
Piùcinque

Piùcinque Gin

                                                              

The name "Piùcinque", which means "plus five" in Italian, comes from the first recipe
that was used to create the gin. Once the balance of the ten botanicals was defined,
the next focus was to work on their intensity. As the team was analyzing different
combinations, they only found one with the perfect alchemy. This bottle was tagged by
the master distiller with the wording "plus five" (as there was a greater intensity of five
of the ten botanicals) and for this reason the name Piùcinque was naturally born. The
flavors of sage, bergamot, and ginger are what make this gin stand out.

Botanical Aromatics :
Juniper
Wormwood Flowering Peaks
Angelica
Almond
Ginger
Citrus
Zedoaria
Iris
Sage
Bergamotto

Tasting Notes :
Crystal clear, with instant and persistent aromas of citrus and fresh notes gently moving
into the warmer tones of wormwood and almond. On the palate, the herbal notes
pleasantly echo the aromas and the finish is long, dry, and exquisite.

Distillation Process :
Bain-marie a.k.a. a doube-boiler still is utilized to produce a discontinuous distillation.

Area of Origin :
Italy

Name of Original Distillery :
Antica Distilleria Quaglia

Ingredients :
Grain alcohol produced from a base of wheat paired with infused ingredients sourced from
Italy; juniper, sage, bergamot, citrus, angelica, and iris.

Distilled in :
Just outside of Turin in Piemonte, Italy

Alcohol : 47%
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