
MENEGIKS GIN

Region: Bologna, Italy 
Product Type: Gin 
Primary Botanicals: Bosnian juniper, caper berry, samphite, lime peel, 
peppermint

Botanical Source: Albania, Italy

Finished ABV: 42%

Method of Production: Distilled to 60% ABV, maceration, then 
purified seawater from the Adriatic

Try this in a: Gin & Tonic, Martini 

Visit http://omwines.com/make-a-cocktail for cocktail suggestions

Notes from Oliver: 
Menegiks is a savory dry gin made from partially dried juniper berries and fresh caper berries 
(from Pantelleria), sea fennel (also called samphire), lime peel, and peppermint. The juniper 
comes from Bosnia, and is grown on a hill just above Albania. It has smaller berries than those 
grown in Italy and is known for being more savory. Menegiks also contains purified seawater 
from the Adriatic which is the body of water that separates Albania and Italy. He finds that the 
salt and other minerals enhance our perception of the other flavors. 


It is made by making separate preparations of juniper, caper berry, and samphire, which are 
briefly macerated and then distilled to 60% alcohol by volume. These are all added to a hydro 
alcoholic solution which includes the sea water. To this combination are then added an infusion 
of caper berries, and essential oils of lime peel and peppermint. The final product is left to rest 
for about ten days, filtered, and bottled. Everything is made in-house except for the essential 
oils, which come from a small producer near the distillery. No coloring or sugar is added.
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