
Gran Mirador brandies is a tribute to Spain’s grand 

tradition of brandy-making, rooted in centuries of 

craftsmanship and cultural heritage. Inspired by the 

historic miradors—the castle viewpoints overlooking 

vineyards, fields, and sunlit Spanish sierras—Gran 

Mirador reflects a perspective of elegance, mastery, 

and timeless sophistication.

GRAN MIRADOR BRANDY 12

Gran Mirador 12 is crafted from four Spanish white 

grapes and matured in French and American oak, 

developing a refined, velvety character with deep 

aromatic complexity. It delivers warm notes of oak, 

dried fruits, spices, and herbs, resulting in a long, 

elegant finish that reflects Spain’s noble 

brandy-making tradition.

SELLING POINTS

Country of origin: Spain

Luxurious velvet touch of the label

Produced from 4 white Spanish grapes: Airen, 

Sauvignon Blanc, Verdejo, Moscatel

Aged in French and American oak.

Classical Spanish brandy taste, smooth, balanced 

and sweet.

Distinctive design 

Excellent price / quality ratio

Umbrella brand:  GRAN MIRADOR wine

TASTING NOTES
A beautifully balanced, crisp, and aromatic brandy. 

Elegant and smooth, with notes of coffee, vanilla, 

fresh and dried fruits, cinnamon, spices, orange peel, 

and field herbs. 

CONSUMPTION

Enjoy neat, on the rocks, or in cocktails. Food pairing: 

hard cheeses, desserts, snacks, coffee.

Spain

38%

70cl; 50cl


	Slide 1

