CANTINAAAMAGGIA

ASCONA

Gin

Softness and aromatic intensity are the distinguishing features of this
distillate, ideal for solo or mixology. The protagonist is the Yuzu, an Asian
citrus fruit that we managed to grow in Ascona and harvest in November.

Typology Gin
Quantity 50cl / 5cl
Alcohol content 45 % vol.

Raw Material Juniper, cucumber and yuzu grown in the Maggia delta.

Ageing Refinement in stainless steel tanks for 3-6 months

CANTINA

Production Batch distillation in historic distilleries of Ticino.

Interesting to know
P e Only the heart of the distillate is used in the production of this gin

Aroma

DI ASC Fresh and spicy nose with notes of juniper, herbs and citrus on the finish.

RERRARRARI Taste

iy g Balanced on the palate with pronounced aromatic intensity and citrus
\_ o / freshness, with yuzu dominating. Fine and elegant finish, long lasting
s s / # with notes of lemon balm and sage.
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