
teichenne.com

The art of crafting spirits

International catalogue



Teichenné catalogue About

Products

The company          04 Private label            88
Our customers    90
Teichenné Family      92
Contact    94

Gins    14 
Rum    42 
Creams    48
Ultra Premium Liqueurs 58
Special Liqueurs   66
Vodka   70
Tequila    74 
Absinthe    76
Other products    78



0504

is a family business devoted to producing spirits. 

I

In those days, the production 
was totally handcrafted and 
very limited, sales were limited 
to the nearest regions. It 
was not until the 70s, when 
Teichenné S.A. expanded, just 
as Joan Teichenné replaced his 
father. 

The challenge was to create a 
wide range of products with 
great attention to product 
presentation and to offering 
the best quality. 

This is how positioning in 
the Spanish market began, 
and the “Boom” took place 
when Teichenné introduced 
their well-known “Schnapps” 
into the market, sweet fruit 
liqueurs of medium alcohol 
content which represented a 
novelty at the end of the 80s, 
and which in turn opened the 
doors to exports, which have 
been growing arithmetically 
ever since. 

This constant growth in 
production meant that 
the factory in L’Arboç (the 
birthplace of the Teichenné 
family) became too small, and 
it was in 1993 that new facilities 
were built in Bellvei del 
Penedès (Tarragona, Spain). 
All this made it possible for 
Teichenné to nowadays have 
a catalogue of more than 400 
products and to be exporting 
to more than 40 countries. 
We are currently clearly 
committed to the cocktail 
sector and to supporting 
bartenders.

It was founded in 1956 by the current 
manager’s grandfather,Marc Teichenné.

Teichenné, S.A.



Lorem ipsum dolor sit amet, consectetuer adipiscing elit, sed diam nonummy nibh euismod 
tincidunt ut laoreet dolore magna aliquam erat volutpat. Ut wisi enim ad minim veniam, quis 
nostrud exerci tation ullamcorper suscipit lobortis nisl ut aliquip ex ea commodo consequat. 

Duis autem vel eum iriure dolor in hendrerit in vulputate velit esse molestie consequat, vel illum 
dolore eu feugiat nulla facilisis at vero eros et accumsan et iusto odio dignissim qui.
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vision

mission

Our partners 
worldwide

values

Spirits with character that customers are passionate 
about, with excellent quality, expertise and 

customer service.

Leading national distillery in the production of spirits 
with personality and with a track record of high 

quality and added value for our customers.

Present in more than 40 countries, Teichenné is one 
of the most prestigious distilleries at national and 

international level due to the high quality of its products 
and the relentless work of its partners in each country, 
who share the same way of understanding the business. 

Spirits of the highest standards to experience,
 enjoy and discover moments full of history 

and character.
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6.000m2

4 Production lines

Automatic, with case 
packing machine

Finished product 
storage capacity up to  

Automatic, 
with manual 
case packing 

Semi-manual

PRODUCTION
CAPACITY 

DAILY 
PRODUCTION

STORAGE

facilities

3.000
bottles/hour

3.000
bottles/hourbottles/hour

4.000 1.000
bottles/hour

50.000
bottles/day

180.000 

1.500
boxes

pallets

IFS Certificate 

Rafael GARCÍA MEIRO 
Chief Executive Officer 

AAEENNOORR  IINNTTEERRNNAACCIIOONNAALL  SS..AA..UU. 
Génova, 6. 28004 Madrid. España 
Tel. 91 432 60 00.- www.aenor.com 

 
 

 IFS-2017/0005 
 Herewith the certification body AENOR, being an accredited certification body for IFS certification,  

and having signed an agreement with the IFS owners, confirms that the processing activities of   

TEICHENNÉ, S.A. 
meets the requirements set out in the  

IIFFSS  FFOOOODD  VVeerrssiioonn  66..11,,  NNoovv..  22001177  
aanndd  ootthheerr  aassssoocciiaatteedd  nnoorrmmaattiivvee  ddooccuummeennttss 

address:  CTRA N.340 KM 1194.8. 43719 - BELLVEI DEL PENEDES (TARRAGONA) 
   COID:  53425 

scope:  Production and bottling (in glass, PET and aluminium) of spirits, other alcoholic beverages 
and soft drinks. Distillation, production and bottling (in glass and PET) of gin. 

 Elaboración y embotellado (vidrio, PET y aluminio) de bebidas espirituosas, otras bebidas 
alcohólicas y bebidas refrescantes. Destilación, elaboración y embotellado (vidrio y pet) de 
gin. 

   exclusions from scope:  None. / Ninguna. 

product scope:  8.- Beverages 

technology scope: 

level: 

 B.P2, E.P10, F.P11, F.P12, F.P13 

Higher Level 

audit programme:  Announced 

Date of the audit:  2021-02-04 
     Date of issue of the certificate:  2021-03-29 
   Certificate valid until:  2022-03-21 
   Next audit to be performed:  from 2021-11-30 to 2022-02-08 

or Unannounced 

Teichenné holds the most 
required certifications on the 

market with high marks.

Our production in figures
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Gins
Tradition, history and soul mixed with 
the best botanicals and one of the best 
R&D departments in the world, make 
our gins world renowned and awarded 
in all the countries where they are 
presented. Made in traditional stills, 
botanicals and local products combined 
with the aromas of the land where our 
distillery is located, we obtain a pure 
product with a Mediterranean essence.
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GO TO 
WEBL’Arbre Gin

41% vol 70cl 
Mediterranean Premium Gin

Gin L’Arbre is a London Dry Gin, 
made from Mediterranean botanicals.
Main botanicals making up Gin Arbre: 
juniper, coriander, lemon, rosemary, 
angelica root, cardamom, thyme, basil 
and lavender.

17



Tasting notes 
Appearance: Colorless, bright and transparent liquid.

Aroma: Fine and delicate aroma. To the nose smelling 
delicate fragrances evoking Mediterranean aromatic 
plants such as thyme, rosemary, basil, lavender, among 
others stand out. These fragrances are perfectly 
integrated with subtle citrus notes and distilled juniper.

Taste and texture: Elegant and subtle flavor. Smooth and 
silky. Gin L’Arbre combines perfectly with citrus fruits.

“Probably, 
the best gin
in the world”

18 19

History
Gin L’Arbre is the result of the 65-year history 
of Teichenné Liquors, founded in Arboç 
(Tarragona).

We have selected the main botanicals of the 
Mediterranean Penedès area and we have mixed 
them until finding the perfect formula for a unique 
gin to enjoy unique moments.

An exceptional, balanced, aromatic, crystalline and fresh liquid 
that can be experienced not only at an organoleptic level. We 
also have wanted to take care of all the details involved in the 
bottle that would contain it, creating a minimalist design that, 
in addition to expressing simplicity, time, joy and radiance, 
also conveys a very important emotional part by using the tree 
shape. 

This captures the past, the foundations, the roots. The 
branches represent what is to come, the future. And, finally, all 
the experience lived and passed on over three generations is 
contained in the trunk.

L’Arbre Gin
Mediterranean Premium Gin
41% vol 70cl
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Awards

Gold Medal
Spirits Selection by concours 
mondial de Bruxelles (tasting)

Gold Medal
China Wine & Spirits Awards
(tasting)

Silver Medal
International Wine & Spirit Competition
(tasting)

Silver Medal
International Wine & Spirit Competition
(gin&tonic)

Silver Medal
Spirits Artwork and Bottle
Design (IWSC)

Premium Quality
Guía Peñin 2019

Gold Medal
Concours International
de Lyon (tasting)

Silver Medal
London Spirits Competition 
(tasting)

Silver Medal
Berlin International
Spirits Competition (tasting) 1. Chill your glass.

2. Add big ice-cubes.
3. Add 5cl of Gin L’Arbre.
4. Add 20cl tonic water slowly.
5. Garnish with a branch of rosemary 
and a slice of orange or lemon.

Perfect Serve

20

Gin Arbre ad
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POS ELEMENTS

Rollup
200x85cm

Rollup
200x85cm

Flyer Din A5

Jert Glass Glass Ballon Glass

Display/
Posters



POS ELEMENTS
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Glorifyer

PLV

PLV

PLV

Shopper



GO TO 
WEBLevel Gin

Premium Gin
The result of tradition, history and the 
relentless pursuit of excellence is our 
Level brand. With more than 50 years of 
experience in the market, it is made up 
of two gins, Level Gin and Level Reserve, 
two internationally renowned gins that are 
perfect for any time of the day.

26 27



Elaboration

To elaborate Level Gin Reserve, we macerate 
our selection of botanists and perform three 
distillations. Once we get the cleanest and purest 
part of the last distillation we let the gin rest at 
least 8 months in our American oak barrels which 
have previously aged brandy for decades.

Tasting notes 

Appearance: Golden in colour with amber iridescence. 
Bright.

Aroma: Intense, elegant aroma dominated by notes of juniper 
and cardamom. They are perfectly structured with subtle floral 
notes that go perfectly with the mild toasted, roasted, spicy 
notes from the ageing process in oak casks.

Taste and texture: Intense flavour. Dry on the palate, for 
drinking on its own or with tonic.

Premium Gin
44% vol 70cl

Level Gin
Reserve

28 29

Double Gold Medal in China Wine & Spirits Awards (2016)
Gin of the year 2016 by CWSA2016

Silver medal at International Wine & Spirit Competition 
IWSC 2019, LEVEL Gin Reserve IWSC medal.

Awards



Premium Gin
44% vol 70cl

Level Gin
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Awards
Double-Gold medal in N. York Int. Spirits comp. 2019

Spain gin of the year 2019
Silver medal in Melbourne International Spirits Competition (2016)

Silver medal in International Wine & Spirits Competition (2015)
Bronze medal category “Gin&Tonic” International Wine & Spirits 

Competition (2015)
Gold medal in 1001degustations (France 2014)

Elaboration

Made from wheat alcohol in which juniper 
is macerated and distilled in combination 
with different botanicals, principally 
cardamom, orange blossom and grapefruit.

Tasting notes 
Level Gin is a highly aromatic gin in which a floral aroma 
predominates, combining perfectly with the juniper. An 
elegant, crisp palate brings out the essential features of a good 
gin, to be drunk neat or with mixers.

Main botanicals making up Level Premium Gin: Juniper, 
Coriander, Lemon, Orange, Angelica root, Cardamom, 
Grapefruit, Orange blossom.
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POS ELEMENTS
LEVEL GIN

Manu Llorens
Level Gin

Level Gin
Reserve Glass

PLV Glorifyer

Level Gin
Glass
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GO TO 
WEBKinross Gin

Fresh, modern and aromatic. 
For people who know what they like.
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Kinross Gin

New Kinross design
Premium bottle, new identity, the most desired 
flavors focused on the tastes of new consumers, 
with an improved formula with local ingredients 
and a sustainable bottle.
 
Made from rectified cereal alcohol in which 
juniper is macerated and distilled in combination 
with different botanicals, principally lemon, orange 
and grapefruit. 
A gin in which subtle citric notes come out. These 
citric notes blend perfectly with the juniper aroma 
resulting from careful distillation of the berries.

Tasting Notes
Elegant nose and crisp palate. Brings out the 
essential features of an excellent classic gin to be 
drunk neat or with mixers.

Main botanicals making up Kinross Gin:

Juniper, Coriander, Lemon, Distilled bitter orange, 
Angelica root, Cardamom, Grapefruit, Mandarin.

Awards
Silver medal 
Concours International de Lyon (2019)

Made from rectified cereal alcohol in which juniper 
is macerated and distilled in combination with 
different botanicals, principally lemon, cardamom 
and raspberry.

Combines perfectly with the juniper. An elegant, 
intense palate brings out the essential features of  
a good gin, to be drunk neat or with mixers.

Main botanicals making up Kinross Gin Berry:

Juniper, Coriander, Lemon, Distilled bitter orange, 
Angelica root, Cardamom, Raspberry.

Kinross Berry 
Triple Distilled Gin
40% vol 70cl

Triple Distilled Gin
40% vol 70cl
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Triple Distilled Gin
40% vol 70cl

Triple Distilled Gin
37,5% vol 70cl

Kinross Gin Tropic is a Triple distilled gin, 40% Vol. 
Made from rectified cereal alcohol in which juniper 
is macerated and distilled in combination with 
different botanicals and tropical fruits, principally 
lemon, mango and grapefruit. A highly aromatic 
gin in which predominates the combination of 
tropical fruits.

Combines perfectly with juniper. Elegant, fresh 
and intense aroma on the palate.

Main botanicals making up Kinross Gin Tropic:

Juniper, Coriander, Lemon, Distilled bitter orange, 
Angelica root, Cardamom, Mango, Grapefruit, 
Maracuyá, Pineapple, Yuzu

Awards

Double Gold medal “Best Value” in China Wine & 
Spirits Awards (2018)
Bronze Medal in Melbourne International Spirits 
Competition (2016).

Kinross Pink, is triple distilled, made from rectified 
cereal alcohol in which juniper is macerated and 
distilled in combination with different botanicals. 
Elegant and fresh aroma. Sweet nuances in the 
mouth with milky final notes.

Tasting Notes

Appearance: Strawberry pink color.
Aroma: Delicious aroma of sweet strawberries, 
fresh and elegant.
Taste and texture: sweet and well structured. 
Sweet in the mouth.

Kinross 
Tropic

Kinross 
Pink
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POS ELEMENTS

Bracelet

Glass

Glass

PLV PLV

PLVPack 4

Kinross video

T-Shirt
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GO TO 
WEBRum Tabú

Made from sugar cane juices produced 
in the Dominican Republic. 

Dominican Rum
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Dominican Rum
38% vol 70cl
Tasting Notes

Appearance: Amber in colour with coppery glints. 
Bright and clear.

Aroma: Smooth, elegant aroma that blends 
perfectly with the crispness of the distilled sugar 
cane and the vanilla that comes from ageing 
in American oak casks. Balanced and not too 
complex.

Taste and texture: In the mouth it displays notes 
of wood, vanilla, caramel and subtle hints of 
chocolate.

Dominican Rum
40% vol 70cl
Ron Tabú Viejo represents the uniqueness 
and authenticity of genuine rum made in the 
Dominican Republic. Aged on the shores of the 
Atlantic Ocean and under a tropical climate, the 
smooth and round taste it confers in the mouth 
defines it.

Tasting Notes 

Appearance: Dark amber in colour with coppery 
glints. Bright and clear.

Aroma: A fine, delicate and complex aroma.
 The aromatic touches of crisp distilled cane 
sugar stand out. This blends perfectly with subtle 
bitter, spicy notes like those of vanilla, cinnamon 
and nuts. All these come from the ageing process. 
Intense aroma.

Taste and texture: Intense taste full of character. 
Well-structured. Silky and velvety in the mouth. 
The subtle vanilla and nutty notes blend perfectly 
with hints of bitterness.

Awards
Silver Medal awarded for 1001 degustations 
(France)

Ron Tabú
Añejo

Ron Tabú 
Viejo
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Ron Tabú 
Blanco

Tasting Notes

Ron Tabú Blanco (White Rum) made from the 
best Dominican sugar cane distillates.  
Elegant and suggestive. Ideal to use in mixtures.

Tasting Notes

Appearance: Transparent, completely bright 
and clear.

Aroma: Fine, delicate aroma with hints of the 
aroma of crisp distilled cane sugar.

Taste and texture: Sharp flavour and dry texture 
on the palate. Displays subtle notes of nuts and 
marzipan.

Ron Tabú
Miel

Tasting Notes

Appearance: Amber in colour with coppery glints. 
Bright and clear.

Aroma: Smooth, elegant aroma that blends 
perfectly with the crispness of the distilled sugar 
cane and the vanilla that comes from ageing 
in American oak casks. Balanced and not too 
complex.

Taste and texture: In the mouth it displays notes 
of wood, vanilla, caramel and subtle hints of 
chocolate.

Honey Rum
23% vol 70cl

White Rum
37,5% vol 70cl
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Creams

The quality and tradition forged over 
65 years of history, since the first 
cream was crafted in Teichenné, and 
the clear commitment to innovation in 
all production processes, as well as the 
constant search for improvements in raw 
materials and new products, have made 
our creams world-renowned.

The Teichenné landmark



Cream Liqueur 
16% vol 70cl
With more than 65 years of history and following 
the tradition and the original recipe, as well as its 
careful formula accompanied by the best raw 
materials carefully selected for its preparation, 
make our Crema Catalana one of the best in the 
world. 

Tasting Notes

Appearance:  Drink made from milk base. 
Creamy appearance. Egg yellow
colour. 

Aroma: Intense aroma. it integrate seamlessly the 
aromas of vanilla, cinnamon and lemon. 

Taste and texture: Dense and creamy, presents 
very nice notes of cinnamon, vanilla and lemon. 
These notes are perfectly integrated with the 
16º alcoholics. The palate is sweet and well 
structured. Mellow. Served very cold.

Teichenné
Catalan Cream

5150

Cream Liqueur
15% vol 70cl
Our Nougat Cream is elaborated based on the 
original formula of the first desserts that the Arabs 
introduced in the coasts of the Mediterranean 
in the 16th century. Combination of the best 
ingredients in perfect harmony with history and 
tradition that transport the consumer to the origin 
of this dessert.

Tasting Notes

Appearance:  Dairy-based drink. Creamy 
appearance. Light beige colour.

Aroma:  Intense aromas with the perfect 
combination of creamy aromas and nutty notes, 
especially almond. 

Taste and texture: Dense and creamy, it has very 
pleasing notes of almond and other nuts. Sweet 
and well structured. It has a sweet richness. Serve 
chilled.

Teichenné
Nougat Cream
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Cream Liqueur
15% vol 70cl

Tasting notes
Appearance:  Dairy-based drink. Creamy 
appearance. Toffee colour.

Aroma: ntense aromas with the perfect 
combination of distilled Orujo aromas and the 
subtle creaminess of cream, cocoa and coffee.

Taste and texture: Dense and creamy, it has 
very pleasing notes of cocoa and coffee. These 
go perfectly with the 15% alcohol content of 
the Orujo. It is sweet and well-structured in 
the mouth. It has a sweet richness. It has a 
pleasantly alcoholic finish that gives it its unique 
characteristic personality.

Grape 
Marc Cream

Cream Liqueur
17% vol 70cl

Tasting notes
Appearance:  Creamy drink made from dairy 
products. Creamy appearance. Toffee colour.

Aroma: The nose has smooth notes of cream, 
vanilla and cocoa.

Taste and texture: Creamy and tasty on the 
palate The 17% alcohol content of the whisky goes 
perfectly with the subtle notes of milk, vanilla and 
cocoa.

Creambaron 
Whisky cream



Strawberry cream with tequila
17% vol 70cl
Strawberry Cream with Tequila by Teichenné, 
is made with authentic Mexican tequila. 
Creamy drink made from dairy products. 
Serve very cold.

Tasting notes
Appearance: Creamy drink made from dairy 
products. Creamy appearance. Strawberry color 
with whitish nuances.

Aroma: On the nose, the strawberry notes are 
perceived, which perfectly combine with the 
aromas of cream and the subtle nuances of 
distilled agave.

Taste and texture: Creamy and tasty on the 
palate. The 17% alcohol content of the milk 
and tequila goes perfectly with the notes of 
strawberry.

Crema de fresa 
con tequila

5554
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POS ELEMENTS

Teichenné crema 
de fresa con tequila

Glorifyer PLV Box PLV PLV
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Ultra premium
Liqueurs
Teichenné was the driving force behind these 
ultra-premium liqueurs in the 1970s, which 
have made and continue to make a difference 
in the market to this day.The range has been 
designed in collaboration with some of the best 
mixology specialists, to stand out in the bar 
cabinet and ensure ease of use in busy venues.
With a smaller base to take up less space on 
bars and Speedrails, the bottles also have a 
longer neck which not only makes them more           
eye-catching to the consumer, but also provides 
the bartender with a better grip for picking up 
the bottles and serving.

The Teichenné landmark

5958
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Coconut Peach Raspberry Chocolate Butterscotch Green Apple Strawberry Vanilla Melon Blackberry

best flavour



The typography used is modern, elegant 
and clear, easy to read due to its vertical 

upward position.                                             

The drawing of the flavor is made in 
watercolor, achieving freshness in its 

appearance and vivid colors in its tones. 
Its location, below the neck of the bottle, 
gives us naturalness and the impression 

that the liquid comes out of the fruit itself 
when it is served.                                                                                                

The bottle has a glaze that lights up with 
any light, perfect for any bar that wants 
to play with different lighting and lights, 

providing elegance and modernity.

Bottle design

Teichenné Liqueurs

62 63

Awards
Awarded by CWSA 2018 with Gold Medal Best Value
Awarded by IWSC 2018 with Bronze medal in IDMA
design and media awards
Awarded by IWSC 2018 with Bronze medal – Tasting category
Awarded by IWSC 2018 with Bronze medal in IDMA – design 
and media awards
Awarded by NZSpirits 2019 with Gold Medal
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Apron

Bar mat

Shaker Jigger Opener

 Shot Glass  USB 

Ultra Premium 
Liqueurs
POS ELEMENTS
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Special Liqueurs
Our liqueurs with Designation of Origin

66
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Liqueur
40% vol 70cl
The new “Teichenne Liqueurs” have an objective 
to access the best cocktail bars in the world.
 It want be present in the best locals in each 
country and delight the palates of the most 
demanding bartenders.
Simplicity, elegance and flavor quality make 
any consumer can taste the unmixed, just 
adding some ice. The possibilities are vast, 
every consumer and professionals they will find 
on “Teichenné Liqueurs” all they need to meet 
their highest expectations. Triple Sec Liquor 
Teichenné.

Tasting Notes
Appearance: Colourless transparent liquid.

Aroma: It displays citrus notes that are 
characteristic of distilled bitter orange.

Taste and texture: Its texture is unctuous and it 
tastes of orange with bitter notes. Displays subtle 
floral notes.

Triple Sec
Liqueur
Teichenné 

Cream Liqueur
30% vol 70cl

Bellamare
Limoncello

Liqueur
28% vol 70cl

Amaretto
Amatore Liqueur

Tasting Notes
Appearance: Amber in colour with bright 
reflections.

Aroma: Intense aroma, persistent over time. It 
integrate seamlessly the sweet aroma of apricot 
with the bitter of almonds.

Taste and Texture: Texture and silky body. Sweet 
in mouth. It integrate harmoniously  the sweet of 
apricot with the bitter of almonds.

Tasting Notes
Appearance: Emulsified liquor cream.
Yellow in color.

Aroma: Intense aromas of lemon, with slight 
floral notes.

Taste and texture: Dense. The palate is sweet 
and well structured. The strength of its alcohol 
content is perfectly integrated with the density 
of sugar. Mellow.
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Karlova Vodka
Karlova Vodka is simplicity, transparency 
and purity form the soul of our vodka. 
Combining a mixture of 100% cereals and 
pure demineralised water without any 
traces of impurities and transforming 
it by means of traditional Russian-style 
distillation.

7070



Karlova
Vodka
Vodka 37,5% vol 70cl 
Vodka Flavors  20%vol 70cl

Karlova Vodka is simplicity, transparency 
and purity form the soul of our vodka. 

Combining a mixture of 100% cereals and 
pure demineralised water without any traces 
of impurities and transforming it by means of 
traditional Russian-style distillation.

37,5% vol 70cl 20% vol 70cl 

20% vol 70cl 20% vol 70cl 20% vol 70cl 

20% vol 70cl 20% vol 70cl 

7372

RedVodka

Violet

Black

Caramel

Blue

Pink



Tres Ochos
 GoldTequila

Tres Ochos
White Tequila

75

Tequila 888, white tequila, is made using 
traditional methods and the raw material 
is the hearts or piñas (harvested when they 
are about 5 to 8 years old) of the Blue Agave 
(a plant that is native to Central America, 
also called mezcal, maguey or pita), which 
are harvested by hand and cooked in stone 
ovens. 

They are heated slowly for 2 days in stone ovens 
before being processed with special yeasts and 
distilled in small copper stills.
Tequila 888, white tequila, is a classic example 
of tequilas from the Mexican State of Jalisco.
Produced at the “Hacienda La Tarea” distillery, 
Tequila 888 is a smooth, crystalline drink.

7474

Tres Ochos
Tequila
38% vol 70cl
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Absinthe Green
Jacques Senaux

70% 70cl

Absinthe Blue
Jacques Senaux

80% 70cl

Absinthe Black 
Jacques Senaux

85% 70cl

Absinthe
Jacques Senaux
Absinthe

This mythological drink was invented in 
1792 and used by many artists such as Van 
Gogh, Picasso, Oscar Wilde, Degas, Pessoa, 
Hemingway, Manet and many others, 
who claimed that it helped them to find 
inspiration. 

A passion that they captured in their novels and 
paintings. Our absinthe, made according to the 
traditional recipe handed down from generation 
to generation, continues to be a source of 
inspiration for all our customers.
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Other products
Our product range consists of more than 
200 references to offer our customers all the 
solutions they need.

7878
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Blended Scotch Whisky
40% vol 70cl
Tasting Notes
Scotch whisky aged in oak barrels for 3 years 
with 4% malt.
 
Appearance: Amber yellow colour, clean and 
bright.
 
Aroma: Persistent over time, evoking subtle 
nuances of smoked and mineral notes.
 
Flavour and texture: Balanced and well-
structured. Mouthfeel offers we perceive flavours 
reminiscent of malt, nuts and spices.

Whisky
Old Level

Kinross 
Gin

Kinross Gin
37,5% 70cl

Kinross Gin
premium 
40% 70cl

Kinross Gin
Premium Berry

40% 70cl

Triple Distilled
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Distilled Gin
37,5% vol 100cl
A premium gin of exceptional quality.

Tasting notes: 
Appearance: clear, bright and crystalline.

Aroma: intense, subtle and delicate fragrance due 
to the distillation of juniper berries combined with 
other botanicals.

Taste & Texture: Balanced and smooth flavour 
with hints of juniper and citrus nuances.

Gin Wan 
Guld

Liqueur
16% vol 70cl
Simplicity, elegance and flavor quality make any 
consumer can taste the unmixed, just adding 
some ice. The possibilities are vast, every 
consumer and professionals they will find on 
“Teichenné Liqueurs” all they need to meet their 
highest expectations.

Tasting notes:
Appearance: Cherry red in colour with yellowish 
iridescence. Bright and crystalline.

Aroma: Intense aroma. It displays sweet notes 
combined with bitter notes from the distilled 
cherry and nuts, as well as subtle notes of 
strawberry.

Taste and texture: Intense flavour. Tasty and silky 
in the mouth, the initial sweet and bitter notes go 
perfectly with the subtle acidic notes of the finish.

Level Liqueur
Lollipop



Rum
Maguá

85

Made from fermenting a fine sugar cane 
molasses, which is distilled and matured 
by expert Dominican rum producers in a 
copper still in American oak casks.

8484

White 
Caribbean

100cl 37,5%vol

Aged
Dominican

100cl 37,5%vol
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THE ART 
OF CRAFTING

 SPIRITS 
EXCLUSIVELY 

FOR YOU

We carry out the whole process from the 
beginning of your idea to the final development 
of the product. We have in-house design, R&D, 

production, legal, marketing and logistics 
departments to facilitate and advise you at 

all times.

Consulting

R&D

Marketing

Our laboratory has the best professionals in the 
sector, backed by all the awards and recognitions 

that both our own brands and the private labels we 
produce have received. We work with the best raw 

materials and our goal is offering the best 
quality-price ratio on the market.

The design of a product is an essential part of its 
sale, that is why from our marketing and design 

department we not only carry out the projects that 
best suit your idea, but we also advise you at all 

times with updated market data so you can always 
take the best decision
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Some of our 
Customers

Lidl, Aldi, Carrefour, Alcampo, Consum, Sabeco, Supersol, 
Guissona, El Corte Inglés, Bon Preu, Supsa, HiperDino, 

Euromadi, GM Food .. 
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Teichenné Family

Nykteri’s Cocktail Bar
Mariona Vilanova

Bobby gin
Alberto Pizarro

Boadas
Adal Márquez

Terraza Night & Day
Álvaro Martín

Candil Bar & Drinks
Toni Cortés

Druida Bar & Drinks
Manu Llorens

Palau Glops
Vicenç Mora

Mixólogo Botánico
Pepe Orts

Formador en destilados
Javier Pulido

Gravy’s Cocktelería
Lorenzo Ñíguez

Vermutiki
Angela Albuixech



teichenne.com

The art of crafting spirits


