DERGANO GIN

Some things are made to be useful.
Dergano Gin was made to be remembered.

Artisanal. Born in Milan.

Small batches. Uncompromising care.
MILANO, ITALY - 40% VOL - 70CL

MAY 2026
AWARDS GOLD

SILVER
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THE NEIGHBOURHOOD

A square. A city. A character.

Milan changes constantly. It reinvents itself, expands, transforms.
But in certain corners of the city, time moves differently.

Dergano is one of those corners.

It is not the most famous neighborhood, nor the most celebrated.
What you find there is something rarer: a neighborhood that still
functions like a village, where commerecial life concentrates
naturally around the square, where young families settle, where
design studios sit alongside historic shops.

Dergano did not try to become something. It stayed itself while
Milan changed around it.

This is where Dergano Gin begins.
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THE ENCOUNTER

Old Milan meets the present.

There is a Milan everyone knows - the shop windows, the
runways, the visible ambition.

And then there is the
Milan people live in.
The one of aperitivo in
courtyards, of projects
born in small studios,
of things made well
without needing to
announce it.

Dergano Gin comes
from this second spirit.
Artisanal, urban,
precise. A gin that
carries the character of
a neighborhood that
absorbed change
without losing its
voice.

Two expressions. One character.
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THE CRAFT

The art of precision.

We start with a base of premium Italian grain alcohol - clean,
neutral, and uncompromising. On this foundation, we build
Dergano Gin’s complexity layer by layer, defining our unique
spirit.

Each of our 12 botanicals is infused individually, at controlled
temperatures and specific durations. Nothing is rushed. Nothing
is blended until every note is exactly as it should be.

Juniper, angelica root, and coriander form the backbone.
Bergamot, bitter orange, and sweet orange bring brightness. Rose
hip adds a silky mouthfeel. Cardamom, allspice, black pepper,
cloves, and cinnamon close the finish with warmth and precision.

No added sugar. No artificial flavours. Cold filtered throughout.

Small batches, artisanal - with the care of tradition and the
precision of today.




THE TWO EXPRESSIONS

Two intentions. One signature.

Dergano Gin Silver - The Classic @
Gold Medalist | The Gin Guide Awards 2026 | Traditional Gin © GOLD

An artisanal gin, produced in small batches, with

twelve selected botanicals distilled separately. Clean, structured,
with a defined character that expresses itself best in a Negroni, a
dry Martini, or simply with a good tonic and a bergamot peel.

Tailor-made for boutique wine shops and curated back bars. It is
the Milanese spirit of choice for those seeking an artisanal,
authentic pour with every reach.

THE WAY YOU DRINK A GOOD WHISKY

Dergano was built for the glass, not the mixer.
A lowball glass. One large ice cube. Nothing else.

Let the gin open slowly. Let the warm spices emerge. Let the
long finish do its work.

No tonic to cover it. No citrus to distract. Just the spirit,
exactly as it should be.

Recommended retail price: €40-42

Dergano Gin Gold - The Premium WERID
Silver Medalist | World Gin Awards 2026 | Classic Gin (Italy) 6l gG\;{CI/%

Our signature distillation, elevated by the brilliance of

23-karat gold flakes. It is a work of art before it is a bottle. As the
gold dances with every pour, it acts not as decoration, but as a
language - the silent dialogue of a moment that deserves to be
remembered.

The gin to give as a gift, to bring to an important dinner, to open
when the evening truly begins. You don’t choose Gold because it
is better; you choose Gold because the moment deserves to be
visible.

Recommended retail price: €70-75
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TECHNICAL SPECIFICATION

Dergano Gin Silver & Gold

Awards | Silver Medal - World Gin Awards 2026

Shared specifications

STYLE Artisanal Urban Gin

ABV 40% vol

FORMAT 70cl

BASE SPIRIT Premium Italian grain alcohol

DISTILLATION Individual botanical infusions at controlled
temperatures, artisanal blend

FILTRATION Cold filtered

SUGAR None added

ARTIFICIAL None

FLAVOURS

PRODUCTION Small batch, hand-bottled

ORIGIN Milan, Italy - Dergano District

The 12 Botanicals

Juniper berries - Angelica root - Coriander seed - Bergamot
peel - Bitter orange - Sweet orange - Rose hip - Cardamom -
Allspice - Black pepper - Cloves - Cinnamon

Tasting notes

NOSE PALATE FINISH
Juniper-forward  Silky mouthfeel, Long and

with bright citrus  zesty citrus harmonious -
and delicate floral transitioning to cinnamon and
aromas warm exotic spice  cloves, no burn
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Signature serve

Angostura

e 30ml Dergano Gin
Gold

e 15ml Elderflower
Liqueur (e.g., St-
Germain)

e A splash of fresh
Lemon Juice

e Top with
Franciacorta

Pour the gin, liqueur,
and lemon juice into a
mixing glass with ice
and stir gently (do not
shake to preserve the
gold). Strain into a
chilled flute and top
with Franciacorta.
Garnish with a lemon
twist.

DERGANO BRERA (SILVER)
60ml Dergano Gin Silver - 3oml White Vermouth - 2 dashes of

Stir with ice to reach the perfect dilution. Strain into a low glass
(rocks glass) over a large ice cube. Express the oils of a lemon
peel over the surface and garnish.

MILANO ORO 75 (GOLD) - HOUSE SIGNATURE

Do not shake - the gold flakes must remain in suspension.



A NOTE FROM THE FOUNDER

Dergano Gin started on a kitchen counter.

During the Covid lockdowns, I bought a small home still - not with any
commercial ambition, just with curiosity. I wanted to understand how
distillation worked. I wanted to learn by doing.

What I didn’t expect was to become obsessed with gin.

Not gin as a mixer. Not gin as the backdrop to a tonic water. Gin as a spirit
worth drinking on its own - the way you drink a good whisky, or a vodka
you actually respect. I wanted something I could pour over ice and finish
slowly, without anything getting in the way of the liquid itself.

I went through a lot of recipes. Some were good. Some were genuinely bad
- I remember a version with cumin seeds that I would rather forget. But
eventually I found the one. Twelve botanicals, built around a flavour
architecture that I kept refining until it worked exactly the way I wanted - a
gin that needed nothing added to it.
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When I moved production to a professional distillery, the recipe was
elevated further. Each botanical is now distilled individually, at controlled
temperatures - a process that brings out the clarity and precision the liquid
always had the potential for.

I thought about how to make Dergano stand out in a market crowded with
beautiful bottles and elaborate stories. I remembered a sake I had
encountered in Japan, years before - suspended gold flakes that turned
every pour into a small ceremony. I thought: that’s the niche nobody has
claimed properly in gin.

The bottle is simple by design. The label is clean. I have no interest in
competing on packaging. The gold flakes inside do the only visual work
that matters - and they only appear when you pour.

This is still, at its heart, a gin made for my palate. I hope it becomes one
made for yours too.

Noam Shaked
Founder, Dergano Gin

CONTACT

Dergano Gin. Artisanal. Milanese.

Two expressions, one character.

To find out where to buy or to discuss how Dergano Gin fits your venue or
selection:

www.derganogin.it
info@derganogin.it
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