured over ice. Cheers!

LA CANONETA
Orange Dry Gin 45%vol.

KEY BOTAINCALS: Canoneta orange, juniper

NOSE: Ripe orange peel, a hint of juniper.

PALATE: Essential orange oils, piny juniper.
FINISH: Very zesty, crisp and elegant.




