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T56M. T6?.Í 
 

*z®Y dY KY¢z¦YË !v®Y¥nxmz āÿĀĆ Ý xz Yddfd ¦©v¢m©¥ z¥lYxnb )¥YlYË >nxmz 
 
>fdn©w ¦¨¥Y¯ bzvz©¥Î *zw¢vf° Y¥zwY ¯n¨m ¨¥z¢nbYv k¥©n¨¦Ë f¦¦fxbf zk wnxf¥Yvn¨±Î ! ®na¥Yx¨ ¦Y¨n¦k±nxl              
k¥f¦m ¢YvY¨fË ¢vfY¦Yx¨v± z°ndY¨n®fÎ !x nx¨f¥f¦¨nxl ¨Yuf zx !v®Y¥nxmz Yxd Yx f°bfvvfx¨ f°Yw¢vf zk afxfkn¨¦               
zk xz Yddfd ¦©v¢m©¥Î 

àààààààààààààààààààààààààààààààààààààààààààààààààààààààààààààààà 
 

,]z >Ybf¥Yc]zË āÿĀć 
 
! ¦unx bzx¨Yb¨ ¯nxf k¥zw Y bzvvfb¨nzx zk ¨±¢nbYv l¥Y¢f¦ k¥zw ¨mf ,]z ¥flnzx Ý .xb¥©´YdzË *f¥bfYvË                 
>Yv®Y¦nYÎ Tfvv aYvYxbfd kz¥ azd±Ë l¥n¢ Yxd Ybndn¨±Î ! lzzd a¥©n¦fd Y¢¢vf Yxd d¥nfd Y¢¥nbz¨ zx ¨mf ¢YvY¨fÎ                  
! ®f¥¦Y¨nvf ¢Yn¥nxl ¯n¨m Y vz¨ zk Y©¨©wx kzzdÎ 

àààààààààààààààààààààààààààààààààààààààààààààààààààààààààààààààà 
 

)YtYxcY¦ H¥n®Y¨f Lfvfb¨nzx āÿÿćË ,z©¥z L©¢f¥nz¥ 
 
Ñ3Ya©vz©¦ Hz¥¨©l©f¦f Y¥zwYÍ ¥f¦nxz©¦ Ylfd bmY¥Yb¨f¥Ë ¤©nxbf Yxd ¦z©¥ ¢fY¥ Þ nx¨fx¦fÎ Ax ¨mf ¢YvY¨fË               
a¥nvvnYx¨v± mnlm Ybndn¨± wfvdfd ¯n¨m Y b¥fYw± ¨f°¨©¥f Yxd Y ¥nbmxf¦¦ zk vnwf Yxd k¥f¦mv± b©¨ ¯zzd ¥f¦nxÎ                  
Sf¥± vzxl Yxd ¦Y¨n¦k±nxl knxn¦mÎÒ Mmn¦ n¦ Y ¨¥©v± ©xn¤©f ¯nxf ¨mY¨ n¦ Ylfnxl f°¨¥fwfv± ¯fvv Yxd n¦ zxv±                   
lf¨¨nxl af¨¨f¥Î 

 

K., T6?.Í 
 

Hn¨fn¥Y Kfd āÿĀĆË =fk¨ )Yxu 4©YdnYxY Kn®f¥Ë !vfx¨ftz 
 
*zwnxl k¥zw ¨mf mz¨¨f¦¨ ¦¢z¨ nx Hz¥¨©lYvË ¨mn¦ n¦ Y ®f¥± dn¦¨nxb¨n®f ¯nxfÎ ?z¦f avz¦¦zwnxl ¯n¨m ¥fd                 
af¥¥nf¦ Yxd ¦¯ff¨ ¦¢nbf¦Î .°bfvvfx¨ ¦¨¥©b¨©¥fË bmf¥¥± d¥z¢¦Ë ¯fvv aYvYxbfd ¯n¨m Ybndn¨± Yxd mf¥aYv              
f¦¦fxbfË ¥z©xd ¨Yxxnx¦ Yxd vzxl knxn¦mÎ 

àààààààààààààààààààààààààààààààààààààààààààààààààààààààààààààààà 
 

*Y¥®Yvm]z Mz¥¨z ;Yfx !vk¥zbmfn¥z āÿÿĆË ,]z 
 
*zwnxl k¥zw fvflYx¨ ,Yz ¥flnzxË ¨mn¦ f¦¨Y¨f ¦¢fbnYvn¦f¦ nx ¢¥zvzxlfd Ylfnxl zk ¯nxf¦ ¯n¨m xz ¯zzd                
bzx¨Yb¨Î >nxnw©w Ylfnxl afkz¥f ¥fvfY¦f n¦ Āÿ ±fY¥¦Ë n¨Ð¦ Y ©xn¤©f f°¢f¥nfxbf zk k¥©n¨ ©xYd©v¨f¥Y¨fd a±                
z¨mf¥ nx¨f¥®fx¨nzx¦Î =n®fv± zx ¨mf xz¦f ¯n¨m af¥¥nf¦ Yxd ¦zk¨ ¢nxf kz¥f¦¨ xz¨f¦Î Sf¥± dfvnbY¨f Yxd fvflYx¨                 
¯nxfË ¨mf knxf¦¦f zk ¨mf ¨Yxxnx¦ n¦ ¦¨¥nunxl vfY®nxl Y ¦fx¦f ¨mY¨ ¨mf± Y¥f nx®n¦navfË a©¨ ¢¥f¦fx¨Î Hvfx¨± zk                   
k¥©n¨ Yxd ®na¥Yxbf ¢¥f¦f¥®fd ¯n¨m YlfÎ 
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HAKM T6?.Í 
 

>z¥lYdnz dY *YvcYdYÙ ?nf¢zz¥¨ =Y¨f )z¨¨vfd Snx¨Ylf āÿĀĂ 
 
.°mnan¨nxl Y ®f¥± knxf Yxd k¥f¦m Y¥zwY dzwnxY¨fd a± ¦¢nbf¦ Yxd bzbzYË Yvzxl ¯n¨m ®f¥± ¥n¢f k¥©n¨Ë ¯n¨m                  
xz¨f¦ zk ¢v©w¦ Yxd ¥fd af¥¥nf¦Ì ¨mf Y¥zwY¦ kzvvz¯ ¨m¥z©lm zx ¨mf ¢YvY¨f ¯n¨m Y kn¥wË ¦¨¥©b¨©¥fd ¯nxf                  
a©¨ ¯n¨m ¦zk¨ ¨Yxxnx¦Ë ¥f¦©v¨nxl nx Yx fvflYx¨ bzwanxY¨nzxÎ Mmf¦f ¢z¥¨¦ Y¥f wYdf nx k¥f¦mf¥ wz¥f fvflYx¨                 
¦¨±vfÎ ! ¦f¥nz©¦ ¯nxfË xz¨ Y df¦¦f¥¨ 
 
 
 
 
 

 
 

¯n¨m 
 

 
 
 

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 
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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 Côte, AOC La Côte 
Light fruity red with a hint of spice. A classic blend of two Swiss grape varieties. 
 
 
Alpine Wines is the UKôs 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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 INTERNATIONAL TASTING 2019: 

Wine, Spirits & Beers 

 

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 obtain a           
silver handcrafted Rum that can be drank mixed or straight 

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. 
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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         

9 



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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