
SIX DOGS PINOTAGE STAINED GIN 43% ABV

ORIGIN: De Wet, Western Cape, South Africa

STYLE: Vapour Infusion + Maceration

SIX DOGS HONEY LIME GIN 43% ABV

ORIGIN: De Wet, Western Cape, South Africa

STYLE: Vapour Infusion

SIX DOGS KAROO GIN 43% ABV

ORIGIN: De Wet, Western Cape, South Africa

STYLE: Vapour Infusion

Lorem ipsum

BOTANICALS

Farm honey | Limes | Juniper 
Coriander | Angelica

Six Dogs Honey Lime is the result of a 
sustainability project that began when South 
African bee conservation company, Bee 
Smiths, relocated rescued bees to the farm.

The combination of farm honey and home-
grown limes, when blended with the finest 
botanical spirit, proved irresistible.

NOTES A subtle honey aroma blends with 
bursting lime notes on the nose. The perfect 
harmony between sweet, sticky honey 
flavours and the zestiness of farm-grown, 
freshly squeezed limes teases the tongue.
Finishing with an irresistibly smooth, fresh 
and lingering honey and lime finish.   

SERVE: Over ice and with a good tonic. 
It needs no garnish!

BOTANICALS

Karoo Thorn Flower | Angelica | Cassia
Chamomile | Juniper | Limes | Mandarins
Lemon Buchu | Wild Lavender

Six Dogs Karoo Gin is a delicate and balanced 
gin of twelve select botanicals. Its 
distinguishing botanicals are grown on Six 
Dog’s farm, which intersects three different 
bioregions including the Succulent Karoo. It 
is from here that they gather the Karoo Thorn 
flower and Wild Lavender that make this Gin 
unique amongst all the Gins in the world.

NOTES An Adventure in Citrus. Pick up the 
paired notes of Juniper and Wild Lavender 
that introduce the Karoo. What follows is a 
fresh medley of citrus including Limes, 
Mandarins and farm grown Lemon Buchu. 
Cassia, Chamomile and Angelica bind the 
heart of the Gin while the delicate flower of 
the Acacia Thorn adds a top note of soft 
sweetness. 

SERVE: Over ice and with a good tonic. 
It needs no garnish!

BOTANICALS

Whole berry pinotage grapes | Juniper 
Cassia bark | Angelica | Coriander

The overall taste sensation embodies the 
freshness of a classic dry gin but offers the 
infusion of a uniquely South African cultivar: 
pinotage grapes. The Pinotage Stained gin 
pairs beautifully with a cheese platter, and 
makes for the perfect winter gin.

It’s the first of its kind in the world using a 
truly South African cultivar.

NOTES Black cherry, plum, blackcurrant and 
some tannin. While each year’s grapes bring 
unique (albeit subtle) variants in taste, the 
juniper-forward flavour is consistent with 
each batch.

SERVE: Neat over ice or top up with a dash 
of FeverTree Refreshingly Light Inidian Tonic.

Garnish with Frozen Grapes or Citrus  

PAIR WITH: FeverTree 
Refreshinly Light Tonic

PAIR WITH: FeverTree 
Refreshinly Light Tonic

PAIR WITH: FeverTree 
Refreshinly Light Tonic

www.3sbrands.asia


