
Gran Mirador 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 7

Gran Mirador 7 is produced from four traditional 

Spanish white grapes and aged in French and 

American oak, creating a smooth, approachable, and 

beautifully balanced profile. Its layered notes of 

vanilla, fruits, spices, floral tones, and subtle citrus 

deliver a soft, velvety finish true to classic Spanish 

brandy.

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
Very well balanced, with warm vanilla, spices, and 

fruit tones. Floral touches of magnolia and 

honeysuckle blend with subtle citrus and grassy notes 

for a soft, velvety finish

CONSUMPTION

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

hard cheeses, desserts, snacks, coffee.

Spain

36%

70cl; 50cl; 20cl
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