
B R A N D  I N F O

P I C T I S H  G I N



A B O U T  T H E O D O R E



Theodore is an elegantly 
aromatic Scottish Gin, 
featuring 16 botanicals 
and inspired by the spirit 
of the Picts – an ancient 
confederation of tribes that 
once settled near our home in 
Ardross, Northern Highlands. 

Thought to be some of 
the very first settlers of 
Scotland, the Picts arrived 
on the eastern archipelago 
as mysterious body painted 
warriors. 

Soon ‘Pictland’ was home 
to a multitude of clans that 
would rule over the lands of 
Hadrian’s Wall. 





THE PICTS 

Not much is known for sure 
about the Picts, but that sense of 
mystery has inspired the creation 
of Theodore Gin.

The body painted warriors 
are alleged to have travelled 
from as far as Scythia and 
Scandinavia to settle amidst the 
rugged landscape of the Scottish 
Highlands during the late iron 
age and early medieval periods. 

Today, traces of their adventures 
echo only in the poetry, 
engravings and forgotten 
fortresses of Scotland. 





THEODORE DE BRY

Theodore De Bry was a 16th century 
engraver who brought the Picts to life 
through his art.  

While he had never met a Pict, his 
representations powerfully captured 
their intrepid identity.



B O TA N I C A L S



Theodore Gin has been 
crafted using a medley of 
botanicals that the Picts may 
have encountered on their 
travels. 

Featuring 16 botanicals, 
including Scottish pine, 
Damask rose, pomelo and 
vetiver, Theodore Gin is 
Scottish by birth and Pictish 
by nature.



T H E  B O TA N I C A L S
T H E  C H A R A C T E R  O F  T H E O D O R E

Honey
Natural floral & rich sweetness

Coriander
Light, versatile & exotic

Citric Pomelo
Atypical & bright citric flavour

Bourbon Vetiver
Elegant, strong & lightly smoky

Damask Rose
Precious perfume ingredient

Chamomile
Raw & comforting flavour

Kaffir Lime
Sophisticated citric

Juniper
The piney heart of gin

Pink Pepper
Stimulating and spicy

Angelica
Earthy & bitter

Ginger
Explosive & warming complement

Orris
Powdery floral element

Pine
Distinctive Scottish flavour

Lavender
Green & aromatic

Cardamom
The spice of the silk road

Oolong Tea
Soft, floral with tannic undertones



The following flavour map has 
been created with the intent 
of grouping the individual 
botanicals of Theodore into 
‘olfactory groups’, based on their 
dominant flavour characteristics, 
in a way that the contribution of 
each botanical to the final flavour 
profile is easy to understand. 

A certain botanical can fall under 
more than one olfactory group 
and the map helps decipher the 
transition of flavours given by 
each of the botanicals.  

For example, lavender’s green 
aroma acts as a bridge between 
herbal and floral notes; coriander 
blends citrus notes into spice and 
green aroma; honey connects fl 
oral notes to darker woody and 
balsamic notes, and so on. 
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B O TA N I C A L S  FA M I LY  G R O U P



D I S T I L L AT I O N





Theodore Gin is produced in a 
multi-stage process in order to
extract the very best from each 
distinct botanical.  

Pomelo is distilled in old 
Charentais still at ‘feu nu’ to extract 
the elegant citric notes of the fruit. 
Ginger is double distilled again 
in Charentais in order to extract 
woody warmth and powdery 
spiciness.  

Honey and fresh pine needles are 
distilled under vacuum using a 
rotavapor to preserve the freshness 
of the botanicals. 

Coriander, juniper, pink pepper, 
chamomile, keffir limes, orris, 
cardamom and lavender are 
distilled in classical London Dry 
style.

PROCESS



P O S T - D I S T I L L AT I O N 
I N F U S I O N
 

After distillation and blending, 
we further infuse Theodore Gin 
with Oolong Tea, which gives it 
a green-grassy astringency.

This adds layers of complexity 
and balances the natural 
sweetness of the gin, as well as 
giving the liquid a pale straw 
colour.

POST
DISTILLATION
INFUSION



S E R V E S





While our signature garnish for 
gin and tonic is the aromatic skin 
of Pomelo, we also recommend 
a selection of botanicals to 
complement and enhance the 
subtle flavours of Theodore Gin. 

They can be used individually 
or combined with other 
botanicals to enhance different 
characteristics in the gin. 
Garnishes can rotate according 
to season and consumer 
preferences. However, we highly 
encourage experimentation with 
personal serves.

SIGNATURE 
GARNISHES



POMELO

Sweet and less bitter than a grapefruit. The thick 

skin is tangy and aromatic and it brightens up 

the fresh notes in the gin as well as balancing the 

woody flavour of juniper and Scottish pine.

MANGO

Has a rich fruit flavour and a perfect combination 

of sweet and sour. It balances smoky and woody 

flavours, intensifies other tropical fruits and 

rounds off floral notes in the gin. 

GINGER

Quite pungent and spicy with a slight woody fla-

vour. It is hot, zesty and slightly sweet. It balances 

fresh notes in the gin and is recommended to be 

paired with other fresh garnishes. 

SHISO LEAF

Pretty unique flavour, pungent and grassy, with 

notes of mint, basi; and anise, which enhance the 

spicy-peppery profile of the gin and balances the 

brightness of citrus. 



• 50ml Theodore Gin 
• 150ml tonic water 

Method: Build 
ingredients in a highball 
glass over ice cubes and 
mix gently to combine. 
Garnish with a pomelo 
twist and a sprig of 
thyme. 

T&T
Autumn & Winter



• 50ml Theodore Gin 
• 150ml tonic water 

Method: Build 
ingredients in a highball 
glass over ice cubes and 
mix gently to combine. 
Garnish with a slice of 
fresh mango and a sprig 
of thyme.

T&T
Spring & Summer



• 40ml Theodore Gin 
• 10ml Peach liqueur 
• 20ml lemon juice 
• 5ml sugar syrup
• Top with prosecco 

Method: Build 
ingredients in a wine 
glass over ice cubes and 
mix gently to combine. 
Garnish with orange 
twist and edible flowers 
bouquet.

Pictish Spritz



• 50ml Theodore Gin
• 25ml lemon juice
• 15ml sugar syrup
• Top with soda water 

Method: Build ingredients in a highball 
glass over ice cubes and mix gently to 
combine. Garnish with a slice of citrus.

Theodore Collins
Classic

• 50ml Theodore Gin
• 25ml lemon juice 
• 15ml kaffir lime syrup
• 1 dash pink pepper tincture 
• Top with soda water 

Method: Build ingredients in a highball 
glass over ice cubes and mix gently to 
combine. Garnish with kaffir lime leaf and 
pink pepper. 

Kaffir Lime Ricky
Twist



• 30ml Theodore Gin
• 30ml Italian 

Vermouth
• 2.5ml maraschino 
• 1.25ml aromatic 

bitters 

Method: Stir 
ingredients in a metal 
tin for 10 seconds 
and strain in a chilled 
coupette. Garnish with 
lemon twist.

Martinez



• 30ml Theodore Gin 
• 20ml lemon juice 
• 10ml sugar syrup 
• Top with champagne

Method: Shake first three ingredients 
for 5 seconds and fine strain in a flute/
coupe glass. Garnish with cherry and a 
lemon twist (discarded) 

French 75
Classic

• 40ml Theodore Gin 
• 20ml lemon juice 
• 15ml pomelo sherbet
• 1 dash cedarwood tincture  
• Top with champagne

Method: Shake first four ingredients 
for 5 seconds and fine strain in a flute/
coupe glass. 

Pictish 75
Twist



• 40ml Theodore Gin 
• 10ml apricot liqueur 
• 25ml lime juice 
• 10ml sugar syrup
• 3 dashes peychaud’s bitters  

Method: Shake ingredients for 8 seconds 
and fine strain in a cocktail glass.

Pendennis Club
Classic

• 40ml Theodore Gin 
• 10ml apricot liqueur 
• 25ml lime juice 
• 10ml pink rose syrup
• 3 dashes rose bitters   

Method: Shake ingredients for 8 seconds 
and fine strain in a cocktail glass.

Pendennis Club
Twist



• 35ml Theodore Gin 
• 15ml French Vermouth
• 25ml lemon juice
• 25ml egg white 
• 15ml raspberry syrup

Method: Dry shake 
ingredients, add ice and 
shake again for 12 seconds 
and strain in a large 
coupe twist (discarded). 

Clover Club



• 50ml Theodore Gin 
• 25ml elderflower 

cordial
• 3 dashes dill tincture 
• Top with champagne 

Method: Build 
ingredients in a highball 
glass over ice cubes and 
mix gently to combine. 
Garnish with lime and 
dill crown flowers.

Pictish Highball




