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Plastic Stopper

CERTIFIED VEGAN

SHELF LIFE

STORAGE CONDITIONS

ISSUED BY DATE

5 years

Store at a stable, cool temperature between 12–18 °C, away from direct sunlight 
and heat sources.

GDT 08.01.202607/01/2026

Distributed to the UK by
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Allergens & Tasting Notes
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List of Ingredients

Your Logo 

Tasting Notes and PairingProduct Picture

Bottle Size

Alcohol by Volume 

Contains EGG (used in fining: e.g. egg albumin)

Contains FISH (used in fining: e.g. isinglass)

Contains MILK (used in fining: e.g. casein or potassium caseinate)

DATE

Tangerine aroma

DIETARY SUITABILITY 

CLOSURE TYPE

 Contains NUTS (shell and nuts) & products made from NUTS

Contains CELERY & products made from CELERY 

CERTIFIED VEGETARIAN

Contains GLUTEN & products made from GLUTEN

Alberto Mason

Contains PEANUTS & products made from PEANUTS

Contains MUSTARD & products made from MUSTARD

Contains SESAME SEEDS & products made from SESAME SEEDS

Contains LUPINS

Contains MOLLUSCS & CRUSTACEANS

Contains SOYA & products made from SOYA

ENERGY

BOIGIN

aroma typical of gin, featuring bright citrus tree notes and the herbal nuances of Sardinian spontaneous herbs. On the palate, it is 
spicy and vibrant, with a generous expression of botanical herbs from the Mediterranean maquis and the classic, clean aftertaste 

of gin. Boigin stands out from previous expressions thanks to the addition of lemon, tangerine, and orange peel, which enhance its 
body, freshness, and aromatic complexity. Its fresh, citrusy-herbal profile makes Boigin a versatile gin, perfect for Italian-style Gin 

& Tonics or for enjoying neat to fully appreciate its aromatic complexity.

VALUES 

BOI-CARTA--------01D

Production Area 

Grapes
(if applicable)

Colour

Each 100ml

Category

Product 
Name

%

SARDEGNA, ITALY

N/A

Contains SULPHUR DIOXIDE / SULPHITES (>10 ppm)

ALLERGENS

Alivini 
Product 

Code

915

219

lt

% 

Method

Orange aroma

40.0

40.0

17.0

Transparent and clear

Gin

The juniper berries are harvested and infused in 
alcohol for two months. The discontinuous 

distillation is carried out in copper stills, where the 
infusion is slowly warmed, and the thermal 
conditions are kept just above the alcohol 

evaporation temperature. The obtained distilled 
liquor is clear, with a high ABV of about 80%. After 

resting for at least a month to achieve complete 
homogenisation the product is bottled after dilution 

to bring the ABV to 40%.

Infusion of juniper berries

Alcohol

Water

Distillation Pot Still

CERTIFIED BIODYNAMIC

CERTIFIED ORGANIC

SUITABLE for VEGANS

SUITABLE for VEGETARIANS

Lemon aroma

Select one of the following options: Cork Stopper, Glass Stopper, Plastic 
Stopper, Screw Cap (Stelvin)


