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Balsam de Galitia

Botanical
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Type: Herbal balsam LW
Alcohol: 21 % vol _ z :
Volume: 500 ml K 3
XY

Method: Liqueur balsam made to an old formula,

. with natural ingredients only.

Closure: Screw cap
Residual sugar: 120 g/1

Suggestions for this balsam.
Food pairing: Digestif after a hearty meal, black

coffee, dark chocolate, roasted nuts

Serving temperature: 10-12°C
‘ Glass: Liqueur glass
Allergens: Contains sulphites

The label: The Polish landowner who founded the
winery at Rizeni brought here the tradition of quality
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liqueur products from Galicia. Among the family’s

treasures is the recipe for a liqueur balsam, made to an

old formula and dedicated to those who appreciate
authentic taste. “Roots” is recipe No.
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