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Brewing process

Vital statistics

Original gravity

11,5 “P (OhG: 1,046)

and sour sauces.

or ceviches,

= Figh: In ceviche style

=  Meat: Cold roasted meat. Pies.

+  Desserts; In sorbets (the lightress and carbonation u_,".-lu: beer
makes o difference to the classic champagne sorbets)

A round, easy to drink beer, with the traditional Estrella Galicia beers”
hirterness, but maore gentle.

Waorld lager

A Cornfia's city water, two row-barley malt (Pilsen and roasted), mai ze
and Nagget and Perle hops. Hijos de Rivera's own peast strain.

The centennial brewing tradition stablished by Hijos de Rivera's Brewmasiers is
accurately followed in its recipe. Excellent raw materials and a lang maturing period
shape this refreshing beer.

ABV Color units Bitterness units Recommended
service
temperature
4,7% 8 ERC 23 IRU 4-5°C

Tasting notes Light amber color, transparent and with a good and lasting white head.
The aroma balance between malis and hops shifts in favor of the hops, giving fresh and
floral tones with herbal notes.
Light body, pleasant carbonation and a moderate alcoholic mouthfeel.
Elegant and lasting bitterness. All these attributes result in a balonced and round beer,
very easy o drink.

Food pairing suggestions FLAVOR CHART

. ‘Qg'ﬂw&es: Cooked in tempura, Could be dressed with sweet

+  Seafood: Steamed shellfish, or octopus and squid in vinaigrette
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KOKO KANU

Koko Kanu is a hidden gem, just like its
home of Jamaica during the golden
days of jet-set exploration.

Keke Kanu's delicious, vibrant flavour
will take you back to an era full of
rustic elegance, adventure, and exotic
charm.

At 37.5% ABV, Koko Kanu enjoys a
delicious full body rum texture
balanced with a light refreshing taste
of coconut.

CHAIRMAN'S
RESERVE

A delicious blend of pot and column-
still rums from St Lucia, Chairman's
Reserve rum is well-rounded and
sweet, with a gentle balance of
cooked banana, caramelised fruits,
chocolate, tobacco and oaky-vanilla
notes throughout the palate. This
award-winning rum is perfect for both
sipping and making sweet, fruity
cocktails.
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WHITE WINE:
Cova da Raposa, Alvarinho 2017 - no added sulphur organic Braga, Minho
Medium straw colour. Complex aroma with tropical fruits, essence of minerality. A vibrant satisfying

fresh palate, pleasantly oxidative. An interesting take on Alvarinho and an excellent example of benefits
of no added sulphur.

Dao Maceragao, 2018

A skin contact wine from a collection of typical grapes from the D3o region - Encruzado, Cerceal,
Malvasia. Well balanced for body, grip and acidity. A good bruised apple and dried apricot on the palate.
A versatile pairing with a lot of autumn food.

Bajancas Private Selection 2008, Douro Superior

“Fabulous Portuguese aroma: resinous aged character, quince and sour pear — intense. On the palate,
brilliantly high acidity melded with a creamy texture and a richness of lime and freshly cut wood resin.
Very long and satisfying finish.” This is a truly unique wine that is ageing extremely well and is only
getting better.

RED WINE:
Piteira Red 2017, Left Bank Guadiana River, Alentejo
Coming from the hottest spot in Portugal, this is a very distinctive wine. Nose blossoming with red

berries and sweet spices. Excellent structure, cherry drops, well balanced with acidity and herbal
essence, round tannins and long finish.

Carvalhdo Torto Jaen Alfrocheiro 2007, Dao

Coming from elegant Dao region, this estate specialises in prolonged ageing of wines with no wood
contact. Minimum ageing before release is 10 years, it’s a unique experience of fruit unadulterated by
other interventions. Lively on the nose with berries and soft pine forest notes. Very delicate and elegant
wine, the finesse of the tannins is striking leaving a sense that they are invisible, but present. Plenty of
fruit and vibrance preserved with age.



PORT WINE:
Morgadio da Calcada/ Niepoort Late Bottled Vintage 2013

Exhibiting a very fine and fresh aroma dominated by spices and cocoa, along with very ripe fruit, with
notes of plums and red berries; the aromas follow through on the palate with a firm, structured wine
but with soft tannins, resulting in an elegant combination. These ports are made in fresher more elegant
style. A serious wine, not a dessert
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Fendant de Vétroz, Les Terrasses, 2018

Jean-René Germanier, Chasselas, AOC Valais

The classic Swiss creamy floral white wine with a touch of minerality. Goes with
everything from fish to cheese fondue, our go-to wine for everything in life.

Nanumy 2016

Vinigma, Sauvignon Blanc, AOC Valais, Made in Basel
Vibrant exotic fruit in a fresh, crisp Sauvignon Blanc from Valais.

Rossato di Merlot, Terre Alte, 2017
Gialdi Vini, Merlot, DOC Ticino



A delicate but juicy rosé from Merlot which is by far the most popular grape variety in
Ticino.

Gamaret-Garanoir, Expression, 2016
Cave de la Céte, AOC La Cote
Light fruity red with a hint of spice. A classic blend of two Swiss grape varieties.

Alpine Wines is the UK’s specialist importer of wine from the Alpine regions of Europe. Unique
wines that provide a delightful experience from the places, cultures and people that make them.
Visit us at AlpineWines.co.uk or call 02031513454
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NV Ice Cuvée Sparkling, Peller

Very fine bubbles spiral upwards, through this brilliant yellow
straw-coloured wine. The bouquet of apricot, yeast and ripe
apple, with hints of honey, are followed by tropical fruits on
the palate and a refreshing sweet grapefruit finish.

NV Ice Cuvée Rosé, Peller

A medium-bodied, refreshing sparkler that is slightly off-dry,
yet finishes dry as a result of the delicate tannins from the
Cabernet Franc. On the nose there are wonderful aromas of
strawberry, peach juice, watermelon and currant. On the
palate this wine is bursting with red berries and currants
which linger through on the finish with an added note of
spice.

2017 Vidal Icewine, Peller

A wonderful aroma of candied pineapple, Bartlett pear,
honey and caramel.

An exotic dessert wine with ripe tree fruit flavours, balancing
acidity and a rich mouth-feel.A full-flavoured, exeptionally
well-balanced Icewine with flavours of sweet juicy peach,
pear and star-fruit. Lingering notes of tangy citrus (lemon
drops).

2017 Riesling Icewine, Peller

An intriguing aroma of star-fruit, yellow plum, candied citrus
and golden pineapple.

Aromatic, exotic, luscious yet elegant dessert wine. A full-
flavoured, luxurious lcewine with fruit flavours of pineapple
and candied lemon.




2016 Cabernet Franc Icewine, Peller

Deep salmon pink colour with an aromatic bouquet of rhubarb,
raspberry, blackberry with a touch of spice and herbal notes.
A rich mouth-feel with wonderful fruit flavours of red berries
and rhubarb. Red currants, spice and pomegranate on a long
lingering finish. Soft delicate tannins and the perfect balance
of sweetness and acidity provide great mouth-feel.

Trius Sauvignon Blanc

Our refreshing Sauvignon Blanc is a summer favourite and the
most popular white wine at Trius! Light, fresh and lively... it's
Spring in a glass! Fresh clean aromas of grapefruit,
lemongrass, honeydew melon, and a hint of passion fruit greet
you. Refreshing flavours of gooseberry, herbs and citrus
dance on the palate.

Trius Merlot

Medium-deep garnet red colour; aromas of dried cherry, red
plum, toasty vanilla, mint and cranberry; dry, with balanced
acidity, medium bodied, with flavours of spiced plum compote,
pepper, red liquorice and cherry; moderately long finish.

Miami Cocktail

The Sunday funday everyday organic mimosa! Premium
Organic sparkling wine paired with organic blood orange,
tangering, and grapefruits juices.
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CHARANDA - THE MEXICAN RUM

In native purepecha language, Charanda means “The reddish soil of the region”. This is
the name given to a spirit obtained through the distillation of the juice extracted from a
particular variety of sugar cane, grown in this region of Mexico, which possesses special
features that distinguish it from the other Mexican varieties, as the altitude and the water
from the region confer to it a unique flavour. This is a drink proudly produced in the
state of Michoacan, which has endured the rigorous test of time for over five hundred
years, and it is part of the selection of Mexican spirits with appellation of origin.

El Tarasco Gran Reserva Silver.

El Tarasco is produced since 1953 and it is the most
emblematic brand of Casa Tarasco Spirits. This Gran
Reserva Silver edition is the outcome of white distillates
blended in barrels selected by the Master Blender to obtaln a
silver handcrafted Rum that can be drank mixed or |

Appellation of Origin: Charanda

Sommelier Notes

Vision: Straw-coloured, clean and dense Olfaction: Citrus, spicy and fine flavours of
caramel notes Palate: Good structure and balance in the mouth, long and thin
persistence.



El Tarasco Gran Reserva Aged.

This Gran Reserva Aged edition is the result of a blend of
barrels, aged 9 months, that the Master Blender selects to
obtain a handcrafted Reposado Rum aged at more than 1200
meters above sea level. To drink mixed or straight.

Appellation of Origin: Charanda

Sommelier Notes

Vision: Pale mahogany with gold trim. Olfaction: Lovely notes of aged spices, with lots
of scents like vanilla. Palate: Excellent balance between alcohol and acidity, long

persistence.

El Tarasco Gran Reserva Extra Aged.

El Tarasco special edition Gran Reserva Extra Aged is the
result of a blend of barrels with ages of 12 and 18 months
that the Master Blender selects to obtain an artisanal rum
matured at its best.

Appellation of Origin: Charanda

Sommelier Notes

Vision: Dark mahogany. Olfaction: Reminiscent of dates, peaches in syrup, and nuts
Palate: Harmonious balance between sweetness and acidity. Subtle and elegant
palate, rich but with a dry finish.

Sol Tarasco Extra Aged.

Inspired in the knowledge and tradition of the Purepecha
culture, it is a blend of distilled sugar cane virgin honeys, its
handcrafted production process is dated approximately 300
years old before the Spanish Conquest. Its sale and



consumption were prohibited. The processes in which Sol Tarasco is produced,
respects the ancient Purepecha distillers in Michoacan, Mexico.

We select only sugar cane cultivated over 1300 meters above sea level for this process.
The Master Blender obtains this ancient spirit known as “Guarapo” through a slow
distillation process. The Master Blender selects the barrels aged 24 an until 36 months
to obtain this handcraft distilled aged in height.

Guarapo, the first sugar cane distilled of Ancient Mexico.

Appellation of Origin: Charanda

Sommelier Notes

Vision: Dark mahogany colour with copper-colour shades. Olfaction: Smells of honey
hive, orange, vanilla and cinnamon, very intense nose, clean without fault. Palate: Full
mouth, velvety and neat aftertaste.
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Vicentin Sparkling Rose Malbec NV. Mendoza, Argentina
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Munay Torrontés 2017. Salta, Argentina

Lassia Pinot Noir Patagonia, Argentina

12



Lassia Malbec

Munay Tannat 2017. Salta, Argentina

13



Filus Cabernet Sauvignon 2016. Mendoza, Argentina

Munay Tannat 2017. Salta, Argentina

ARRC: idNTE

VICHNTIN
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Japanese Chamber of Commerce and Industry in the UK

Sake A KB T LB s 199

Tazaki foods Itd

Sake is a purely fermented aleohol beverage made from dee and water as main
ingredients. It is imporeant pare of Japanese || e and culture and has a long history over

2500 years, Production wise, it is similar to beer but easte wize cloger to wine.

Sake has a special characteristic of lifting up the wste of food with its wider variety of
flavours and aroma. It could be paired with any other cuisine bue of course enjoyable

by its own — both wavs cold and hot,

Sake is not only tasty but also has less acidity and calories than wine.
Mio

Takara Brewery / Hyogo Pref
Polishing Ratio : 60%

Rice: N/A
ABV: 5%  SMV:-70 Acidity: 4

Refreshing, delicate and fruity with moderate
acidity and a hint of vanilla and black berry. This
elegant sweet and mellow sparkling sake with light
alcohol can be perfect for new generations.

U3086 300m U3088 150mi

Urakasumi Umeshu

Saura Brewery / Miyagi Pref

Polishing Ratio : N/A

Fruits: Ume Plum

ABV: 12%  SMV:N/A  Acidity: N/A

It has beautiful colour of pink gold or rose. Intense
aroma of Plum skin, amaretto and cranberry on
the nose. Moderate refreshing tartness and gentle
sweetness goes along with almond and

cinnamon notes.
This is Junmai Sake base style.

U3523 720mi
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Urakasumi Zen P

Saura Brewery / Miyagi Pref @
Polishing Ratio : 50%

Rice: : Yamada Nishiki, Toyo Nishiki and Hitomebore
ABV: 15% SMV.+2  Acidity: 1.3

Fresh juicy pear on the nose. Clean and delicate
structure with dried pineapple on the palate. This
pure, elegant and medium bodied sake leaves
complex texture liquorice finish. Earthy, deep and
well balanced with nice amount of minerality.

U3521 720mi

Azure P

Tosatsuru Brewery / Kochi Pref
Polishing Ratio : 55%

Rice: Yamada Nishiki
ABV: 15% SMV: +5  Acidity: 1.3

A smooth Sake with a clean finish. Made with deep
sea water, purest natural spring water which has
travelled for 2,000 years at the very bottom of the
sea. The water has an exceptionally well balanced
mineral content, making this Sake beautiful and
unigue.

U3211 720mi

Shirakabe Gura Daiginjo Muroka N N

Takara Brewery / Hyogo Pref @

Polishing Ratio : 50%
Rice: Gohyaku Mangoku
ABV: 17%  SMV: +1 Acidity: 1.3

Rich and punchy with intense character of baked
apple and aniseed. Full body and bright sake that
has a deep and attractive profile of liguorice and
dark chocolate.

This is Genshu - undiluted and Muroka - noncharcoal filtered style.

U7005A 640ml




BELGIAN LUXEMBOURG
CHAMBER OF COMMERCE
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Bishop’s Gin London Dry

Bishop's Gin London Dry is
creations, born from a
heritage and of unbridled

The concept of Bishop’s Gin is
can be tasted neat or in

To create this balanced gin,
of botanicals to a minimum,
nasturtium flower and to distil
Dry method that could
all its complexity.

Tasting notes

Crystal-clear, the Bishop's Gin
London Dry Gin.

The smell reaches you with
imagine a crushed grain of
freshness as well as notes
fresh grass can also be

On the palate the promises of

JONET SPIRITENS

the first of the Ponet Spirits’
meeting: that of a family
creativity.

that of a new classic, which
cocktail.

we decided to limit the number
with the unique addition of the
the spirit using the London
guarantee the expression of

remains true to the tradition of

aromas of jenever, we
jenever releasing its resinous
reminiscent of lemon and
experienced.

the nose are verified, the

juniper is present, particularly well-integrated with the slightly spicy notes of the
nasturtium. Coriander and lemongrass bring a touch of exoticism whilst the liquorice
and almond give it a softness and round it all to a perfect and satisfying ending.
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Bishop’s Gin Marmalade

Created in 2017 by Ponet Spirits, this edition of Bishop's Gin celebrates the unexpected
encounter between an orange marmalade made from organic Sicilian oranges,

developed in
Pipaillon  and

Tasting notes

On the nose, an
delicacy of
few moments
bitterness. On
taste, raw milk
the orange,
again and again
resinous gin
Sicilian orange.

disruptive
classic ... The
ignites this

marmalade to

partnership with the Belgian craft jam maker

;‘?J the Bishop's Gin London Dry.

impression of sweetness, reminiscent of the
candied orange dominates. The juniper appears a
later, announcing a complexity and a welcome
the whole comes the sweet memory of a sunny
butter and lightly toasted bread ... On the palate
slowly candied becomes obvious. And the gin ...
... The whole is strikingly coherent, the fat, almost
dances with precision with the delicacy of the
Then the nasturtium makes its appearance,
element of a scene that without it could be too
side subtly peppered, peculiar to Bishop's Gin,
unprecedented me between London Dry and
offer us a unique spirits.

18
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SIMONSIG

STELLEMNBOSCH

Kaapse Vonkel Brut 2017
Chenin Blanc 2018
Chenin Avec Chéne 2016
Simonsig Pinotage 2014
Simonsig Pinotage 2015
Redhill Pinotage 2014
Redhill Pinotage 2015

-

Named after the majestic views of the Simonsberg Mountains, Simonsig is
situated in the famous Stellenbosch wine region, 45km east of Cape Town.

Simonsig Wine Estate is synonymous with the history of the South African
wine industry, the Stellenbosch wine region, and the Malan family name.

These elements are intertwined in this family-owned farm, where the late
Frans Malan produced the first bottle of our much-loved Kaapse Vonkel,
South Africa’s first Méthode Cap Classique made in the classic
bottle-fermented style. He is also honoured for co-founding the thriving
Stellenbosch Wine Route, a first in its time. Today, his legacy lives on
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through his sons, Francois and Johan, and grandchildren
Francois-Jacques, Christelle and Michael, the 2nd and 3rd Malan
generations at Simonsig Wine Estate.
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Manly Spirits Australian Dry Gin served with classic Indian Tonic
Water

A world class, well balanced, contemporary Australian Gin
showcasing foraged marine and native botanicals distilled into a
pure Australian wheat spirit.

Nose: Fruity pepper notes. Juniper and delicate citrus

Palate: Soft spice and approachable pepper. A juniper core witha
lingering complex finish. Bright, fresh citrus nose, balanced with
gentle peppery notes on the palate to deliver a rounded, lingering
finish.

CIMONCELLO SPRITZY

Manly Spirits Zesty Limoncello served with Lemonade
Nose: Purity and freshness of ripe lemon rind

Palate: Authentically styled Limoncello with a zesty botanical kick.
Sweet tooth-coating texture and delicate acidity.

Finish: Sherbet / lemon zest with citrus oils through the lengthy
aftertaste

CMaRiINEg (S00LERg

Manly Spirits Marine Botanical Vodka and soda

A refreshing long drink, capturing the essence of a breaking wave.
Showcases savoury, sea air notes on the nose, balanced with
gentle umami flavours on the palate. Creamy, delicately fresh
aromas hinting at meringue and mineral. A semi sweet, gentle
peppery style with vibrancy and a

crisp citrusy finish.

Key Botanicals: Sea Parsley and Beach-cast Kelp.

©ancerous CNATERS

Blackfin Cold Brew Coffee Liqueur and tonic

Rich and captivating aroma of fresh ground coffee, malty caramel
and dark chocolate. Creamy in texture with a penetrating, sweet
mocha burst that coats every crevice of the mouth. Impresses with
smoothness and full flavour due to the addition of distilled sea
minerals and hints of spice shining through from the cinnamon
myrtle native botanical. Undeniably seductive.
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