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GIN 
SENENSIS 

 

 

Botany 

Native botanicals: the flower and leaf of Sangiovese, the 

organic olive leaf, verbena, tarragon, sage and «ramerino» 

(rosmary), the wild juniper of Castellina in Chianti. 

 

Production techniques 

The “Gin Senensis” is made in the D.e.t.a. distillery. of 

Barberino val d'Elsa, with highly selected native botanicals 

all coming from the Chianti area. It is a London Dry Gin, 

with a classic English style, produced through the infusion 

of botanicals and distillation, without the addition of 

artificial elements. 

 

Organoleptic characteristics 

The Sangiovese Flower and Leaf give a perfect sweet/bitter 

balance to the Gin 

The organic olive leaf gives a bitter note 

Verbena gives its “musicality” and light acidity 

Tarragon gives the right spiciness 

Sage and "Ramerino" give freshness 

The wild juniper from Castellina in Chianti characterizes our 

Gin for its resinous part, which together with the olive leaf 

and Sangiovese give that perfect dose of savory/bitter. 

 

Manufacturer's recommendations 

Exceptional neat, well chilled or mixed with a premium 

Italian tonic for a "Sienese" Gin Tonic or other cocktails. 

 


