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City of Aberdeen Distillery and Gin School launches a new gin – Scottish Strawberry Gin 
02/11/2020 
 
Background 
The North East of Scotland is renowned for the quality of its soft fruit and one of the most popular 
are Strawberries.  Our Scottish Strawberry Gin in made with locally grown Strawberries and distilled 
right here at the City of Aberdeen Distillery in the heart of the city. 
 
Our head distiller commented, “Our farmers give us such high quality ingredients that my job with 
this recipe was to find a way to let the berries shine while adding the other flavours in a way that did 
not interfere with that.  This resulted in a gin that not only does that but also has the happy side 
effect of having a really long lasting flavour profile.” 
 
Distilled with Ginseng 
The gin is distilled with Ginseng to give a sweet earthy note and a mix of two types of pepper to give 
an exciting and lasting flavour.  This gin, like all of our gins, is very smooth and that’s due to the 
careful way our still is run to give the very best from distillation and our luxury organic alcohol.   
 
Flavour profile 
The flavour begins with fruity strawberry, followed by the earthy sweetness of Ginseng and 
concludes with a lasting and smooth fragrant note of black pepper. 
 
“Aromatically fruity Scottish Strawberries, smooth pepper from Grains of Paradise, an earthy 
sweetness of Ginseng, and the traditional gin botanicals all combine to make this vivifying gin. Lively, 
uplifting and distilled in the heart of Aberdeen.” 
 
A true Strawberry Gin 
"Gin liqueurs" are often not actually gin at all, that’s because they are bottled at 20% ABV or less.  To 
be considered a gin, it must be at least 37.5% ABV – our Strawberry Gin is a true fruit gin at 40% 
ABV. 
 
We are proud of the amount of fruit juice we use – our bottles are clear – what you see, is what you 
get – a gin with generous amounts of fruit – a fruit gin as it should be – “jam” packed with flavour. 
Dan comments, “if you shine a light into our Bramble Gin demi-john, no light is visible – that’s how 
much juice we use in our gins!  It makes for a rare treat.” 
 
Our fruit gins can use less sugar than gins liqueurs due to various advanced distilling techniques and 
premium ingredients. 
 
Where to buy 
Scottish Strawberry Gin can be bought from the distillery (samples available to try) and online on the 
website. 
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