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ASTOBIZA DRY GIN 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

As tob iza ’s  dream o f  mak ing  g in  came f rom the i r  love  o f  the i r  v ineyard ,  &  w ish ing  to  p lace  the  essence o f  
the i r  countrys ide  in to  a  bot t le .  The  essence  tha t  they  can sme l l  and touch wh i le  wa lk ing  amongst  the  v ines .

 

History of Astobiza – Astobiza is a small, family-owned and operated winery in the Txakolí 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  o f  the  botan ica ls  fo r  the  g in  come f rom the  v ineyards  d i rec t ly ,                                                    
wh i le  the  res t  a l l  a re  sourced f rom the  ne ighbor ing  v i l lages ,  h i l l s ,  and t rees .

 

REGION/  
ORIGIN 

Basque Country  DISTILLERS Basque Moonshiners 

ALCOHOL 40% abv (80 proof)   

INGREDIENTS 
Neutral grain alcohol 
Botanicals  
De-ionized water 

BOTANICAL 
INFUSION 

7 days in stainless steel 

BOTANICALS 

Juniper 
Sloe berries 
Mint 
Dried ginger 
Iris dried root 
Hondarribi Zuri grapes 
Blackberries 
Lemon peel 
Basil 
Grape skin 
Strawberries 
Grapefruit peel 

DISTILLATION 
 
 

BLENDING 
 
 

STYLE 
 

Coffey still to 75% abv 
 
 
Soft water to 40% abv 
 
 
London Dry 
 

    


