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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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ALPINE " WINES

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 UKis 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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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.

1{' El Tarasco Gran Reserva Silver.

g El Tarasco is produced since 1953 and it is the most
%‘ emblematic brand of Casa Tarasco Spirits. This Gran
i 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.



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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