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Juan Torres liked watching the sunset while enjoying an orange-infused brandy liqueur. In honor of the first
family member to make spirits, Torres has created Magdala, which means “Elegant Tower” in Hebrew. It is
the epitome of elegance, the embodiment of the Mediterranean, where golden sunlight plays across white
sand beaches, and the sea breeze carries the scent of orange blossoms. Born from the most exquisite
brandy and orange essence, Magdala expresses the intense flavor and freshness of the Mediterranean.
At the Torres distillery, bitter orange peel steeps in brandy, which then undergoes prolonged cask
maturation, resulting in an aromatic elixir that is silky in texture and exceptionally elegant.

Magdala is a Mediterranean orange liqueur made by steeping orange peel in grape brandy that is carefully
distilled in small batches at the Torres distillery in the Penedés (Barcelona).

Aging in old oak casks produces an aromatic elixir, silky in texture and exceptionally elegant. The recipe for
this smooth, exquisite liqueur remains a well-kept secret to this day, closely guarded by our master distiller.

TECHNICAL DATA

Alcohol level: 39 %
Available formats: 70cl / 75cl

TASTING NOTE

Pale amber color. Intense, complex aroma. A perception of orange blossom and bitter orange, as well as
notes of aromatic herbs. The palate is silky in texture with citrusy nuances that define its persistent, elegant
character.

AWARDS

e 2017: Gold Medal - Meiningers International Spirits Awards
Gold Medal - International Spirits Challenge

e 2016: Gold Medal - Spirits Selection by Concours Mondial de Bruxelles



