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Saturday, March 4, 2017 

Spain: the small, the obscure, the far-flung  

Our 
Presenters 

Valerie Caruso, FWS, CWE 
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Sam Schmitt, CS, CSS, CWE 

Jane Nickles, CSE, CWE 

Our Agenda 
  Txakolina………….…………………………………………(Valerie) 

  Condado de Huelva DO………………………………..........(Sam) 

  Gin de Mahón………………………..…………….………….(Jane) 
 

 

     5 minute break! 
 
 

  Vino Doble Pasta.…………..……………………..………….(Sam) 

  Montilla-Moriles DO…………….…………………………..(Valerie) 

  Brandy de Jerez..……………………………………………..(Jane) 
 

 

     5 minute break! 
 
 

  Bierzo DO……………………………………..…………….(Valerie) 

  Lanzarote DO………………………………………………….(Sam) 

  Pago de Prado Irache …….………...........…………..……..(Jane) 
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Txakolina 
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Any questions? 
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Condado de Huelva DO 
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Gin de Mahón 



3/1/2017 

11 

Gin de Mahón is a PGI gin made on the island of Menorca 
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Illustrated map of Menorca by Alice Stevenson: http://alicestevenson.com 

The distillery is located in Mahón, the capital city of the island 
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Produced using local wines as the base 
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Distilled in wood-fired copper pot stills  

Flavored with local juniper berries & other “secret” botanicals 

Aged in American oak  
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Tasting Notes 
 

Aromas: 
Very aromatic, juniper, pine, citrus, 

peppermint, floral 
 

Palate: 
Nice bite, soft flavors (juniper, 

lemon peel, salty-mineral) 
 

Finish: 
Very perfumed, slight bite of 

bitterness, cinnamon, lemon peel  
 

Conclusion:  
Yum!  

Pomada Cocktail  
 

1 oz. Xoriguer Mahón Gin 
1 oz. simple syrup 

1 oz. freshly squeezed lemon juice 
Soda water 

 
Fill a tumbler or highball glass with 

ice. 
Add gin, syrup, & lemon juice; stir 

to combine. 
Top with soda water.  

 

Any questions? 


