
CILENTO IS A NATIONAL PARK 
AND A UNESCO WORLD
HERITAGE SITE,
WITH ABOUT 10 MILES 
OF WILD COAST 
IS BY FAR THE LONGEST STRETCH
OF COASTLINE FREE FROM MAIN 
ROADS OF THE ENTIRE
ITALIAN MAINLAND.

It is covered by woods and Mediterranean bush and 
has the highest botanical biodiversity of Europe. 
The landscape is stunningly dramatic with mountains 
as high as 1200 meters within a couple of km of the 

beaches. The many beaches and coves can be 
reached only by boat or on foot as in a deserted 
island.

Mrs Fiamma Petrilli Pintacuda, nicknamed “the 
warrior” for her environmental battles, in the 70s tried 
to stop the road initially by denying access to the estate 
owned by her family and involving various ministers that 
she knew.
Finally threatened by expropriation for public use, she 
and her sons donated a 2 hectares strip of land to the 
Fondo Ambiente Italiano, the Italian National Trust 
which cannot be expropriated.
So the Wild Coast was saved and within a few years 
became a National Park, a Unesco site and recently a 
Protected Marine Area. www.gincilentowildcoast.it

This is a 
San Fantino product
www.sanfantino.com

This product is dedicated to Maya Schonburg who 
loved the wild coast wher she built herself a small 

hermitage.
❤



Distillery

Distilled by Bespoke Distillery,
a creative agency dedicated
to the mixology world.

The product is craftily distilled
in small batches in separated 
copper stills following 
the dry gin style.
All the botanicals used to make
this extraordinary gin are picked
by the San Fantino estate
on its properties along 
the wild coast between sea 
and mountain within 
the Cilento National Park.

Perfect for refreshing long drinks 
such as the Fizz; when mixed it
gives a brackish and aromatic note 
to your favourite drinks. 
Great also when tasted 
on its own

THE CILENTO 
WILD COAST
IS A 
MEDITERRANEAN 
GIN 
THAT CONVEYS 
THE AROMAS 
OF THE 
WONDERFUL 
WILD COAST 
OF CILENTO..

Each bottle of 

Cilento Wild Coast

is unique.

The botanicals are 

foraged by hand

and the ingredients 

change with the seasons 

providing new sensations. 

So every distillation

can become 

an unrepeatable 

organoleptic

work of art.

Botanicals

The principal aromatic ingredient is the red juniper which 
gives a unique, delicate, intense and Mediterranean taste to 
the Cilento Wild Coast.
The other main ingredients are the myrtle leaves which is an 
abundant species of the Mediterranean bush, the rock 
samphire which grows on the rocks sprayed by 
the waves, is full of iodine and has a salty 
flavour and finally the zest of the 
lemons of the Scario orchards. 
Those are picked a few hours 
before distillation.

Organoleptic 
characteristics

Brilliant and crystalline at sight.
Harmonious on the nose, fresh of citrus, 
enriched by notes of myrtle followed by spicy 
shades of samphire and red juniper where the 
scents of the Mediterranen bush are felt.

On the palate is perfectly balanced, round, 
lightly savoury with a warm end in which the 
soft and spicy notes can be appreciated.


