www.hannover-gin.de

(“:reatinﬂ"ﬁjr'ecious things,

from simple things, together.

‘ ‘””” HHI\H ”

|||!IIII
\ ‘I"u. 4 "’ll

HANNOVER GIN,

Spirit of Niedersachsenr



The HANNOVER GIN distillery
is the only one in
Germany over four floors.

ON SITE MANUFACTURE

Spirits have a long tradition in Germany, especially high-proof
spirits. German Korn, fruit brandy, aquavit and brandy have
long been known and appreciated. In recent years, gin has
also become increasingly popular in this country. This mostly
colourless distillate gets its characteristic flavour from
flavouring with spices and herbs, also known as botanicals,
including juniper berries and coriander in particular. Juniper
schnapps — as it is also known — is the main ingredient in
many cocktails, especially the Martini and the long drink gin
and tonic. And people also like to drink it in Hannover!

As a second-generation gardener and trained garden
designer, you have to be able to deal sensitively with plants,
these silent actors in the fields and meadows. After all, this is
the only way to design gardens as extended living spaces
and landscapes as event worlds. Just as garden design is not
about planting one flower next to another, it is not enough for
a good gin to simply throw a few herbs into the kettle and fire
it up. When composing an individual gin flavour, it is important
to introduce the right blend of high-quality botanicals into the
distillation process at the perfect time.

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m
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Our idea: HANNOVER GIN is distilled in a well-planned process,
with carefully selected botanicals from the city and region as well
as from the ends of the earth!

For us, the focus is on “making on site”. The “makers”, a group of
friends who are experienced herbalists and a team of expert
distillers, together form the “gin community”, so to speak. They are
supported by enterprising GIN COURIER who take the precious
liquid out into the city. And at the end of the day, the motto is: If
you work together, you can enjoy together!

Joerma Biernath,
HANNOVER GIN
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SPIRIT OF NIEDERSACHSEN

My passion for gin makes me constantly search for natural
flavors that come unadulterated from the plant. | am a second-
generation gardener and cultivate selected botanicals on

my own plantations in the heart of Hannover city with over

70 years of botanical family knowledge. Especially the local

rather unknown plants with their incredibly deep natural
== flavourings fascinate me.
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HANNOVER

Hannover Gin Rooftop
Garden 42%, 0,7 |
4260437860011

Hannover Gin Rooftop
Garden 42%, 0,2 |
4260437860028

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m

www.hannover-gin.de

“CITY FARMING” is also my passion. This is why building
facades and the roof garden above the HANNOVER GIN
distillery serve as growing areas for aromatic plants. Together

we create new things, counteract urban heating, store valuable
rainwater and increase biodiversity. The distillery roof garden also
gives its name to the HANNOVER GIN “ROOFTOP GARDEN™.
Our maxim: We think and work independently and get our hands
dirtyl HANNOVER GIN has been awarded 14 times nationally
and internationally.

THE CLASSIC HANNOVER GIN!

Tasting Note

Fruity. Fresh. Full bodied. Superb, timelessly composed bouquet.
Like a walk through flower and herb gardens for the palate.
Award-winning in Lower Saxony, London and Hong Kong.

Wonderful to enjoy neat or as a classic gin and tonic:
| 4 c HANNOVER GIN ROOFTOP GARDEN 42 %

| 3 parts tonic Thomas Henry or Fever Tree
| 3ice cubes (no crushed ice!)
| aslice of lemon
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MAXIMUM ENJOYMENT

It is very difficult to distil a gin with just one
botanical — apart from juniper berries.
That's exactly why | was tempted to do it!
Normally, you distil gin with a variety of
different botanicals so that they com-
plement each other and iron out any
weaknesses. This is not possible with
HANNOVER GIN RAW. It’s like playing
the guitar naked on the beach under the
stars: you can‘t hide anything, everything
has to be perfect!

FOR PURISTS!

Tasting Note

Maximum enjoyment free from anything that disturbs. This gin
consists of juniper berries and just one secret botanical com-
panion. A grippingly rough flavour, so, absolutely enjoy it neat!

If not neat then:

| 4 c HANNOVER GIN RAW 42 % ONLY 2 BOTANICALS
| 3 parts Fever Tree

| 3ice cubes

| 1slice of grapefruit, orange or lemon

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m

www.hannover-gin.de

Hannover Gin Raw 42 %
Only 2 Botanicals, 0,7 |
4260437860134
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Hannover Gin Raw 42 %
Only 2 Botanicals, 0,2 |

4260437860141
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LOCAL RHUBARB

| love rhubarb! But in my opinion, rhubarb always needs flavour partners. England is to blame!
| used to work as a gardener in Sherwood Forest. | probably got infected with ginger, bitter
orange, coriander and quinine flavours back then without realising it. When | developed
HANNOVER GIN RHUBARSB, it was an immediate reflex that ginger and orange flavours had
to accompany the rhubarb. It goes without saying that we do not use any artificial flavourings.
We process the fresh rhubarb ourselves by hand in our distillery. We see and feel what we do!

WONDERFULLY REFRESHING!

Tasting Note

HANNOVER GIN RHUBARB GINGER ORANGE 42 % is
best drunk neat, with a casual handful of ice cubes. The pale
reddish, elegant colour also looks great as a gin and tonic.

Pure or mixed — a marvellous (summer) drink:
| 4 c HANNOVER GIN RHUBARB GINGER ORANGE
| 3 Teile parts tonic Thomas Henry
| 3ice cubes
| Half a slice of orange, a hint of pepper or
two wild strawberries and a mint leaf

Hannover Gin Rhubarb - Hannover Gin Rhubarb -
Ginger - Orange 42%, 0,7 | Ginger - Orange 42%, 0,2 |
4260437860196 4260437860202
Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover ‘ HH“ Il I‘
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CLEVERLY COMBINED

We don‘t know anyone in Europe who does it like we do! It is unusual, unknown, but
omnipresent! To find the wild native cornelian cherry in the wild, we set off on our
own. As foragers, we pick every single fruit with care and experience by hand.
Wildcrafting is my world. Cornel’s flavour is uniquely fruity with an incredible depth.
It is native to Lower Saxony. We pick this wild fruit in public places and gardens in
Hannover‘s city centre and in the region.

There‘s something to look at
NDR was there when we picked them —
you can watch the film at www.hannover-gin.de

UNIQUE

Europe’s only cornelian cherry (Cornus mas) gin — bottle-aged and
with wild-picked fruit!

Tasting Note

Unimaginably fruity, sour, bitter, sweet with an incredible depth!
The authority of the original Bourbon vanilla as a distinguished

contrast is the perfect partner for the truly wild cornelian cherry.
With its reddish colour, it is also a visual delight. Matured in the

bottle. Warning: addictive!

Here‘s how it works:

Hannover Gin Hannover Gin | 4 c HANNOVER GIN CORNELL & VANILLA
Cornell & Vanilla 42 %, 0,7 | Cornell & Vanilla 42 %, 0,2 | | 3 parts Thomas Henry tonic
4260437860059 4260437860066 | 4ice cubes

| 1slice of lemon

| who has: 2 leaves of apple mint
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THE CLASSIC

Every single fruit is painstakingly picked in Hannover and
the region. For me, the blackthorn, or botanically: Prunus
spinosus, belongs in the hall of fame when it comes to

local flavour and colour. There is hardly an older fruit. It
has been genetically unchanged since the Stone Age

and is freely available to everyone as an excellent food.
A true superfood!
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WILD-PICKED AND BOTTLE-AGED

Tasting Note

Rustic, timeless flavour, yet cheeky and refreshing. And above all
so deep red in the glass. A hint of cinnamon in the background
enhances the flavour. A delicacy on its own.

|H |" ! How to mix:
l | 4 ccHANNOVER GIN SLOE & CINNAMON 42 %

HANNOVER GIN

| 4ice cubes
| 3 parts Thomas Henry Tonic
I

1slice of lemon

Hannover Gin Hannover Gin
Sloe & Cinnamon 42 %, 0,7 | Sloe & Cinnamon 42%, 0,2 |
4260437860035 4260437860042

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover ‘ ‘HH”
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m | |||| !
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Our Distillery rooftop garde

Actually a paradox — making alcohol-free gin! My passion
for gin makes me constantly search for natural flavours
that come unadulterated from the plant. | am a second-
generation gardener and cultivate selected botanicals in
my own plantations in the centre of Hannover with over
70 years of botanical family knowledge. | am particularly
fascinated by local, rather unknown plants with their
incredibly deep natural flavours.

It doesn‘t always have to be alcohol!

ALCOHOL-FREE PARADOX

lh.. )‘
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Tasting Note

HANNOVER FREE is the only one of our HANNOVER GIN
family that should never be drunk neat! This alcohol-free distillate
is perfectly suited to a refreshing alcohol-free gin and tonic. Wildly
tart, refreshingly deeply flavoured, juniper in the background.

HANNOVER
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This is how to mix:

| 4 ccHANNOVER FREE ROOFTOP GARDEN

| Twice as much tonic Thomas Henry or Fever Tree
| 4ice cubes
|

n..

A slice of lemon, orange, grapefruit or cucumber,
Hannover Free Rooftop Hannover Free Rooftop depending on your preference
Garden, 0,7 | Garden, 0,2 |
4260437860219 4260437860226
Hannover Qin GmbH | Distill and s.hop | Weidendamm 20 | 30167 Hannover ~1| |]||||l! || “ “|| "ll H
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OVER 30,000 NAUTICAL MILES

| had the cask for the HANNOVER GIN ATLANTIC CROSSING 62 %
specially built for me. It absolutely had to be a mulberry barrel for the more
than 30,000 nautical miles on the cargo sailing ship Avontuur. The mulberry
tree and the Atlantic kept their word: exciting climate zones, different tem-
peratures and constant swell brought this gin and the wooden barrel into a
wonderful and rare, beautiful flavour symbiosis!

STRONG + PURE WANDERLUST!

Tasting Note

The fascinating deep fruitiness, complex and powerful in appear- ! i ‘ f
ance, is impressive. The English thought so too and personally i I
awarded me the Black Master Medal in London. HANNOVER

GIN ATLANTIC CROSSING 62 % should only be savoured
neat, in small sips. If you like: add an ice cube, slowly dissolving.
Not just out of respect for the 62 % alcohol content...the flavours
change in the glass.

4 :“:ﬁpllsg;:‘* 3 Hannover Gin Atlantic Hannover Gin Atlantic
| MasTER ik Crossing 62 %, 0,7 | Crossing 62 %, 0,2 |
- T 4260437860110 4260437860127
Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover 'J|H‘|| || H “|| ||||
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THE BRITISH CONNECTION IS ALIVE!

Lower Saxony as a federal state was invented by the British. | don‘t
even know where to begin to tell the stories that connect us with
Great Britain. It's about Europe, our neighbours, about lively town
twinning. The English harbour city of Bristol was the first to extend
its hand to the Hannoverians after the Second World War. | would
like to help promote the valuable social contacts in society
through shared personal experiences. Because before you can
become friends, you have to have managed to meet each other!

www.way-to-bristol.de
Our gin barrel on the water from Hannover to
Bristol, across Europe and the English Channel,
on a traditional, open wooden boat. Rowed and sailed
with volunteers for over eleven months.
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Hannover Gin British
Connection 42%, 0,2 |
4260437860165

Hannover Gin British
Connection 42%, 0,7 |
4260437860158

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m

www.hannover-gin.de

“Botanicals from all over Britan, picked by friends of HANNOVER
GIN combined” is the DNA of this handmade gin. Combined with
plants from the Eilenriede, Europe’s largest urban forest, as well as
from gardens and landscapes in the Hannover region. In addition
— with the botanical family knowledge of over 70 years — cleverly
supplemented with botanicals from the ends of the earth and
carefully crafted in small batches by hand in the Hannover copper
still. | receive some of the botanicals hand-picked directly from
England by post. It's always a surprise when | take the botanicals
out of the envelopes to identify the plants.

PERFECTLY PURE!

Made in Hannover and England

Tasting Note

Tastes very fresh, pleasantly light, eccentric, always slightly
varying. Often mysteriously reminiscent of delicate mint.
Botanicals from all over Britan, picked by friends — botanicals
hand-picked directly from England. This means that every single
batch of HANNOVER GIN BRITISH CONNECTION 42 %
always tastes slightly different. And that's a good thing.
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ONLY REAL WITH THE GAGELSTRAUCH

Tasting Note

Only real with the gale bush from our distillery roof garden in the

heart of Hannover — directly above the only distillery in Germany

with four floors. Myrica gale, with its deep flavours, is a wild plant

native to northern Germany that is threatened with extinction.

1] | With over 70 years of botanical family knowledge, | plant, cultivate
w ‘ and harvest them on the rooftops above Hannover — as a CITY

FARMER.Together with lemons from the Amalfi Coast and other

secret botanicals, the perfect Italian moment is created.

Enjoy ice cold! Salute!

Hannover Limoncello 0,0 % Hannover Limoncello 0,0 %
Rooftop Garden, 0,7 | Rooftop Garden, 0,2 |
4260437860301 4260437860318

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover “ ||
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m | |
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GLASSES

HOW IT WORKS

We prefer to drink our gin from these balloon glasses.
You feel it, you smell it, you taste it. Try it out for yourself!

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m

www.hannover-gin.de

Hannover Gin Glas, 0,2 |
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VERTICAL GARDEN

The vertical garden at our distillery at
Weidendamm 20 — another example
of effective measures against the
ongoing heating of the city. We gain
valuable natural spaces and cultiva-
tion areas for the botanicals.

A PROJECT BY JOERMA BIERNATH

Come with us: to the rooftops of Hannover, into the dark back-
yards, to the eclosed outside spaces sealed open spaces of your
company or even to your home! The “CITY FARMER?” project
stands for the challenge to create spaces places in the narrow-
ness and density of cities, in the competition between living,
working, mobility and nature — places with a high quality of stay
feel good spaces that convey a strong connection to the environ-
ment. an attitude towards life with a high relation to the environ-
ment. Places that sharpen perception and the senses, and . And
bring the human aspects back into focus.

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover

Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m

www.hannover-gin.de

My passion for gin makes me constantly search for natural flavours
that come un—adulterated from the plant. | am a second-genera-
tion gardener and cultivate botanicals for this purpose — with over
70 years of botanical family knowledge — in my own plantations

in the middle of Hannover’s urban area. Our building facades

and the roof garden above the distillery in Hannover’s city centre
also serve as cultivation areas for these aromatic plants. Our

roof garden is also gives its name to the name giver for the
“HANNOVER GIN ROOFTOP GARDEN” Gin.
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INSTEAD OF ROOFING FELT

Our distillery rooftop garden is created.

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m

www.hannover-gin.de
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Our fig and lavender plantation grows in a gap between buildings
in downtown Hannover.

Incidentally, our plantings help not only to reduce the heating up
of the city, but also to actively cool it. The increase in humidity
keeps the valuable rainwater for longer and it stays where it is
urgently needed. If CO, is bound, insects and bees are directly
helped. Biodiversity increases, hostile monocultures are replaced.

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover 4|I'| ll”
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m 5 " ||'.||!
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The herbal garden lounge on the terrace of the restaurant “Der Gartensaal” in the New Town Hall Hannover

Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m 5 ||||'. ! Hi
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Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover !||||IIIIH|F[I" H
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To green the sculpture courtyard in the Sprengel Museum Hannover, we planted more than two dozen wheelbarrows with herbs together
with the Verein der Freunde des Sprengel Museum Hannover e. V.

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover 'I‘lmH I"I H “|[|]“|r
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m ‘"I .Ill! l[l
Iy b Illl'...

www.hannover-gin.de HANNOVER GIN.



I
bl
| !||'=1



o
O
O
~
id
=
b
&
O
o
O
T
wn
iQ
[
o
T
gy
O
O
=
T
Z
C
—
Ay

Z

O

[ —

T

@)

kG

A

&

kG




JOERMA BIERNATH

JOERMA BIERNATH
| Completion of perennial gardener | Lived and worked in Switzerland (Zurich), Australia (Melbourne,
apprenticeship Sydney), Japan (Kyoto) and England (Nottingham, Sherwood

| Master gardener and landscaper

| State-certified economist

| Garden Design Certificate der Kew
School of Garden Design, London

Forest)

| TV format NDR Gartenduell (Kaminzimmer)

| -Freelance lecturer at the Garden Academy of the
Lower Saxony Chamber of Agriculture

| Seminar management and implementation of international
specialist excursions, for example to Alhambra, Spain, (gardens
and spaces of architecture in Islam) and India — tropical garden
style (Taj Mahal/British colonial/jungle garden and architecture)

Awarded with distinction

Hannover Gin GmbH | Distill and shop | Weidendamm 20 | 30167 Hannover
Shop opening hours: Thursday, Friday and Saturday 10 a.m. to 6 p.m
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We cultivate and harvest food in the middle of the city.

Creative, relaxed nature conservation is fun and involves more people.

Hannover Gin GmbH

Distill and shop Phone: 01577 3000 705 Shop opening hours:
Weidendamm 20 joerma-biernath@t-online.de Thursday, Friday and Saturday
30167 Hannover 10 a.m. to 6 p.m

Imprint: Joerma Biernath, Hannover Gin GmbH, Weidendamm 20, 30167 Hannover, Photo credits: Roland Schmidt, Stephan Argendorf, Joerma Biernath

‘HH” ._ I:llli] H

V) IIIIII |_|||. ‘
“II iy |19

|24

Il 'l

www.hannover-gin.de HANNOVER GIN.

Spirit of Niedersachsenr




