
Appellation:  Geographic Apellation Herbal
Liqueur from Galicia

Coupage: 100% Albariño

Notes:  liqueur of triple distillation made up
macerating aromatic herbs (anise, cinnamon,
liquorice, nutmeg, chamomile, coriander, fennel,
thyme and rosemary) for a month on marc
brandy from Galicia.. Then it is distillated and sugar is added. Before bottling, it is left to rest for
a month, getting a crystalline product with a powerful bouquet.

Tasting
Colour: crystalline, ripe lemon colour.
Nose: sweet aromas of citric and smell of aromatic plants.
Palate: rich in impressions with fruit (apple) and balsamic over a refined marc. Seductive finish.
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Ageing capacity: 5 years minimum  /  Serving temperature: 8-10o C /  Alcohol content: 35% Vol.
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