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CRESPO is a Premium gin whose elaboration process follows the traditional
London Dry English technique. With 11 hand-weighed botanicals from 8
countries on 4 continents, among which stand out the citrus touches of
orange, lemon and cardamom. Its maceration in extra neutral alcohol, five
times distilled at origin.

Fractional distillation, typical of a London Dry Gin, is done with pure water
from the protected area of El Cajas, in the Ecuadorian Andes.

Filling, labeling and sealing is done manually, and at the end each bottle is
numbered.
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OUR PERFECT
SERVE

FOR A PERFECT

GIN & TONIC

Fill the glass or cup with ice to cool.
Incorporate a measure of CRESPO

London Dry Gin and two measures of the
best tonic water. Add a slice (can be

just the peel) of lemon, orange or
strawberry. Stir and enjoy the first sip.
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