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GLOSSARY OF HOMEMADES

B
Dr. Stravinsky Bitter Red: our Amargo Rojo is a bitter made from 
Catalonian red wine, artisanal mead from organic wild honey, herbs 
and roots, sandalwood, frankincense and myrrh.

C
Cordial: a homemade preparation similar to a syrup, but with a dash 
of acidity, which can be a combination of acids or natural citrus 
juices.

Caribbean cordial: a cordial based on lychee, coconut water and 
guava.

Beetroot and sea buckthorn cordial: a beetroot juice base cooked 
with sea buckthorn (berry) and corrected with citric and malic acid.

Mediterranean cordial: spinach, arugula, olive oil, vinegar, sugar and 
salt, all crushed and then filtered.

Umami cordial: a cordial based on edamame, fermented cilantro, our 
Dr. Stravinsky cheese, passion fruit and oil.

F
Fermented tangerine: we ferment the tangerine juice, top it with a 
jasmine liqueur, and mature it in a sherry wine barrel to obtain a kind 
of tangerine wine aged in a barrel.

K
Mango Kombucha: a black tea-based kombucha that we ferment for 
15 days, and then carry out a second fermentation with the mango to 
extract all the flavor for our kombucha.

L
Dr. Stravinsky liqueurs: artisanal preparations of liqueurs for which 
we macerate the main ingredient in 96° grain neutral alcohol, then 
reduce it with natural low-mineralization water, and, finally, add a 
specific amount of sugar, which can range from 100 g to 200 g per liter.

Dr. Stravinsky ″Coffake″ Liqueur: homemade liquor with licorice, 
black cardamom, nutmeg, cinnamon and cocoa.

Dr. Stravinsky citrus liqueur: we macerate five citrus fruits (lemon, 
lime, grapefruit, orange and tangerine) in base alcohol, the peels and 
pulp of the fruit for 24h, and then just the peels for another 24h.

Dr. Stravinsky herbal liqueur: an artisanal liqueur based on 
Albariño wine and alcohol with typical Galician herbs (lemon thyme, 
sage, dill and lemon beebrush).

Cheese and sweet chili liqueur: a liqueur created by macerating our 
Dr. Stravinsky cheese in an alcohol base that we then reduce, adding 
sugar and our sweet chilli sauce.

O
Dr. Stravinsky Orgeat Syrup: we roast the almonds, crush them, and 
then cook them with orange peels and wormwood.



P
Pickled carrots: we observe a process to preserve carrots with 
vinegars and spices, to later conserve and consume them with this 
touch of vinegar.

S
Scotch with Scraps: Scotch whisky that we macerate in the fruit 
scraps of preparations like pineapple, pineapple skins, ginger, citrus 
peels and spices.

Shrub: a preparation based on fruit, sugar and vinegar.

Pickled pear and date shrub: we preserve the dates and pears with 
vinegar, which we then crush with sugar to make our shrub.

Pineapple shrub: we make our shrub by crushing the pineapple with 
water, sugar and kombucha vinegar.

Cajun and Padrón pepper syrup: we cook the Padrón peppers until 
brown, mash them with water, sugar, and our Cajun spice mix, and 
then filter.

Herbal syrup: a syrup with a dill, basil and coriander base.

Cheese and ginger syrup: we crush our Dr. Stravinsky cheese with 
honey and fresh ginger juice.

Pickled carrot syrup: we cook the carrot with vinegar, wine and 
condiments that we then let pickle to later make our syrup.

T
Tepache with ginger: a fermentation based on pineapple skins, 
spices, sugar and, in this case, we add fresh ginger juice to the 
fermentation.

Shitake tincture: a maceration of shitake mushroom in an alcohol 
base with bitter roots to bring out the earthy taste of the mushroom.

Tobacco tincture: a maceration of tobacco leaf with an alcohol base 
to extract all the aroma and flavour of the leaf, with herbs and roots 
to accentuate its flavour.

Galician Toffee: an artisanal preparation based on our Mantikilla (tiki 
butter), lemon juice and sugar.

V
Nixta Vinegar: vinegar based on a corn liquor. We reduce its 
alcoholic volume and ferment it to convert the alcohol into acid and 
obtain this vinegar with the flavor of corn liquor.
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