BOCABAJO - COFFEE LIQUOR
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BOCABAJO - COFFEE LIQUOR

Tasting Notes

Type of Distilled Coffee Liquor
D.E Orujo, Spirits and Liquors from Galicia
Location Camanzo. Vila de Cruces.

Pontevedra. Galicia. Spain

Variety 100% bagasse of Albarino SiNPalaBRAS (50
years old vines) macerated with coffee grain
Blue Mountain from Jamaica (one of the best
coffees in the world)

Vineyard 7 ha in Fornotilleiro lands / Southwest
Exposure/ Soil (clay, granitic rock, rich in iron
and quartz)

Distillated in copper stills and macerated in
stainless steel tanks

Elaboration The bagasse is kept in special containers where
the process of fermentation takes place. After
that, it is distillated in two traditional copper
stills where aguardiente is finally obtained.
The first and last Steams (“head and tail”) are
rejected. Only part of the “hearts” (intermediate
distillation) are used. The best coffee grains
of Blue Mountain from Jamaica (Arabic variety
and one of the best coffees in the world) are
selected. The grain is cut in half and it is left to
macerate for one month. Finally, caramel and
demineralized water are added to refine the
bitterness of the Arabic variety.

Production

300 bottles

Colour

Scent

Dark mahogany with amber sparks.

Good intensity, natural roasting reminds (coffee,

Toffee and Moka). Elegant hints to orange
blossom.

Taste Balanced with nuances of bitter chocolate, tasty.
Reminds to excellent coffee.

“In life there are things that are better seen face-down (BOCABAJO) ”
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