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London Dry Gin
LE COCCOLE DI DANTE

This Gin was born consequently to our Vermouth. Thanks to the 
woods rich in juniper that surround Istine property, we made us 
naturally think about the production of this leading actor product in 
the mixology.

We learned to ‘beat the juniper’ from those people who used to do 
that already 70 years ago. In Radda we call juniper berries ’COCCOLE’.

Dante is the last sharecropper who had lived in Istine and, among 
other farming activities, he used to pick up the ‘coccole’ in the woods.

The label, designed by Rakele Tondini, is a tribute to Dante and to all 
those who had lived in Istine before us.

The juniper berries that we personally pick up are brought to 
Piedmont to Bordiga distillery that we already cooperate with for 
the production of our Vermouth. These are placed in hydroalcoholic 
infusion for 48 hours, together with Coriander, Angelica Seeds, 
Cardamom, Lemon zests and sweet orange peels.

Subsequently, both the solid and the liquid parts of the infusion are 
distilled with a discontinuous alembic in a bain-marie.

We of course made it sure that the juniper had a leading role in the 
recipe, compared to other botanical herbs.

INGREDIENTS: Cereal Alcohol, Radda Wild Juniper, Coriander, 
Angelica Seeds, Cardamom, Lemon zests, Orange peels

TYPE: London Dry GIN

ALCOHOL: 44% by vol.

COLOUR: Crystal and brilliant

PRODUCED AT THE DISTILLERY: “Bordiga 1988”,  Cuneo - Piemonte

AVERAGE PRODUCTION: 3.000 bottles/year

SIZE: 500 ml

We learned to ‘beat the juniper’ from those people who used to do 
that already 70 years ago. In Radda we call juniper berries ’COCCOLE’.

Dante is the last sharecropper who had lived in Istine and, among 
other farming activities, he used to pick up the ‘coccole’ in the woods.

The label, designed by Rakele Tondini, is a tribute to Dante and to all 
those who had lived in Istine before us.

The juniper berries that we personally pick up are brought to 
Piedmont to Bordiga distillery that we already cooperate with for 
the production of our Vermouth. These are placed in hydroalcoholic 
infusion for 48 hours, together with Coriander, Angelica Seeds, 
Cardamom, Lemon zests and sweet orange peels.

Subsequently, both the solid and the liquid parts of the infusion are 
distilled with a discontinuous alembic in a bain-marie.

We of course made it sure that the juniper had a leading role in the 
recipe, compared to other botanical herbs.

INGREDIENTS:
Angelica Seeds, Cardamom, Lemon zests, Orange peels

TYPE:

ALCOHOL:

COLOUR:

PRODUCED AT THE DISTILLERY:

AVERAGE PRODUCTION:

SIZE:
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