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1 Botdnico de bodega
Tiekeli Astobiza
3 Botinicos del entorno
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REGION/ Basque Country DISTILLERS | Basque Moonshiners
ORIGIN
ALCOHOL | 40% abv (80 proof)
Neutral grain alcohol
INGREDIENTS | Botanicals BOTANICAL 7 days in stainless steel
. INFUSION
De-ionized water
Juniper
Sloe berries
Mint DISTILLATION | Coffey still to 75% abv
Dried ginger
Iris dried root
BOTANICALS Hondamb_l Zuri grapes BLENDING | Soft water to 40% abv
Blackberries
Lemon peel
Basil STYLE | London Dry
Grape skin
Strawberries
Grapefruit peel

Astobiza’s dream of making gin came from their love of their vineyard, & wishing to place the essence of
their countryside into a bottle. The essence that they can smell and touch while walking amongst the vines.

History of Astobiza — Astobiza is a small, family-owned and operated winery in the Txakoli de Alava D.O. of Spain. Named
after a portion of the mountains nearby, Astobiza is a young bodega with old family history in winemaking. Xabier
Abando's dream to have a winery began to take form in 1996 when he accrued his estate near the town of Okondo, and
began planting his first 2 hectares of vines, and grew with each year. Once his vines produced the grapes he found
suitable, he built his bodega in 2008 for his first vintage of wine at the age of 68. Now his son-in-law, Jon Zubeldia, along
wtih enologist Ana Martin, makes incredible Txakoli wine and continue to push their passions and projects further. Gin may
be the first of many exciting things to spring up from this land to accompany their remarkable wines.

Most of the botanicals for the gin come from the vineyards directly,
while the rest all are sourced from the neighboring villages, hills, and trees.




