
The recipe for this surprising gin was inspired by the flavors and
aromas of the classic British style London DryGin, but it is elaborate
with the character and freshness of the New World.

Its ingredients: hand-picked juniper from the Patagonia, the humid 
pampas coriander which is found perfectly toasted and fresh citrus 
peels from the northeastern Argentina that, thanks to its subtropical 
climate, are harvested in their optimal ripening point, all of them are c
ombined with water pure and crystalline melting of the glaciers of the 
Cordillera de los Andes.

• Fresh Patagonian juniper.
• Coriander seeds toasted just right.
• Fresh citrus peels from northeastern Argentina.

Fresh natural botanicals are macerated in corn alcohol triple distilled 
before being distilled again in small German copper stills of 250 liters. 
The exquisite combination of these botanicals from the different 
cardinal points from Argentina gives Hilbing London Dry Gin an 
aroma and flavor delicate and kind.

CONT.: 750/700cc
ALCO.: 40%v/v
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Destillata - Bronze medal 2018 - Austria.
www.destillata.at


