
 

 

GinTosa 
 

Free Interpretation of Alpine Gin 
 

December 22nd 2024 ..no 3-Tre Ski World Cup today, it's GinTosa time!  

 

 

The day of GinTosa has finally arrived. This project is the result of a collaboration between 

master distiller Enzo Leonardelli and the team from Il Gallo Cedrone restaurant in Madonna di 

Campiglio. Together, Enzo and Marco selected the ingredients to create a recipe that conveys, 

through taste and scent, the extraordinary Brenta Dolomites. 

 

Enzo‘s comment: “To create GinTosa, we used Trentino juniper, mountain pine (buds and flowers) 

and gentian root, which give this spirit a fresh, balsamic, resinous, and earthy character”. 

 

Amid a generational transition involving Marco’s children - Alice, Giorgia and Lorenzo - the  

project for the GinTosa label took shape. The stunning design was created by art designer Marghe 

Menapace, with Alice assisting her throughout the process. Both ladies are bound by a friendship 

that began in school and remains indissoluble for life. 

 

Marghe's voice: “A female-driven label, a name - GinTosa - that evokes the vibrant skyline of the  

Dolomites. The delicate pink suggests the sunset, an iconic moment for cocktail, but also the 

dawn, sealing the tales of the night”. 

GinTosa is the ultimate expression of the mountains, the forest and the undergrowth, celebrating 

the strength and passion of a distiller and a family of hoteliers dedicated to quality and good 

taste. It is available exclusively at the Gallo Cedrone restaurant and not sold online. 

 

 

SMALL BATCH 200/200      LONDON DRY GIN                    MADE IN DOLOMITES 


