MALBEC

This multi-award-winning artisanal gin comes from the small distillery
of the Hilbing Franke family in the heart of the wine-growing region of
Mendoza, west of Argentina, where more than a century ago, its
Ancestors planted the first Malbec grapes and began the long history
of winemaking and distillation. The use of grapes Malbec of great
quality in the maceration process, gives this gin a harmonious and
silky elegance with a light touch of juniper and citrus, complemented
by floral notes of wild roses and linden flowers. It is a very versatile
and smooth gin with a long particularly good.

The exquisite combination of six natural botanical ingredients

It gives Hilbing Gin a delicate aroma and distinctive taste.

* Fresh juniper berries from Patagonia.

* Malbec grapes from Mendoza.

10l ‘B I .]_ |+ Petals of wild roses from the foothills of the Cordillera de los
1§ = | Andes in Mendoza.

MALBEC _ ' * Toasted coriander seeds from the Pampas region.
> * Linden flowers from ancient trees on the Hilbing estate.
GIN h ' * Fresh citrus peels from the Argentine coast.

Hilbing Gin is a pure and natural product. No flavors, sweeteners
No added coloring.

CONT.: 750/700cc.
ALCO.: 40%vV/v.

Destillata - Bronze medal 2018.

Alberta Beverage Awards - Silver Medal 2020.

USA Spirits Ratings- Silver Medal 2020.

Presenting at San Francisco Awards and International Spirits Competition 2021.
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