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ROBY MARTON
TREVISO     ITALY

EACH BOTTLE INDIVIDUALLY 
NUMBERED

AND COMES WITH THE CARRY 
BAG



COLD COMPOUNDED GIN

ITALIAN PREMIUM DRY GIN

DESCRIPTION = Roby Marton is a “Cold 

Compounded” Italian Premium Gin obtained through 

the infusion of an unusual bouquet of 11 classic and 

exotic botanicals in pure neutral grain pot – stilled 

alcohol. To maintain unaltered the whole scent of the 

botanicals infused, the spirit is not filtered before being 

gently finished with pure spring water. Roby Marton is 

a divinely smooth Gin, produced in small batched.

UNIQUE FEATURE = Its pale yellow colour.

BOTANICALS = Juniper berries, Citrus peels, Orange 

peels, Cinnamon, Cloves, Pimento, Anise Seeds, Pink 

pepper, Horseradish, Ginger, Licorice root.

AROMA = The nose is both spicy and citric, with a nice 

balance of licorice, ginger and juniper.

PALATE = The palate is dry with an uncommon and 

persisting exotic spicy flavour bestowed by ginger and 

pink pepper.

AFTERTASTE  = Finishes dry with a citrus back.

TIPS = Try Roby Marton Italian Premium Dry Gin 

straight up.

PERFECT SERVE = Stir large ice cubes in an over 

sized wine glass and drain the water in excess. Add 

Roby Marton Italian Premium Dry Gin and garnish with 

a zest of lemon of orange, and a slice of fresh ginger. 

Finish with licorice or cinnamon, and some grains of 

pink pepper. Mix with premium tonic water and enjoy 

your G&T.

Mike Bennie’s Comments = This is the big-ticket gift 

for Father’s Day, and something that is truly unique and 

special. It sat me back in my seat for its wild, herbal, 

spicy personality and dense punch of gin – botanical 

flavour. Its such a wonderful drink. Martinis thanks.

Roby Marton Gin      47.0% Alc
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Roby Marton is the only Italian Dry Gin. Born from the idea eponymous 

creato, this gin is the italian representation of the classic English spirit. Roby 
Marton is made using cold infusion as the oldest method; the distillate base of 

Juniper and Cereals is added of "botanicals" such as cloves, citrus peel, 

cinnamon, licorice, pink pepper, anise, ginger and red fruits. These remain in 

infusion for about 10 days to transmit the aromas and fragrances to the 

distillate. All the components are chosen very carefully by the manufacturer 

who circulate the regions where it believes that products are more excellent. 

During the year and depending on the seasonality of the products and their 

availability Roby Marton up its infusion, so it is easy to find small differences 

between different lots of the very few bottles produced (about 10,000). Another 

key feature of this is the its colour slightly turbid. In fact no clarifications and 

pressure filtrations are made but only a light microfiltration that leaves the 

product with its natural characteristics. Charming drunk alone or with a wooden 

rod of Licorice, this exclusive Italian product is an excellent alternative to Gin 

emblazoned across the Channel, dressed in a beautiful bottle with a label 

worthy of Italian style that made us famous in the world. Roby Marton Gin is 

definitely a product to amaze.

A few steps from Bassano del Grappa, the undisputed kingdom of distillers, 

Roby Marton, a Venetian DOC in his fifties, who has always been an expert in 

the sector of spirits, handmade produces his Gin in Italian key taking care of all 

the production phases. Nothing is left to chance in the choice of cereals and 

botanicals, carefully selected and chosen according to availability only of 

excellent products for distillation by the method of so-called "Bathtub". Cold 
infusion and light Microfiltration give the Gin its unmistakable fragrances and 

faintly turbid color, that wants to enhance its natural craftsmanship. This is the 

goal of Roby Marton. Frank and sincere just like his Gin, Roby Marton, has 

realized his passion for this distillate after some years of home 

experiments, but now it is already establishing itself in the news, gaining also 

international success. Fame yes, but with selection, Roby only wants to 

expose himself to an exclusive clientele that can appreciate the uniqueness of 

his Gin and not the masses, so do not expect to find this product in every bar 

as with many of his like.


