
Wijnfiche

Z44 - Gin - 44%
GIN — 

Vinification
The botanicals, including the pine cones, macerate for 12 hours in the base alcohol. The pine
cones are then removed and the mixture is gradually brought up to temperature. The distillation
takes place at a temperature of 50 degrees Celsius, which is relatively cold. The alambic has a
capacity of 250 liters. After completion of the distillation, an extract of the pine cones is added to
the distillate. The whole provides a special florality, with a fresh aftertaste.

Year specific information
World spirits awards : gold medal

Taste
Z44 Gin is an Italian gin from the Dolomites. It is fired by the Roner Distillerie, and brings together
alpine herbs and pine cones with floral notes for a balanced whole. Roner processes the pine
cones separately after maceration and then adds extracts at the end of the distillation. The result
is a fresh, fruity gin with character.

Food pairing
Aperitif

General information
Type: Apero & Digestif
Viticulture: Traditional
Storage (years): "> 10"
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