GOLD MEDAL
SAN FRANCISCO WORLD SPIRITS
COMPETITION

GOLD MEDAL 92 POINTS
BEVERAGE TASTING INSTITUTE

GOLD MEDAL 90 POINTS
LOS ANGELES INTERNATIONAL
SPIRITS COMPETITION

“EXCELLENT”
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PLEASE DRINK RESPONSIBLY. © 2016 Brancamenta is a registered trademark of Fratelli Branca Distillerie S.R.L., Milan, Italy. Digestivo 40% Alc./Vol. Imported By Infinium Spirits, Inc., Aliso Viejo, CA

Origin
Brancamenta is an herbal liqueur, born in 1960 made of 27 herbs from 4
continents. The golden-brown color of Brancamenta comes from the natural
coloring of its various ingredients, as well as the slow and natural maturing of
more than 12 months in oak casks. When the maturing is completed, only the
finest natural peppermint oil and sugar are added to Brancamenta to give it the
unique taste for which it is known.

Selling Points
• The specific flavor of Brancamenta expands consumers’ taste options 		
and has great potential for cocktail mixability.
• The existing popularity of the mint flavor in America.

Cocktails
Italian Mojito

Brancamenta Swizzle

Brancamenta-colada

Muddle lime, mint, and
sugar in a Collins glass,
fill up the glass with crushed
Iceand soda and then add
Brancamenta. Mix it gently
from the down to the top. Add
on the top spear of Mint.

Combine all wet ingredients
and mint in a shaker tin,
medium shake, and strain over
crushed ice in a Double Old
Fashioned glass. Garnish with
a Mint Spring

Combine all ingredients in
shaker over ice. Hard shake
and strain over crushed ice
into a Hurricane glass.
Garnish with a mint sprig
and orange slice.

1 oz. Brancamenta
6 Mint leaves
4 lime wedges
1 bar spoon sugar
2 oz Sparkling Lemon Soda

1 ½ oz Brancamenta
½ oz Lemon juice
½ oz Honey syrup
1 oz Green Tea
10 Mint Leaves

1 oz Brancamenta
1 oz Rum
1 ½ oz Pineapple juice
¾ oz Coconut cream

# B R A N C A M E N TA
Size

50ML
375ML
750ML

Pack

120
12
6

Proof

60
60
60

UPC

0-84105-33751-3
8-98563-00225-4
8-98563-00220-9

SCC

1-08-98563-00223-7
1-08-98563-00225-1
1-08-98563-00222-0

Btl Weight

0.29
1.7417
3

Btl Depth

0
0
2.88

Btl Width

0
0
2.88

Body Height

0
0
12.25

Cs. Weight

34.8
20.9
18

Cs. Length

14
10.63
9.5

Cs. Weight

9
8
6.13

Cs. Height

12.38
10.13
12.5

High

4
6
4

Tie

10
14
21

Pallet

40
84
84

Brand Summary
FERNET -BRANCA
•
The World’s #1 “Digestivo” with more than 2 million cases sold per year - the 13th largest
global brand.
•
An all natural, aromatic bitter made of 27 herbs, spices and roots from 4 continents.
•
Herbs like myrrh, peppermint oil, chamomile, and Saffron give Fernet-Branca it’s bold taste.
•
The herbs, spices and roots are soaked up in alcohol and then centrifuged. The infusions
settle for 1 month until blended, then filtered.
•
The blend is then aged for 12 months in Slovanian oak barrels to mellow.
•
Created in 1845 by Bernardino Branca, a self taught alchemist, and Dr. Fernet, who
designed it to help settle the stomach.
•
They named the product Fernet-Branca, after the creators’ last names, and only patented
the Branca name, not realizing that they essentially started a new liquor category called
“Fernet.”
•
Competitors later started creating their own “Fernet’s.”
•
The medicinal nature of Fernet-Branca kept it in circulation during all 13 years of
Prohibition.
•
It was used primarily for medicinal purposes until the mid 1900s.
•
Largest single buyer of Saffron in the world (most expensive spice by weight). When you
tilt your glass of Fernet-Branca and see a goldish, yellowish hue, that is the saffron.
•
93 Points Beverage Tasting Institute - review-awarded Gold Medal
•
Contains no flavorings, colorants or artificial additives.

BRANCAMENTA
•
•
•
•
•

Brancamenta is a half-bitter liqueur considered one of the trendiest Italian drinks.
A proprietary blend of the same mix of herbs, spices and roots used to produce FernetBranca
Brancamenta’s unique and fresh taste is derived from the addition of Piedmontese
peppermint, the most refined mint available and added sugar.
Brancamenta was created in 1960 as a mint-flavored expression of Fernet-Branca.
The liquor was inspired by the famous opera singer Maria Callas who used to drink FernetBranca with a splash of mint syrup and sugar.

Tequila Corralejo
Tequila Corralejo exemplifies Central Mexico’s
rich culture, heritage and vibrant lifestyle. As
one of the few tequilas produced in Guanajuato,
Mexico, Corralejo’s deep roots and production
methods are unique in the tequila industry.
Made from only the finest agave, Tequila
Corralejo’s flavor is rich, natural, and
unsurpassed in quality and personality.

Tequila Corralejo History
1700

Corralejo was given the title of Hacienda (ranch or estate)

1753

Don Miguel Hidalgo y Costilla, known as the ‘Father of Mexican
Independence’, was born at Hacienda Corralejo

1755

Hacienda Corralejo became the first estate in Mexico to produce
tequila as a commercial venture

1996

Don Leonardo Rodriguez Moreno takes ownership of Hacienda
Corralejo and opens new tequila production facility

Distillation
•

•

•

Tequila Corralejo is made with 100% Blue Weber
agave, which is handpicked from only the finest
agave fields in Guanajuato
The agave is slow cooked in stone clay ovens for
27 hours then rested for 12 hours before going to
the mill
All of our tequilas go through a double distillation
– The first distillation takes place in a
continuous still, or column still
– The second distillation takes place in an
Alembic copper pot still imported from
Tomelloso, Spain and is what sets Corralejo
apart from all other tequilas
– Corralejo employs the 400-year-old
Charentais method of distillation, the same
method perfected by the French in distilling
cognac, which allows for exceptional
retention of aroma and flavor

Brand Attributes
•
•

One of a handful of tequila companies granted the right to produce
tequila outside of Jalisco (produced in Guanajuato)
Distillery located inside Hacienda Corralejo, the birthplace of Don
Miguel Hidalgo y Costillo
– Miguel Hidalgo was a Catholic priest renowned for launching the Mexican
War of Independence with the issuing of his Grito de Deolores, or "Cry of
Delores". He led the fight to end Spanish rule in Mexico which was made
official on August 24, 1821

•
•
•

The only tequila using the Charentais distillation method commonly
associated with cognac production
All of Corralejo’s bottles are produced at a glass factory also owned
by Don Leonardo, a few miles away from the distillery
The tall, colorful bottles stand out above other tequilas inspiring
Corralejo’s brand slogan: Those With Pride Stand Tall

Corralejo Silver
Made from 100% Blue Weber agave and
bottled unaged
Tasting Notes
Aroma: white and pink peppercorns,
mint
Palate: agave flavor, sweet, spearmint
Finish: light and crisp

Corralejo Reposado
Made from 100% Blue Weber agave and aged
four months in barrels consisting of three
types of oak - French, American and Encino
oak
Tasting Notes
Aroma: sweet vanilla, honey, spice, with hints
of oak
Palate: lemon-lime, peppercorn, honey, oak
and agave notes
Finish: warm, medium-bodied

Corralejo Añejo
Made from 100% Blue Weber agave and aged
for 12 months in charred, American oak
barrels
Tasting Notes
Aroma: oak, hints of cocoa, vanilla,
peppercorn, vanilla
Palate: oak, caramel, white peppercorn,
cardamom spice
Finish: full body finish

Corralejo 99,000 Horas
Made from 100% Blue Weber agave and
aged 18 months in small, American oak
barrels. This expression is named for the
99,000 hours it takes to produce this
extraordinary añejo tequila, from the
moment the agave is planted to when the
liquid is bottled.
Tasting Notes
Aroma: herb, mint and agave with citrus,
apple and lime notes
Palate: full-bodied with a blend of wood
and fruit notes
Finish: long, silky finish

Corralejo Reposado Triple Distilled
Made from 100% Blue Weber agave.
Distilled three times and aged four months
in barrels consisting of three types of oak French, American and Encino oak
Tasting Notes
Aroma: vanilla, cooked pear, white
peppercorn
Palate: lemon-lime, peppercorn, honey
Finish: silky smooth

Gran Corralejo Añejo
Made from 100% Blue Weber agave and
aged a minimum of two years in French
limousine oak barrels. A special reserve
añejo with limited production that is
intended to be the 'crown jewel' of the
Corralejo family of tequilas. The bottle
was designed as a replica of the Spanish
royal crown from 18th century.
Tasting Notes
Aroma: sweet spice notes
Palate: citrus with hints of caramel and
vanilla
Finish: long, full-bodied finish

Corralejo 1821 Extra Añejo
Extra añejo tequila aged for 36 months in American
oak barrels. Represents Mexico’s rich history and
hard-fought independence which was led by Don
Miguel Hidalgo y Costilla, a noble priest born at
Hacienda Corralejo. 1821 was the year in which
Mexico achieved its independence from Spain

Tasting Notes
Aroma: Sweet notes of cooked agave accented
cinnamon, pepper and clove. Also noteworthy are
the smoky notes brought out by herbal notes and
fruity aromas of coffee, walnut, apple and green
pineapple.
Palate: : A perfect smoked and woody flavor with
initial notes of walnut, almond, vanilla and cooked
agave.
Finish: fine citrus and herbal strands along with
smooth floral, chocolate and spicy notes including
cinnamon and pepper.

AUTHENTIC HERITAGE
•

During the Mexican Revolution, José Doroteo
Arango (better known as Pancho Villa) was
the leader of the Northern forces and gained
fame for defending the local people from the
abuses of tyrants. To honor his efforts, a
Master Tequilero presented him with an
artisanal tequila. Arango was so pleased with
this gift that he asked to have his family’s
name put on it. To this day, we celebrate Los
Arango as a true symbol of Mexico – A
REVOLUTIONARY SPIRIT

•

This premium tequila is made using only 100%
handpicked Blue Agave with a maturity of at
least 8 years

•

Specially designed yeast is used in
fermentation process to increase flavor

José Doroteo Arango

Los
LOSArango
ARANGOTequila:
TEQUILA:Blanco
BLANCO
NAMED IN HONOR OF JOSÉ
DOROTEO ARANGO, THE
MEXICAN REVOLUTIONARY
Appearance: Clean and bright.
Aroma: Toasted agave aromas
with fresh green herbs.
Palate: Soft, smooth palate.

LOS ARANGO TEQUILA: REPOSADO

DOUBLE DISTILLED AND AGED
FOR 6 MONTHS IN AMERICAN
OAK BARRELS
Appearance: Clear, light pale yellow.
Aroma: White pepper cooked agave &
caramel with fresh lemon notes.
Palate: Silky & elegant. Pepper, sweet
cooked agave & honey notes. Slightly
salty.

LOS ARANGO TEQUILA: ANEJO
AGED FOR 13 MONTHS IN
AMERICAN OAK BARRELS
THAT ARE BURNT INSIDE TO
GIVE THE TEQUILA A SMOKY
FLAVOR
Appearance: Golden yellow.
Aroma: Sweet, creamy vanilla with
caramel and roasted nut aromas.
Palate: A smooth medium-bodied
palate with dark caramel fudge,
roasted nuts, brown spices, and
suede flavors.

Crystal Head Vodka
Crystal Head uses the highest quality grain and pristine water from
Newfoundland, Canada to craft an additive-free and gluten-free
vodka. Crystal Head is quadruple distilled and filtered seven
times. Three of the filtrations pass through layers of Herkimer
diamonds as a final distinctive touch. The detailed integrity of the
skull-shaped bottle was proudly designed with a pure spirit in
mind. Together actor and comedian, Dan Aykroyd, and renowned
artist, John Alexander, sought to craft a vessel worthy of a multiaward winning, ultra-premium vodka. A unique achievement of
creativity, craftsmanship, purity and quality!

Crystal Head Vodka History
•

Crystal Head was created by iconic Canadian
actor, musician and screenwriter, Dan Aykroyd.
He is famously known for his roles in
Ghostbusters and the Blues Brothers amongst
many others.
“For years I have wanted something better in my
vodka. That is why I created Crystal Head. I
didn’t want to have to make any compromises
and I didn’t in the making of Crystal Head. From
the craftsmanship and quality of the liquid, to
the purity, to the truly unique and special bottle
that it comes in, everything that has been done
with Crystal Head is simply better. Better liquid,
better taste, better package. It is just better.”

•

The bottle was designed by American artist John
Alexander. His work can be found in museums
across the US and in collections worldwide.

Behind the Bottle
•
•

•

•
•
•
•

Crystal Head’s unique vessel was inspired by
the legend of the 13 crystal skulls
The skulls were used by native tribes in the
Americas to project positive energy and
enlightenment
The enigma and mystery surrounding the
crystal skulls became the inspiration for the
design of this unique bottle.
Alexander drafted, Aykroyd consulted and
together they envisioned the Head…not a skull
Design took nearly two years to perfect
An accurate rendering of a human skull
Glass contains crystal which helps to achieve
the clarity

Crystal Head Vodka Production
•

Produced in St. John’s, Newfoundland
– The most Eastern point in North America and even has its own
time-zone
– Some of the purest forms of water are found in this area of the
world

•

Distilled four times in a traditional column still
– Aurora is filtered a fifth time to help balance the bolder
characteristics of the wheat

•

Filtered seven times
– Triple filtered using activated charcoal – a unique filtration lasting
6 hours to remove impurities
– Triple filtered through 10,000 semi-precious quartz crystals known
as Herkimer diamonds
– Final micro filtration prior to being bottles

Crystal Head
A clean, clear, colorless spirit that is naturally
gluten-free and kosher certified. The vodka is
produced by distilling high quality Canadian
Peaches & Cream Corn, grown exclusively in
North America. This type of corn is known for its
white and yellow kernels and distinct sweet
flavor.
Tasting Notes
Aroma: neutral grain aromas with a delicate
touch of citrus
Palate: silky smooth with a hint of sweetness
and vanilla
Finish: sweet, creamy finish

Crystal Head Aurora
The newest expression of Crystal Head was created
in celebration of the aerial phenomenon, Aurora
Borealis, with its beauty and mysterious visual
properties. Made from English wheat, Aurora is
drier, bolder and spicier than the original Crystal
Head Vodka.
Tasting Notes
Aroma: crisp with delicate floral aromas and a
subtle hint of anise
Palate: warm with strong peppercorn notes and a
touch of sweetness
Finish: dry, clean and warming sensation on the
finish
The unique bottle is created by electrically charging and activating two
metals, in powder form, to coat it completely. The bottles are then baked
at a high temperature, creating a uniquely iridescent, metallic finish.

TEMPLETON RYE WHISKEY
When Prohibition outlawed the
manufacture and sale of alcoholic
beverages in 1920, many enterprising
residents of a small town in Iowa
chose to become outlaws – producing
a high-caliber and much sought-after
whiskey known as Templeton Rye, or
“The Good Stuff” to those in the
know.

The town of Templeton, Iowa has a
rich history with the whiskey that
bears its name. The people, the
places and the community hold the
true spirit of the brand.

“THE GOOD STUFF”
Our flagship marque is aged 4 years in charred new
American oak barrels creating a great rye character and
wonderfully smooth finish that is ideal for mixing in
whiskey cocktails or enjoying neat.
Tasting Notes
Nose: Dry, grassy, and natural spice
Palate: Hint of caramel, butterscotch, toffee and allspice,
lingering, slightly chewy
Finish: Wonderful balance, clean and silky smooth

The Good Stuff gets even better with age! With a higher
proof (91.5) and longer time in the barrel, Templeton Rye
6 year has more complex rye notes for the true enthusiast.
Tasting Notes
Nose: Butterscotch, vanilla, spice, cherry, green apple
Palate: Fruit, toasted oak, mellow, smooth with vibrant
mouth, bold oak with burnt sugar sweetness
Finish: Long, lingering spice

