
Gin Katún is the first handcrafted Gin developed in Yucatán.
A unique and completely Mexican Gin made with botanical
ingredients and vested in time.

Technical Data

Producer: Destilados y Licores Meridanos S.A. de C.V.
Type: London Dry Gin
Alcohol content: 42% Alc. Vol.
Country of origin: México (Conkal, Yucatán).
First Distillation: August, 2017
Master Distiller: Javier Pulido/Roberto Brinkman
Raw material: Cereal
Distillation system: 250-liter Copper alembic 
Number of botanical ingredients: 17
Botanical materials: Juniper, four varieties of chiles 
from the region, spices, fruits, and highly aromatic 
flowers completely sourced from the state of Yucatán.
Annual production: To be determined.
Main countries of export: United States, Spain, UK, 
France, Italy, Germany.
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A bit of history

Tasting

The union of four Mexican friends (Roberto, Augusto, Cristian, 
and Raúl) with a Spaniard (Javier) resulted in the creation 
of a unique gin. To create the spirit, they worked for an entire 
year in the search of the best combination of botanical
ingredients from Yucatán with the support of great 
connoisseurs of the region; the objective was to capture 
the aromatic soul of the region’s rich raw materials. After 
extensive testing, the gin production began at the Conkal 
distillery in August, 2017.

The result of this composition is a one of a kind Gin. The scent 
perfectly captures the richness of Mérida’s central market: 
chili peppers, pepper, cardamom, fresh fruits... The scent is 
beautifully powerful and harmonious. It is quite an experience. 

The best part is its mouth feel: pure silk (thanks to its journey 
through the copper distillation flask), full of flavors that will 
certainly be appreciated by every taster.

Nota: debido a su técnica especial de destilación, esta gin no deja resaca.

After combining 17 botanical ingredients, sourced mostly from Yucatán and 
selected from other parts of Mexico (with the exception of juniper, which
is the sole imported ingredient), the blend is macerated in corn neutral alcohol 
for at least ten days. The alcohol is then poured into a 250-liter copper alembic 
handmade in Portugal and a highly perfected distillation technique produces 
an alcohol of the highest quality. The perfumed substance is then allowed to 
settle to be later mixed with pure cenote water, filtered and bottled. 
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Perfect Serving

We recommend drinking it in a balloon glass 
or tumbler as follows:

• 50 ml of Gin Katún
• 200 ml of Schweppes tonic water
• Lemon/orange/grapefruit/lime peel
• 4 ice cubes
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Cool a glass in the refrigerator, add four ice cubes, closely pour 
cold tonic water into the glass to preserve carbonation and add 50ml 
of gin with a measuring glass. Stir only once and for the final touch, 
add a twist of your favorite fresh citrus fruit peel.

Enjoy your drink within 15 to 20 minutes of preparation.

Preparation

Destilados y Licores Meridianos SA de CV
Calle 27 #96 x 18, C.P. 97345

Conkal, Yucatán, México


