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MODERN CLASSICS
ELEPHANT - DRY GIN

-
Elephant Dry Gin is Distilled in Germany using 14 botanicals that include 

some rather ususual but fascinating African ingredients like Baobab, the Bu-
chu plant, Devil’s Claw and African Wormwood. 15% of Elephant Gin’s profits 

go to two African Elephant foundations

FORDS - LONDON DRY GIN
-

Fords London Dry Gin comes to us from the Thames Distillers in London with help 
from Simon Ford of The 86 Co. For the botanical selection, the distillers cast their net 

far and wide, using a varied selection from around the world, including Grapaefruit 
Peel from Turkey, Jasmine from China, Angelica from Poland, Lemon Peel from Spain 

and Juniper from Italy.

KONGSGAARD - RAW GIN
-

Nature plays a big part in Kongsgaard Gin. Inspiration has come from the forest, with 
botanicals including charred oak, resin and cinnamon bark, alongside juniper, ginger, 
coriander seed, tiger nuts, galangal, liquorice root and whole fresh lemons. They also 

make use of locally sourced Danish apples! It’s stilled in an open-flame Cognac still 
using a wheat base spirit.

RENEGADE - GIN
-

From the Doghouse Distillery in London comes Renegade Gin - a particularly punch 
expression that’ll stand out wonderfully in cocktails and mixed drinks. The folks at 

Renegade take it from grain to bottle themselves!
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SKIN - GIN
-

Skin Gin comes to us from Germany, featuring notes of juniper, mint, limes, 
lemon, grapefruit, orange and coriander.
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THE BOTANIST - ISLAY DRY
-

A huge 31 botanists go into The Botanist, including 22 native to Islay. The full list is 
as follows: Angelica Root, Apple Mint, Birch Leaves, Bog Myrtle leaves, Cassia Bark, 
Chamomile, Cinnamon bark, Coriander Seed, Creeping Thistle flowers, Elderflowers, 
Gorse flowers, Heather flowers, Hawthorne flowers, Juniper, Lardy’s Bedstraw flow-

ers, Lemon balm, Lemon peel, liquourice root, Meadow sweet, Orange peel, Oris 
root, Peppermint leaves, Mugwort leaves, Red Clover flowers, Tansy, Thyme Leaves, 

Water Mint leaves, White clover, Wood Sage leaves... and breathe.

THE WRECKING COAST - CLOTTED CREAM
-

To create this exciting gin, The Wrecking Coast distillery in Tintagel macerate 
12 botanicals in grain spirit for a fortnight before running through a comput-
er controlled iStill. The Cornish clotted cream meanwhile is cold distilled in a 

vacuum still before the two spirits are blended together.

YORK - GIN
-

York Gin is hand-made in their distillery in the historic city - the very first gin 
from York. They use traditional methods to make their classic dry gin in their 

beautiful copper still named Ebor - After the Roman name for York, Ebo-
racum.
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LOCAL PRODUCERS

COOPER KING - DRY GIN
-

Cooper Kings gin are juniper-led as all gin should be, and beautifully balanced with 
botanicals, some of which foraged from their own site. There is an abundance to 
choose from, including fresh lemon grass, green gooseberry, apple blossom and 

warming chamomile, not to mention their own honey.

HARROGATE - GIN
-

Infusing fresh botanicals from Harlow Carr with Lavender, Pink Grapefruit 
and Harrogate Spring Water helps make this what we believe to be the 

perfect premium gin.

MASONS - DRY YORKSHIRE GIN
-

A London Dry Gin from God’s Own County! Masons use Harrogate Spring 
Water for their gins along with juniper, from their own bushes, and a combi-

nation of secret botanicals including citrus.

SING - GIN
-

Another gin from Harrogate! Distilled in small batches, our blend of seven 
beautiful botanicals harmonise to create a rare and tantalising freshness 

with distinct floral undertones.



SLINGSBY - LONDON DRY
-

Slingsby is a London Dry Gin that’s proudly from the Yorkshire town of Har-
rogate. Launched in August 2015, it’s made with water from the Harrogate 

aquifer, pure grain spirit and 24 botanicals.
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SLINGSBY - RHUBARB
-

Slingsby Rhubarb is a tart and fruity rhubarb flavoured gin from Harrogate. 
An initial sweetness of rhubarb and raspberry is replaced by the lip-smack-

ing tang of the pink grapefruit citrus base.

WHITTAKER’S - ORIGINAL
-

A 42% ABV traditional smooth gin with a base of Juniper, Coriander and An-
gelica Root with signature botanicals of sweet Hawthorn berries, Bilberries, 

Bog Myrtle and garden Thyme with a hint of lemon citrus.

WHITTAKER’S - PINK PARTICULAR
-

An award winning 42% ABV contempary London dry gin with signature 
botanicals of Pink Peppercorns, Pink Hibiscus and Cardamon with a hint of 

Lemon Citrus
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FRUITY

ABER FALLS - ORANGE MARMALADE
-

Have you been waiting for a gin where an appropriate garnish would a a slice of 
buttered toast? Well, here you go - Orange Marmalade Gin from Aber Falls in Aberg-
wyngregyn, Wales. I mean, obviously there are many uses for a gin that packs such a 

hefty orange flavour profile, but come on. Toast garnish. It’s the future.

AMPERSAND - STRAWBERRY
-

A strawberry-flavoured Spanish gin produced by Osborne. Tasting notes include 
black pepper, raspberry and strawberry with a hint of orange oil sharpness cutting 

through.

BEINN AN TUIRC - KINTYRE
-

From Scotland’s Kintyre Peninsula comes Kintyre Gin, produced by Beinn An Tuirc 
using a selection of 12 sustainably sourced botanicals including juniper, lemon peel, 
almond, sorrel, liquorice, orris, angelica, bitter orange, coriander, cassia, icelandic 

moss and cubeb. Not only do they use sustainable ingredients, but their copper still 
runs on renewable hydro-energy!

BROCKMANS
-

Delicious gin from Brockmans. This is made with Bulgarian coriander, blueberries and 
blackberries, as well as bittersweet Valencia orange peels. The result is well balanced 

and full of flavour.
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CITADELLE - WILD BLOSSOM
-

The folks behind Citadelle Gin have once again donned their experimentation hats 
and created a marvellous variation on their classic recipe. This time, they’ve spruced 

up the fantastic French gin with the inclusion of wild cherry blossom petals - and 
as if that wasn’t enough, they went on to age the gin in cherrywood casks for five 

months!

DR EAMERS’ EMPORIUM - FRUITFUL ELIXIR
-

From Dr Eamers’ Emporium (say it quickly and you’ll figure out where the name 
comes from) comes a cold-compounded gin with a decisively fruit-forward flavour 
profile. While maintaining the core of juniper notes that keep this is the world of 
gins, it’s complemented by notes of strawberry, raspberry and kiwi! A smashing 

summer sipper, this one.

EDINBURGH - RHUBARB & GINGER LIQUEUR
-

A warming rhubarb and ginger liqueur from the chaps at Edinburgh Gin. It captures 
a fine balance between the intense rush of ginger spice and the evocative, almost 

nostalgic, sweetness of rhubarb.

FAITH & SONS - ORGANIC PINEAPPLE
-

A fruit-forward tipple from the Faith & Sons microdistillery in Manchester, made with 
organic pineapple and a host of tasty botanicals in support.

FOREST - GIN
-

Forest Gin is family-created small batch gin, produced by Lindsay and Karl Bond. To 
make it, they steep some classic gin botanicals in organic grain spirit. They then take 

a pestle and mortar to bundles of botanicals which they forage from the Maccles-
field Forest when they can - this includes wild bilberries, gorse flowers, raspberries 

and local moss, among others.
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FRIDAY - CHIC GIN
-

A Portuguese gin produced in the Bairrada wine region that uses vine leaf as a botan-
ical alongside juniper, cardomom, rose petals and orange blossom. A fun fact - The 
smart bottles which house the gin are produced in Spain, painted in Poland whilst 

the lids are made in Italy!

HOXTON - GIN
-

A fresh and fruity gin with an impressive array of ethically-sourced ingredients. Coco-
nut, grapefruit, juniper, iris, tarragon and Ginger are macerated for 5 days before a 

single distillation in 150 year old copper pot stills to obtain the perfect concentration 
for blending with grain spirit.

JINZU
-

Jinzu Gin brings English and Japanese traditions together to create an exciting spirit. 
It’s made with a blend of English gin and Sake, which brings a luxurious, creamy 

mouthfeel and a subtle, compelling sweetness to it’s flavour profile.

LARIOS - ROSE
-

Particularly fruity Portuguese gin, made with a selection of 13 botanicals including a 
juicy core of raspberries. This’ll be smashing on a warm summers day with plenty of 

tonic, ice and raspberries! Don’t forget the suncream!

LOLA & VERA - STRAWBERRY
-

From the Madrid-based Destileria Urbana Santamanía comes a handcrafted, Spanish 
strawberry gin made without preservatives, sweeteners or artificial colours. Lola & 
Vera was not actually named after the two stylish ladies on the front of the bottle, 

but the two stills in which this gin was created.
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MALFY - CON ROSA
-

It should come as no surprise that the folks behind Malfy Gin are very talented at 
incorporating citrus of all varieties into their gin. This ace Italian gin is built around 

the awesomeness of Sicilian pink grapefruit, and features a hint of rhubarb too. This 
should make for some incredible summer drinks...

MONKEY 47
-

An unusual gin from the Black Forest in Germany, Monkey 47 contains a unique in-
gredient. Cranberries! The 47 comes from the number of botanicals that go into this 

unique gin, and the fact that it’s bottled at a healthy 47%.

NORTHERN MONK/ZYMURGORIUM - CAHOKIA
-

Cahokia is a collaborative effort between Leeds’ Northern Monk Brew Co. and 
Manchester’s Zymurgorium. An interesting gin made with a selection of botanicals 

including juniper, hops, coffee, vanilla, orris, lime, Mexican organic royal blue agave, 
mango, pineapple and tangerine!

PUERTO DE INDIAS - STRAWBERRY
-

Combining notes of juniper and strawberry, this is a vibrantly fruit-forward Spanish 
gin - evidently made by accident after trying to create a strawberry liqueur! Very light 

and sweet, this should make for a fine summer tipple.

SHAKESPEARE - RHUBARB
-

Stratford-upon-Avon’s Shakespeare distillery has made their very own Rhubarb Gin! 
They press fresh rhubarb stalks and blend the resulting juice with their Stratford Gin 

to create this refreshing beverage.
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SHARISH - BLUE MAGIC
-

A bright blue Portuguese gin from the Sharish range - the magnificent colour comes 
from extracts of a flower known as blue pea, and when you mix the gin with tonic, it 

turns pink! Botanicals also include juniper, coriander, angelica root, ginger, cinna-
mon, cardamom, lemon peel, strawberry and raspberry.

SIKKIM - BILBERRY
-

Sikkim gins are made with a base of high quality red tea from Sikkim, Tibet. This 
bilberry version is also made with juniper, flower essences, blackberries, iris, blueber-

ries, coriander, calamus and bitter orange skin.

SIKKIM - FRAISE
-

An aromatic, juicy gin from Spain, combining red tea from Sikkim with Dutch juniper, 
as well as strawberries and cranberries amons other classic gin botanicals.

SLOWMOTION HEDGEROW - RHUBARB & RASPBERRY
-

The folks from Sloemotion have gives their Hedgerow Gin a local twist by bringing 
rhubarb and raspberry into the mix. This original recipe for Hedgerow Gin features 

crab apple, sloe stone, elderflower, nettle, wildflower meadow hay and rosehip, 
with the addition of rhubarb stemming from Yorkshire’s long history of farming the 

tasty treat. 

SOLWAY - RHUBARB CRUMBLE
-

This Scottish gin from Solway Spirits was inspired by perhaps the most wonderful 
of desserts - Rhubarb Crumble! They infuse fresh rhubarb and vanilla into their gin, 

with a touch of torrified wheat for a fleeting moment to impart the rhubarb crumble 
elements to this tipple. 
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WARNER EDWARDS - VICTORIA’S RHUBARB
-

Warner Edwards have gone all regal and created Victoria’s Rhubarb Gin, which uses 
a variety of rhubarb originally grown in Queen Victoria’s garden, hence the name, 
as well as their Harrington Dry Gin. They also add just enough sugar to balance out 
the acidity from the rhubarb, producing a spirit with plenty of sweetness and some 

subtle, enjoyably sour notes emanate from the rhubarb.

WHITLEY NEILL - RHUBARB & GINGER
-

While the original Whitley Neill Gin is inspired by the exotic flavours of Africa, their 
Rhubarb & Ginger Gin variation takes inspiration from closer to the Whitley family’s 

homestead. 

ZYMURGORIUM - MARMALADE OF MANCHESTER
-

Those Zymurgorium folks from Manchester have gone and collaborated with fellow 
Mancunians Duerr’s (of general breakfast table-deliciousness fame) to create the 
Marmalade-of-Manchester Gin. Made with a bounty of citrus varieties, including 

Lime, Lemon, Tangerine, Seville Orange and Bergamot (alongside Juniper, Coriander, 
Grains of Paradise and Vanilla) - the distillate is also passed over sweet orange peels 

to get yet more citrus-y oils into the gin!

ZYMURGORIUM - SWEET VIOLET
-

A sweet violet gin liqueur from the inventive Manchester distillers and liqueur mak-
ers of The Zymurgorium named after an Ancient Greek mythological figure. Perfect 

in an Aviation, of course, or with/on/in desserts.
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SAVOURY

BULLARDS - NORWICH DRY GIN
-

A London Dry Gin from Norwich that uses botanicals such as juniper, cardomom, 
coriander, lemon and orange peels, and tonka beans

CAMBRIDGE - JAPANESE GIN
-

Japanese Gin! Well, sort of. It’s made in Cambridge, so it’s technically English. How-
ever, it’s a Japanese Gin at heart as it’s made using traditional Japanese ingredients, 
including Shiso, Sansho and Yuzu. It also features cucumber and sesame seeds, both 
frequently used in Japanese cooking, as well as the vital juniper berry. The result is a 

unique, elegant gin with some rather exciting heated notes appearing mid-palate.

DAFFY’S - SMALL BATCH PREMIUM GIN
-

Daffy’s Small Batch Premium Gin is made with grain spirit from northern France, 
which is then distilled using a copper pot still. The Scottish distillers use a selection of 
eight botanicals for Daffy’s Gin, including juniper, Lebanese mint, coriander, angelica 

root, Spanish lemon and orange peels, cassia bark and orris root.

FOREST GIN - EARL GREY
-

With botanicals sourced from the local forest and ground by hand in a pestle & 
mortar, this tea-influenced gin was distilled just once in the tiny 30 litre pot still at 
The Forest Distillery. At this point, a blend of Earl Grey Tea from Cheshire blenders 

Quinteassential was added, along with spring water from the Peak District.
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KYOTO - KI NO BI
-

Ki No Bi Gin has been made using a rice spirit base, as well as a selection of botan-
icals including locally-sourced ingredients - the likes of yuzu, hinoki wood chips, 

bamboo leaves, green sansho and gyokuro tea. The botanicals are split into six fla-
vour groups, and each group is distilled individually before being blended together. 

Properly incredible stuff, this.

KYOTO - KI NO TEA
-

Ki No Tea, has been meticulously created to the same exacting standards. A carefully 
selected blend of teas, including Tencha and Gyokuro, have been added to the 

botanical recipe (Hinoki cypress, yuzi and juniper, among others) which imparts an 
intense aroma and depth of flavour. Chic, elegant and dignified.

PRINCIPE DE LOS APOSTOLES - MATE GIN
-

All the way from Argentina comes Principe De Los Apostoles Mate Gin, made with a 
combination of juniper, grapefruit, peppermint, eucalyptus and yerba mate. That last 

one is the star botanical, used to make mate, a type of caffeinated beverage that is 
incredibly popular in Argentina. This gin was created to honour this leaf, and it does 

so very well.

SIKKIM - PRIVEE
-

Sikkim Privee is te classic expression from the range, which features a combination 
of Dutch Juniper and red tea from the Sikkim region, well known for it’s excellent 

tea. It also features a selection of other gin botanicals including fragrant coriander.

TIGER - GIN
-

Tiger Gin is the brainchnild of Shropshire businessman JJ Lawrence, who teamed up 
with a talented distillers to create this lovely juniper-based delight.
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SPICY

BATCH - PREMIUM GIN
-

Batch Premium Gin features quite a varied selection of botanicals, including juniper, 
coriander seed, cinnamon bark, angelica root, lemongrass stalks, orange peel, car-

damom, clove, crushed nutmeg and allspice. To this, they also add frankincense and 
myrrh, creating a very intriguing, almost mysterious flavour profile.

D-DAY - GIN
-

D-Day Gin was created to honour the distiller’s grandfather, who served as a British 
soldier during World War II, featuring botanicals from where he fought. This includes 

Egyptian coriander, Italian rosemary and German juniper.

DEATHS DOOR - GIN
-

Death’s Door Gin is made with a base spirit of wheat from Washington Island and 
malted barley from Wisconsin, as well as a small selection of botanicals, and is bot-
tled at a robust 47% ABV. Big but balanced notes of all three botanicals appear clear 

as day, carried on a clean, creamy spirit.

GIN LANE 1751 - VICTORIA PINK
-

Pink Gin from the Gin Lane 1751 range, which harks back to the Victorian era with 
its style and flavour profile. This is made by infusing their gin with bitters, giving 

it a good kick of spice, as well as the pink hue from which the style of gin takes its 
name. Gin Lane 1751 takes its name from the Gin Act of 1751 and the William Hogarth 

painting of Gin Lane.
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MANCHESTER - THREE RIVERS
-

Manchester Three Rivers Gin is made in the heart of the city (in a railway arch in the 
Green Quarter), using a combination of 11 botanicals in their 450 litre Holstein copper 

pot still.

NORTHERN MONK/ZYMURGORIUM - INFIRMARIAN
-

The Zymurgorium & Northern Monk Brew Co. have teamed up to create Infirmar-
ian. It’s inspired by black IPA beers, but they’ve put a twist on theme by making a 

gin instead. Featuring Simcoe, Citra and Mosaic hops, along with liquorice and pink 
grapefruit, this will likely pair very well with one of those aforementioned black IPA 

beers..

OPIHR - ORIENTAL SPICED GIN
-

A London Dry Gin made with botanicals from along the traditional spice route that 
led back to the UK. Indonesian Cubeb berries, Indian black pepper and Moroccan 

coriander are all used in this gin.

PINK PEPPER
-

A Pink Pepper Gin from French producers Audemus, situated in the heart of Cognac. 
Made with hand-picked pink peppercorns and a handful of other tasty botanicals 

(including honey, vanilla and cardamom - all of which are macerated separately then 
distilled under low pressure and temperature).

SADLER’S - PEAKY BLINDER
-

A full-bodied gin named after the Peaky Blinders, a street gang from the late 19th/
early 20th Century. A particularly punchy expression.

Yes, pun intended.
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TARQUINS - THE SEADOG NAVY STRENGTH
-

Southwestern Distillery’s excellent Tarquin’s Gin bottled at 57% abv! Orris root, green 
cardamom seeds, cinnamon and violets are all used and the gin is distilled in Tamara, 

their copper pot still named after the goddess of the Tamar.

THE LICKERISH TOOTH - SHEEP’S EYE GIN
-

Only fans of Guys and Dolls will understand why a company called The Lickerish 
Tooth would produce a gin called Sheep’s Eye, but we do rather like this quirky cre-
ation. The plague doctors over at the Licker Mill use 10 botanicals including juniper, 

celery seed, black pepper and thyme, infusing them in spirit before redistilling.

THAT BOUTIQUE-Y GIN COMPANY - MOONSHOT GIN
-

A gin made solely with botanicals that have been sent to space? Yeah, go on then! 
Juniper, coriander, cubeb pepper, fresh lemon peel, chamomile flowers, cardamom, 
dried bitter orange peel, cinnamon, liquorice root and angelica were all sent into the 
stratosphere at an altitude of at least 20km where they were exposed to extremely 

low pressures.

THAT BOUTIQUE-Y GIN COMPANY - YULETIDE GIN
-

According to the folks at That Boutique-y Gin Company this bottle is packed with 
gold, frankincense, myrrh, and even an entire gingerbread house along with more 
traditional winter botanicals: nutmeg, cloves and Christmas tree needles. So deck 
the halls, jingle those bells and head out into that winter wonderland – this gin is 

surely the perfect accompaniment.
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ABLEFORTHS - BATHTUB GIN
-

Made using the traditional method of Cold Compounding (or in layman’s terms – 
infusing). Very high quality copper pot-still spirit is infused with ingredients including 
juniper, orange peel, coriander, cassia, cloves and cardamom, with the length of the 

compounding period controlled entirely by periodic sampling.

BOBBY’S - SHIEDAM DRY GIN
-

Bobby’s Schiedam Dry Gin features a recipe inspired by the creator’s grandfather, 
Bobby Alfons. It’s made with a combination of local and exotic ingredients, including 

juniper, clove, lemongrass, cubeb peppers and rosehips. 

CADENHEAD’S - OLD RAJ
-

A premium strength Scottish gin flavoured with saffron - one of the world’s most 
prized commodities. It has a gently spicy flavour, and a faintly yellow hue.

FOXDENTON - 48
-

A super creamy gin from Foxdenton Estate, this is made with organic botanicals. Var-
ious batches were tried until perfection was reached, each time the batches would 

be based on Coriander and, naturally, Juniper.
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HOBART - NO. 4
-

Well, would you look who’s entered the world of gin - it’s the folks behind Australia’s 
award-winning Sullivans Cove whisky, the Tasmania Distillery! Their Hobart No. 4 

Gin is made with a base of barley, which is double distilled and combined with some 
native Australian botanicals, including lanceolata, lemon myrtle, anise myrtle and 

wattleseed.

KOKORO - GIN
-

Kokoro Gin is a London dry gin made with a selection of botanicals that includes 
fresh Sansho berries, which are popular in Japanese cuisine.

LITTLE BIRD - LONDON DRY
-

Little Bird is made using 10 carefully selected botanicals, resulting in a well rounded, 
citrus-forward London Dry Gin that goes just splendidly in a classic G&T and other 

bright, gin-based cocktails. A dynamic nose, bustling with grapefruit, followed by a 
fresh palate of juniper and further citrus, complimented by spicy ginger and corian-

der.

LOCH NESS
-

Loch Ness Gin is produced in Scotland by a husband and wife team, who pick their 
own juniper and botanicals on their estate on the shores of Loch Ness - very neat 

stuff. 

MASTER’S - LONDON DRY GIN
-

The steps which go to making Master’s Selection London Dry Gin are rather interest-
ing - it begins with a re-disillation of grain spirit with juniper, cardamom and corian-
der. This is then combined with three different macerations - Seville lemon, bitter 

Seville orange and sweet Valencia orange. These macerations are rested for a year 
before they are combined and distilled, and then blended with the first distillate. 

Quite a process indeed!
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MONKEY 47 - 2016 DISTILLERS EDITION
-

For 2016, Monkey 47 has received some help from another member of the animal 
kingdom - bees. The Monkey 47 Distiller’s Cut 2016 features delicious fir honey in 
addition to its already large selection of botanicals, and has been aged for three 

months in earthenware containers before being bottled, resulting in a rich, zesty and 
sweetly herbaceous flavour profile.

NIKKA - COFFEY GIN
-

Gin from Nikka?! Oh yes, my friends, the folks at Nikka aren’t simply just whisky 
geniuses - they’re accomplished gin producers too! Produced in Coffey stills using a 
base of barley and corn, Nikka Coffey Gin features a selection of enjoyably vibrant 

botanicals, including amanatsu, kabosu, shikuwasa and yuzu, as well as sansho pep-
per, among others.

SILVERBACK - MOUNTAIN STRENGTH
-

Silverback Mountain Strength Gin is produced in Four Marks, Hampshire, by the 
Gorilla Spirits Co., using a base of 100% British wheat spirit and featuring juniper, 

angelica, calamus root, sweet orange, coriander, acacia blossom and lemongrass. 

SIR ROBIN OF LOCKSLEY
-

Sir Robin of Locksley Gin comes to us all the way from Sheffield, boasting a radiant 
flavour profile thanks to the botanical selection, which includes elderflower, dandeli-

on and pink grapefruit. The name is a reference to local legend, Robin Hood! 

WARNER EDWARDS - HONEYBEE
-

It’s built around an infusion of locally-sourced honey, including honey from their very 
own hives on their farm! Other botanicals include a trio of citrus peels (grapefruit, 

orange and lemon), elderflower, hibiscus, cinnamon and cardamom, among others.
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WARNER EDWARDS - MELISSA
-

The name comes from the scientific name for lemon balm (Melissa Officinalis), which 
is at the core of this expression.

WEST WINDS - THE SABRE
-

The Sabre comes from The West Winds Gin range in Australia, envisioned by Jason 
Chan, Paul White, Jeremy Spencer and James Clark. For the Sabre, they use a se-

lection of classic botanicals including juniper, citrus and coriander seed, as well as 
toasted Australian wattle seed, which brings a wonderful creaminess to the table. 

Also, it appears to be named after a sword. Which is awesome.

FLORAL

GARDEN TIGER
-

Garden Tiger Gin is made with 34 botanicals including organic blood orange, lime 
tree leaves, elderberries and pine as well as a selection of other fruit, flowers and 

spices.

HENDRICKS
-

Quirky producer Hendricks make their pot-still distilled gin using cucumber as one of 
the primary botanicals. This makes for a unique, tasty and incredibly refreshing Gin.
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HOUSE OF ELRICK
-

House of Elrick Gin comes to us from Aberdeen, featuring a selection of botanicals 
including juniper, coriander, citrus, angelica, pink peppercorn, sweet fennel, heather 

and rose petals. Not only that, it’s made with fresh water drawn from Loch Ness!.

KEW - ORGANIC GIN
-

An organic gin that’s the result of a partnership between The Royal Botanic Gardens, 
Kew, and the makers of the rather tasty Dodd’s Gin. Foraged seasonal flora from 
the world famous and internationally important Kew Gardens and other organic 

botanicals from around the world are distilled in Christina, a 140 litre copper pot still 
at Dodd’s Gin’s Battersea home.

MARTIN MILLERS
-

Martin Miller’s gin is distilled in pot stills and shipped to Iceland, where it is mixed 
with Icelandic spring water. It is flavoured with Tuscan juniper, cassia bark, angelica, 
Florentine orris, coriander, Seville citrus peel, nutmeg, cinnamon and liquorice root.

NAPUE
-

The “Adventurous Rye Rye Gentlemen” at the Kyrö Distillery in Isokyrö, Finland pro-
duce the small batch Napue Gin using rye grain and the finest botanicals which give 

off a nose rich in meadow sweet, citrus, cumin and juniper. To follow it up, the palate 
develops subtle leafy and refreshing menthol notes.

NORDES - ATLANTIC GALICIAN GIN
-

Nordés Atlantic Galician Gin is a rather intriguing Spanish gin made with an Albariño-
grape-based spirit, rather than your more commonly seen grain-based spirit, along 

with 12 botanicals including lemon peels, hibiscus, liquorice and eucalyptus.
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ORKNEY - JOHNSMAS
-

Inspired by the long midsummer days on Orkney, Johnsmas is a highly floral, fragrant 
and light gin made with a selection of hand-picked botanicals from the island and 

elsewhere. Top stuff for sipping on a sunny evening...

SLOWMOTION - HEDGEROW
-

The Slowmotion chaps have expanded their range of various berry-focused liqueurs 
to feature a gin! Their Hedgerow Gin features a menagerie of fragrant ingredients, 
including crab apple, sloe stone, elderflower, nettle, wildflower meadow hay and 

rosehip, much of which is foraged locally.

THE LICKERISH TOOTH - THE KURE
-

An intensely floral gin from the chaps at The Lickerish Tooth in the North Yorkshire 
Moors, made with a selection of botanicals including Lavender, Cucumber, Rocket 
and Cardamom, among others. Nothing to do with that band. you know the one!
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GIN MENU | AGED

AGED

CITADELLE - RESERVE
-

Citadelle’s Reserve Gin endures a rather intriguing maturation. Firstly, it’s aged for 
five months in casks made from acacia, cherry, chestnut, French oak and mulberry. 

The gin is then combined and refined in an eight foot tall, egg-shaped oak cask!

BROUWERIJ DE MOLEN - GENTLE GIN
-

A beer cask matured gin! Twice distilled and unfiltered, this Gentle Gin is bottled by 
the Dutch craft brewers at Brouwerij de Molen

SMOOTH AMBLER - DOUBLE-BARREL
-

From the superb Smooth Ambler craft distillery out in Greenbrier County, West Vir-
ginia, comes their Double-Barrel Gin. It starts out life as their classic Greenbrier Gin, 

which is then aged for 3 months. 50% of the gin is aged in new barrels, and the other 
50% is aged in barrels which previously held Old Scout bourbon.

THAT BOUTIQUE-Y GIN COMPANY - CASK AGED (ARDBEG)
-

A third bottling of Ableforth’s Bathtub Gin released by That Boutique-y Gin Com-
pany. This time, Bathtub Gin has been aged in a cask which previously held Ardbeg 

whisky!

XORIGUER - MAHON GIN
-

Rather than using a grain alcohol, Xoriguer is made from distilled wine and features 
juniper as well as a secret selection of herbs which only the Pons family could tell 

you what’s included.
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GIN MENU | ALCOHOL-FREE

ALCOHOL-FREE

SEEDLIP - GARDEN 108
-

Somewhat similar to gin, Seedlip’s inventive expressions are based around the 
distilled non-alcoholic remedies found in The Art of Distilling (written in 1651), made 
using copper stills and careful selections of botanicals, but no alcohol whatsoever! 

Seedlip Garden 108 is made with hay, pea, rosemary, spearmint, and thyme.

SEEDLIP - SPICE 94
-

Their Spice 94 expression is based around allspice, cardamom, grapefruit, lemon and 
oak.

IF THERE’S A GIN YOU DON’T SEE THAT YOU LOVE, OR JUST 
WANT TO TRY - LET US KNOW AND WE’LL DO OUR BEST TO 

GET IT ON THE BAR FOR YOU!


