
Modern Tradition



The traditional art of distillation has been passed down for decades 
in our family since 1877. Mr. Jose Ozores an alchemist distilled 

and produced the original liquor Cilantro.
The tradition continues to this day in the modern distillery where 
the aguardientes and liquors are recognized as the finest and award 

winning in Galicia.

We achieve the highest quality product bases on sourcing the best 
raw materials. The Orujo of Albariño comes from our 35 hectares 
of vineyards in the Baixo Miño (Lowe Miño Area). The high quality 
of which is reflected also in our choice of herbs, fruits and coffee. 

Orujo or White Galician Aguardiente, Herbs Liquor and Coffee 
Liquor Pazo de Valdomiño are protected under Geographical 
Indication and this granted by the Regulatory Council of 

Traditional Aguardientes and Liquors from Galicia. This 
therefore maintains and maximizes their distintive high quality.

Modern Tradition



Cilantro

Liqueur elaborated by macerating 
aromatic and medicinal herbs 
(coriander, aniseed, cinnamon…) 
with “Aguardiente of Orujo”. It 
remains at rest three months before 
being bottled.

Crystalline, toasted colour with 
balsamic, sweet and unmistakable 
fragance. Appearance of citrus notes 
and very digestive. The combination of 
coriander seeds with other herbs (5) 
gives it a particular colour and taste 
that becomes it into a unique and 
different liqueur.

Elaborated by our ancestors since the 
19th Century in the village of Goián, 
it has accompanied numerous 
generations up until the present time 
maintaining its tradition but also 
adapting at new times.

Made from Aguardiente of Albariño
Own Distillation (triple distillation through 
demethylation)
Alcoholic strength (33%)
Premium Product originated in Goián 
(Galicia-Spain)



Aguardiente
de Galicia

Distillate made from Aguardiente 
of Albariño pressed grape skins, 
known as “Orujo”. It remains for a 
year at rest before its bottling.

Bright, highly crystalline, with 
secondary aromas, nuances of fruit, 
rose hints and lightly sweet.

Own Distillation (triple distillation through
demethylation)
Alcoholic strength (43%)
Premium Product under the 
Denomination of Origin Orujo de Galicia.



Licor de Hierbas
de Galicia

Liqueur elaborated by means of a 
cold maceration of 7 selected, 
aromatic and medicinal herbs in 
“Aguardiente of Orujo from 
Galicia”. Afterwards, it is distilled 
and sugar is added. Before its 
bottling, it remains at rest for at 
least three months.

Crystalline, ripe lemon colour, 
where the sweet aromas of the citric 
predominate, as well as the 
fragrance of the different aromatic 
plants used.

Made from Aguardiente of Albariño
Own Distillation (triple distillation through
demethylation)
Alcoholic strength (35%)
Premium Product under the 
Denomination of Origin Orujo de Galicia



Licor Café
de Galicia

Liqueur elaborated by macerating 
the bestcoffees of Cerrado area 
(Brazil) with “Aguardiente de 
Orujo from Galicia” for 31days. 
After this time, it is filtered and 
sugar is added until its perfect 
dissolution. Then, it remains at 
rest twelve months beforebeing 
bottled.

Powerful and intense aroma, with 
citric hints, cocoa, vanilla and dried 
fruits.

Made from Aguardiente of Albariño
Own Distillation (triple distillation through
demethylation)
Alcoholic strength (30%)
Premium Product under the 
Denomination of Origin Orujo de Galicia



Aguardiente
Vella

Aguardiente of wine derived from 
the vinification of Albariño grapes. 
After its fermentation, the 
distillation takes place, obtaining a 
distillate of a high alcoholic 
strength which is called 
“holandas”. Then, it is aged in 
French and American oak barrels, 
which were toasted in advance. 
After aging for, at least, eight 
years, it is removed from the 
barrel and watered until reaching 
the desired alcoholic strength.
Finally, it remains at rest for a year 
before being bottled.

Bright toasted colour, with a 
delicate and harmonious bouquet 
and vanilla, toasted almonds and 
caramel hints. Its soft and slightly 
sweet nish leaves a pleasant 
reminiscence.

Aged Aguardiente
Alcoholic strength (40%)
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