
Coffee Spirits-Valdamor 

 
 

 

Elaboration: 
 

The coffee Spirits “Valdamor” is obtained through a traditional distillation process. The 
care and slowness in the maceration, and the use of a mix of selected coffees allow us to 
offer the greatest guarantees. 

 
 
 
 

Technical sheet: 
 
 
          Raw materials: 

 
Selected coffee grains 
Spirits of Galicia, Albariño Valdamor 
 
 

          Elaboration: 

 
Long term maceration of selected coffee grains and Spirits of 
Galicia, Albariño Valdamor. 
 
 

          Alcohol: 

 
30 % volume 

 
 
          Presentation: 
 

Bottles of 500 ml. in cases of 6 bott. 


