
Hand-picked from wild plants from the mountain 
area (El Bolsón, Lago Pueblo, etc,) by local collectors.
(El Bolsón, Lago Puelo, etc.).

Two days of maceration to extract the 
essential oils of our botanicals.

We start with a triple distilled corn alcohol, and by 
re-distilling it we obtain a gin with 
four times distilled alcohol. 

BOSQUE REFUGIOS: GIN AGED IN
FRENCH OAK BARRELS.

DESCRIPTION

Product: Distilled Gin
Style: Matured

Rested: six months
Origin: Argentine
Start date: 2021

4 x box
UNITS

375ml
NET. CONT.

ALC. CONT.

%VOL.42,0

CARDAMOMO CORIANDER

LEMON
VERBENA

GRAPE
FRUIT

CLOVE

ORANGE
BLOSSOM

LEMON

JUNIPER

BOTANICALS

WILD PATAGONIAN JUNIPER WE USE THE HEART OF THE DESTILED

COLD MACERATION

ELABORATION PROCESS

Due to the high content of botanicals in our recipe,
BOSQUE REFUGIOS has an intense fragance and flavor.


