GinBey Gin NV

LDT 120 DOMAINE DES TOURELLES BEKAA VALLEY,
LEBANON

40% | 12 x 70cl | Screwcap
%
Vegetarian, Vegan
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Dustilled at Domaine des Tourelles winery in
the heart of the Bekaa Valley, GinBey s the
Jruat of many years hard work and research by

®
GinBey
HAND SELECTED BOTANICALS

IRADITIONAL COPPER STILL
CLAY JAR RESTED

winemaker and Arak distiller, Faouzi Issa.
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FRODUCT OF LEBANON
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GinBey Gin NV

LDT120 DOMAINE DES TOURELLES BEKAA VALLEY, LEBANON

PRODUCTION

With his expertise as the producer of Lebanon's leading brand of Arak, Faouzi Issa already has many
years of distilling experience. For GinBey he uses amix of 14 botanicals, from the traditional base of
juniper and coriander seeds to other ingredients such as citrus, florals and spices which are all sourced
from Lebanon. Part of the botanicals are steeped 24 hours before distillation in a400-litre copper still
which is heated by a steam jacket to keep the temperature steady. The more volatile botanicals such as
tiliaand rose petals, and pomegranate seeds are placed in a basket for amore delicate extraction. The
final ginisrested in traditional amphorajars for 6 months, ensuring a remarkable finesse and
roundness to its taste.

TASTING NOTE

A taste of the Med, with notes of juniper, corriander seeds and citrus peels.

FOOD MATCH

Serve over ice with a sprig of rosemary or atwist of sweet orange.

AWARDS
Non Vintage

International Wine and Spirit Competition 2022
SILVER

NOTES



