












C O M M I T M E N T  T O  S U S T A I N A B I L I T Y  

Huella Singani is committed to nature and this can be seen in every bottle we make. Each bottle
is made of 10kg of grapes, during the harvest the grapes pass through different selection

processes, then they go to the grinding process, fermentation, clarification, double artisanal
distillation in improved French stills and than rest between 4-6 months, obtaining the perfect

balance between flavor, aroma, and alcoholic hit on the pallete. Our process is 100% ecological
down to our bottles that are made out of 100% ecological glass. 





















Email: info@krtlholdings.com


