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La República
Gin

La República
Technical Specif icat ions

Description

La República Andina is a unique gin, crafted at over 3,500 m.a.s.l. with native 
botanicals such as quirquiña, tumbo, and chirimoya.

With an herbaceous, balsamic, and lightly citric profile, it expresses the identity 
of the Andes in every sip.
Artisanally distilled, hydrated with demineralised water, and rested for 7 days 
before bottling.

Ingredients

Base Botanicals: Juniper, Coriander, Cardamom, Orange, Lemon, Anise, 
Cinnamon, and Ginger.
Andean Botanicals: Tumbo, Huacataya, Chirimoya, Ulupica, Molle, K’hoa, 
Locoto, and Quirquiña.
 
Perfect for: Gin & tonic with lemon, herbal and refreshing cocktails.

Description

La República Amazónica is a premium gin distilled with botanicals harvested in 
the jungle by indigenous communities, such as açaí, copoaçu, palo santo, and 
worm pepper.

Its profile is tropical, spiced, and rich in fruity aromas.
Ideal for creative and tropical cocktails.
Hydrated with demineralised water and rested for 7 days before bottling.
 
Ingredients

Base Botanicals: Juniper, Coriander, Cardamom, Orange, Lemon, Anise, 
Cinnamon, and Ginger.
Amazonian Botanicals: Açaí, Copoaçu, Sacha Culantro, Worm Pepper, Cacao, 
Chuchuwasi, Canelón, and Palo Santo.
 
Perfect for: Gin & tonic with cacao skin, cocktails with exotic fruits.

Description

Crafted in honour of La República’s first five years, this special-edition gin 
combines 14 Andean-Amazonian botanicals with Pyrenean juniper. Double 
distilled in small pot stills, hydrated with spring water from the Cordillera Real, 
and rested for 90 days. Floral, balsamic, and citric notes come together in a gin 
of exceptional complexity.
 
Ingredients

Base Botanicals: Juniper, Coriander, Cardamom, Orange, Lemon, Anise, 
Cinnamon, and Ginger.
Reserva Maestro Botanicals: Clove, Lemon Verbena, Lavender, Eucalyptus, 
and Molle.
 

Perfect for: Enjoying neat on ice or in dry, elegant cocktails.



Insurgente
Gin

Description

Insurgente Gin is a Bolivian London Dry with a fresh and spiced profile, ideal for 
those seeking a smooth and balanced gin. Its aroma combines citrus and spice 
notes such as orange, grapefruit, lemon, anise, and cardamom, while on the 
palate it feels silky with a long finish and clean aftertaste. Perfect for gin & tonic 
with neutral tonics and varied garnishes such as citrus peel, cucumber, or flowers. 
Crafted with botanicals including juniper, lavender, anise, cardamom, orange, 
lemon, and coriander.  

A highly versatile gin for cocktails.

Description

The pink side of gin. Insurgente Strawberry fuses the botanical character of 
classic gin with the natural sweetness of strawberry. Its aroma evokes red fruits 
such as raspberry and cranberry, while on the palate it is vibrant, smooth, and 
laced with herbal notes of juniper, coriander, lavender, and cardamom. Ideal for 
colorful gin & tonics or cocktails with berries, mint, or lemon. A creative, fruity 
option for those looking for something different.

Description

Insurgente Forest Berries is an explosion of berry flavour, ideal for those seeking 
a gin with a fruity personality. Its recipe combines juniper, citrus, and a blend of 
wild berries such as blackberry, blueberry, and raspberry, achieving a balance 
between sweetness, acidity, and herbal notes. Perfect with neutral tonic, lemon 
slices, mint, or fresh red fruits. A versatile option for creative mixology and 
modern gin & tonics.

Description

Insurgente Grapefruit celebrates the refreshing side of gin. Made with natural 
grapefruit extract and classic botanicals, it delivers a vibrant citrus experience 
with herbal nuances of juniper and cardamom. On the nose, fresh and juicy notes 
emerge, while on the palate the grapefruit adds a bitter touch ideal for cocktails. 
Serve with ice, citrus slices, and tonic for a refreshing and modern experience.

Description

Insurgente Green Apple combines the refreshing character of crisp green apple 
with the botanical complexity of premium gin. Juniper, citrus, and fresh apple 
notes come together in a vibrant, well-balanced profile with a clean and 
refreshing finish. Perfect with neutral tonic, green apple slices, rosemary, or mint. 
A versatile gin for contemporary mixology and refreshing gin & tonic 
experiences.



Yerbasanta
Vermouth

Description

Yerbasanta Blanco Andino is a premium vermouth made with 100% Muscat of 
Alexandria wine from Tarija, infused with traditional herbs such as rica-rica, 
wormwood, and k’hoa, along with citrus and spices. Sweet, aromatic, and 
balanced, it embodies the Andean spirit in every sip.

Perfect for: Serving on ice as an aperitif or in classic cocktails such as a white 
Martini.

Description

Yerbasanta Rosso Amazónico combines Muscat of Alexandria and Marselan 
wines with deep botanicals such as canelón from Pilón Lajas, kallawaya 
wormwood, and copoaçu. Sweet, spiced, and complex, it evokes the aromatic 
richness of the Bolivian Amazon.

Perfect for: Serving on the rocks or preparing Negroni, Manhattan, and 
character-driven cocktails.



Victoria
Aperit i f

Description

Victoria Clásico celebrates the iconic bitter-sweet aperitif experience. Perfectly 
balanced, it delivers bright citrus notes on the nose with an elegant background 
of herbs and subtle spices. Ideal for a refreshing local twist on the classic Spritz.

Perfect for:
A wine glass with ice, combine Victoria with sparkling wine and a splash of tonic 
water, garnished with a fresh orange slice.

Description

Victoria Amazónico captures the untamed spirit of the Bolivian rainforest. A 
deeply local aperitif where classic bitterness merges with exotic wild botanicals 
and vibrant tropical citrus. 

Perfect for:
A wine glass with ice, combine Victoria with sparkling wine and a splash of tonic 
water, garnished with a fresh orange slice.



Supay
Liqueur

Supay
Technical Specif icat ions

Description

Supay is a high-end Bolivian craft liqueur, made with Punta de Lanza and 
“Chicotillo” chili peppers from the town of Padilla, the birthplace of chili in 
Bolivia. Its unique recipe combines dehydrated Andean fruits such as golden 
berry, fig, and mocochinchi, along with native herbs, high-altitude coffee, and 
criollo cacao. The result: a sensory explosion of spice, sweetness, acidity, and 
herbal notes.

Inspired by Andean cosmovision, its name pays tribute to the god of fire and the 
underworld, reflecting its mystical and powerful character.

Perfect for:

Intense shots.
Gourmet cocktails.
Aperitifs with ginger ale or ice.

Ideal for curious palates seeking authentic experiences and flavours with soul.



Doña María
SodaWater

Description

Doña María Hibiscus Flower is a craft soda made with hibiscus flower infusion, 
known for its antioxidant properties, sweet-sour flavour, and vibrant color. 
Naturally rich in vitamin C, it is ideal as a premium mixer for gin cocktails or as a 
functional drink on its own.

Perfect to pair with:
La República Andino Gin.
Floral or fruity cocktails.
Healthy everyday consumption.

Description

Doña María Grapefruit is a carbonated drink made with natural grapefruit juice, 
refreshing and lightly bitter in character. Its balanced profile makes it an 
excellent option for direct consumption or as a cocktail mixer.

Description

Doña María de Limón is a refreshing carbonated beverage made with natural 
lemon juice, designed to offer a perfect balance of acidity, freshness, and 
lightness.

Ideal for enjoying on its own or as a base for cocktails, providing a clean and 
natural citrus profile.

Description

Doña María Ginger Beer is a character-driven carbonated ginger drink. Made 
with water, sugar, and natural ginger juice, it offers a spicy, sweet, and citric 
profile. Its intensity makes it ideal as a mixer for cocktails such as the Moscow 
Mule, or enjoyed on its own as a natural refreshment with personality.

Perfect to pair with:
La República Amazónico Gin.
Spiced or citric cocktails.
Light aperitifs.


