
155 years of  Mediterranean 
Taste and Tradition



Origin
The distillation of the Cantueso flower, “Thymus   
Moroderys” dates back to the end of the 18th           
century and it was Queremón Alonso, an industrialist 
from Monovar (Alicante), who created our famous           
Cantueso Oro liqueur.

In a very short time, thanks to its extraordinary            
flavour and quality, it received international recognition 
in different exhibitions and competitions. 



Present
Today we make Cantueso Oro using the same working 
methods that were used a century earlier, distilling it in 
copper stills and then ageing it in American oak barrels. 

The result is a liqueur with a genuine flavour that 
reflects the essence of traditional liqueurs and transports 
us to the Mediterranean mountains with every sip.



Alc. 23% vol.
70cl

LICOR

Cantueso Oro
After collecting the Cantueso at full 
bloom, we dry the plant in the 
shadow, making sure to preserve its 
essential oils in order to extract 
them using the steam distillation 
method in copper stills, a process 
that has been preserved since its 
creation as it is the perfect way to 
extract the aromas of the Cantueso.



Cantueso Oro Crema es 
una delicia para cualquier ocasión. 
Deliciosamente suave 
y acompañado de un elegante sabor, 
este licor único contiene la deliciosa 
esencia del Cantueso originario.

Alc. 17% vol.
70cl

LICOR CREMA

Cantueso Oro
An ideal delicacy to celebrate any occasion. 
With its exceptionally smooth texture and 
distinctively elegant taste, this liqueur stands 
out for its distinctive essence, derived from 
the original Cantueso. This combination offers 
a unique and memorable taste experience, 
making it the perfect complement to any          
occasion.

Alc. 17% vol.
70cl



reserva 10 años
Cantueso Oro
Handcrafted, harvesting the Cantueso 
flower from the Sierra de Mariola.             
Distilled in copper stills and aged in oak 
casks for 10 years. 
A handcrafted jewel.

Alc. 30% vol.
70cl



VERMUT ROJO
Cantueso Oro

Using the white grape wine of the 
Airén variety as a base, we have made 
a vermouth macerated and flavoured 
with botanicals, using traditional wild 
plants of great finesse and elegance 
such as wormwood, gentian or orange 
peel among other botanicals.

Serve very cold with ice and, if desired, 
a slice of orange.

Alc. 15% vol.
70cl
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