SINESTES])

-
GIN LONDON DRY
OWNER: Jupiter Zoom SA SECONDARY PACKAGING:
ALCOHOLIC GRADUATION: 43% of 6 units
e, PACKAGING: 750 ml bottle. of glass.

INGREDIENTS: Patagonian Juniper, Coriander, Angelica Root,

Grains of Paradise, Rosemary, Orange Peel, Lemon Peel, Distilled Gin.
Conservation methods: Stowage can be carried out at temperature
environment, without the need for cold. Avoid high temperatures as it is
a flammable product.

STORAGE TIME: recommended for white distillates like gin is 2 years old.

CHARACTERISTICS

Triple distilled corn alcohol:

The alcohol used is a triple distilled corn alcohol. Therefore,

By distilling again based on this alcohol, a gin is obtained whose
alcohol is four distillations.

Patagonian Wild Juniper:

¥] The juniper used comes from Patagonia. It is harvested by hand,
ALRS: i collectors from the mountain area (El Bolsén, Lago Puelo).
N il Manual-artisan processes:
e ,’f—”\ t The entire process of maceration, bottling, labeling and packaging is
I‘llbllll\lllﬂ{ﬂ&l\ performed manually, monitoring bottle by bottle.

RECOGNITIONS
Sinestesia London Dry Gin was awarded a Gold Medal at the Global
Spirits Masters 2023 in the UK.




