


The first confirmed date 
for the production of gin is 
the early 17th century in 
Holland, although claims 
have been made that it 
was produced prior to 
this in Italy. In Holland 
it was produced as a 
medicine and sold in 
chemist shops to treat stomach complaints, gout and 
gallstones. To make it more palatable, the Dutch started to 
flavour it with juniper, which had medicinal properties of 
its own. 

British troops fighting in the Low Countries during the 
Thirty Years’ War were given ‘Dutch Courage’ during the 
long campaigns in the damp weather through the warming 
properties of gin. Eventually they started bringing it 
back home with them, where already it was often sold in 
chemists’ shops. Distillation was taking place in a small way 
in England, but it now began on a greater scale, though the 
quality was often very dubious. Nevertheless, the new drink 
became a firm favourite with the poor. 
The formation by King Charles I of the Worshipful Company 
of Distillers, where members had the sole right to distil 
spirits in London and Westminster and up to twenty-one 
miles beyond improved both the quality of gin and its 
image; it also helped English agriculture by using surplus 
corn and barley. 

When King William III - better known as William of Orange 
- came to the English throne in 1689, he made a series of 
statutes actively encouraging the distillation of English 
spirits. Anyone could now distil by simply posting a notice 
in public and just waiting ten days. Sometimes gin was 
distributed to workers as part of their wages and soon the 
volume sold daily exceeded that of beer and ale, which was 
more expensive anyway.

I don’t know what reception I’m at but for God’s sake give me a gin 
and tonic! - Denis Thatcher

Gordon’s® London Dry gin is carefully distilled using a 
secret recipe. The distinctively refreshing taste comes 
from the finest hand-picked juniper berries and a 
selection of other botanicals. It’s the taste that’s made 
Gordon’s the world’s best-selling London Dry Gin.

GORDON’S  - 37.5%

Bombay Sapphire is truly unique. Unlike other gins
they boil their botanicals directly in the spirit to 
achieve the flavour, Bombay Sapphire is created 
through Vapour Infusion. The 10 botanicals used 
in their gin are held separate from the spirit in 
perforated copper baskets, and when the heated 
vapours rise, the distinctive flavour of the botanicals 
are released. The result? A complex aromatic liquid 
that delivers a broader, more balanced flavour.

BOMBAY SAPPHIRE  - 40.0%

The quintessential expression of a classic, traditional 
London Dry Gin.  Bold, complex and aromatic – 
smooth enough for a Martini, but rich and balanced, 
perfect for a G&T.

SIPSMITH  - 41.6%

Unique and distinctive thanks to the carefully 
selected, soft Scottish botanicals, which are mixed 
with heather and milk thistle, and added at the final 
stage. The gin is bottled in Edinburgh

EDINBURGH GIN  - 43.0%



Distilled at the Winchester Distillery, our small 
batch gin combines ten botanicals including local 
watercress & lavender to create a spirit that is 
intense, fragrant and refreshing. The Romans knew 
watercress as Nasturtium, meaning “twisted nose”, 
from which the gin takes its name.

TWISTED NOSE  - 40.0%

In trying to curb this ‘social evil’, the 1736 Gin Act was 
introduced during the reign of George II, whereby an annual 
levy of £50 was imposed on those wishing to produce and 
sell gin.  The distiller, Master of the Worshipful Company of 
Distillers, has made use of the process used centuries ago, 
known as Batch Process Distillation, which is the purest and 
most efficient way of obtaining ‘the finest gin spirit’.

FIFTY POUND GIN  - 43.5%

Plymouth Gin has a great depth of flavour with 
deep earthy notes and a wonderfully fresh juniper 
and lemony bite. It has a slight sweetness with 
extraordinary concentration and complexity. No 
single botanical dominates the overall flavour. The 
finish is long and dry.

PLYMOUTH GIN  - 41.2%

Modern -ish returns to a traditional London Dry 
style of gin, but with-a-twist: an extra shot of 
juniper.  A perfectly balanced recipe that provides a 
distinctive taste profile without any added infusions 
or flavours; the renaissance of a very brit-ish gin 
made for real Gin & Tonics and Dry Martinis.

ISH GIN  - 41.0%

Lilliput Dorset Gin is distilled with pride in Dorset from our 
very own home-grown organic Rosemary, organic Basil from 
Egypt, organic Thyme from Spain and organic fresh water 
fermented Kalamata Olives from Greece. For us, it is this 
combination of tastes and aromas that evoke the feeling of 
being by the coast and best capture our desire to escape to 
the Dorset coastline.

LILLIPUT GIN - POOLE 40.0%

A Spanish London Dry Gin made in very small 
batches and distilled in a fractional distillation 
column made entirely of borosilicate glass! The 
12 botanicals include sideritis hyssopifolia, from 
which it takes its name, as well as juniper, coriander, 
cardamom, rock tea, angelica root, cinnamon, orange 
peel, hibiscus, pink pepper, almond and orris root.

SIDERIT GIN 43.0%

Harvested just once a year, the gin captures the very essence of 
a British summer’s day, from field to bottle in just a few short 
hours. A beautifully balanced gin that is smooth, sweet and 
delicately fragrant with summer elderflower. Enjoy over ice or 
in a refreshing G&T – summer in a glass.

WARNER EDWARDS ELDERFLOWER GIN 40.0%



A Handcrafted Gin of exceptional quality. Inspired 
by the timeless flavours of Persia. The juice of the 
Turkish quince adds apple-sharp, pear-sweet high 
notes to the smooth English gin base, for a unique 
alluring taste that’s as rich as its ancestry.

WHITLEY NEILL QUINCE GIN 43.0% 

I exercise strong self control. I never drink anything 
stronger than gin before breakfast - W.C. Fields

A blend of the purest triple-distilled spirit and a hand 
picked selection of four botanicals, London Dry Gin 
offers uniquely balanced gin experience. Said to have 
been Frank Sinatra’s preferred gin, London Dry’s edge 
and sophistication have long made it a favourite with 
the stars in fashion, film and music.

TANQUERAY  - 43.1%

Cold River Gin is born of a traditional botanical 
recipe dating back to the earliest days of British gin. 
The nose is juniper forward, resinous, bracing, and 
brilliantly fresh. Supporting the juniper are citrus 
and coriander, followed by an appropriately floral 
earthiness. The taste perfectly balances astringent, 
sap-like juniper and bitter lemon with sweet orange 
and aromatic coriander.

COLD RIVER  - 47.0%

Comprised of only three botanicals; organic wild 
juniper berries, organic coriander and fennel 
seeds. The flavour is extracted with precise water 
temperatures versus hot bath maceration. Flavour 
evolves from full juniper berry front into coriander’s 
spicy, citrusy middle finishing with cooling fennel.

DEATH’S DOOR  - 47.0%

Hendrick’s Gin, like all good gins, has a signature 
flavour derived from it’s proprietary collection of 
botanicals employed. It has become known as the 
cucumber gin, due to it’s use of mashed cucumber 
pulp added after distillation. 

HENDRICK’S  - 41.4%

Conker Spirit is Dorset’s first gin distillery. The Dorset 
Dry is a unique and intricate gin of ten botanicals, 
balancing juniper bite and casia spice with the fresh 
Dorset notes of elderberries, samphire and hand-
picked gorse flowers. A top-notch small batch gin, 
distilled in Dorset.

DORSET DRY  - 40.0%

Beefeater is an exceptionally clean, bold gin whose 
extravagant juniper character is balanced with strong 
citric notes. On the nose juniper is dominant whilst 
in the mouth the full bodied aromatic character 
of the gin emerges, to be followed by a long and 
complex  finish.

BEEFEATER  - 40.0%



A perfect martini should be made by filling a glass with 
gin then waving it in the general direction of Italy
- W.C. Fields

Silent Pool Gin is produced on the Albury Estate 
in the Surrey Hills, right next to the Silent Pool, a 
beautiful, mysterious spring-fed lake. The gin features 
24 botanicals, including kaffir lime, chamomile, 
local honey and lavender,  resulting in a subtly sweet 
though intricately-balanced tipple. 

SILENT POOL  - 43.0%

Fordington Gin is locally created in Dorchester 
bringing you a London Dry Gin with a special and 
uniquely magical twist based on absinthe botanicals. 
Fordington is a new and contemporary Gin, bringing 
a taste that is gentle yet distinctive in flavour.  The 
aniseed and lemon balm add lightness to the Gin 
allowing for a subtle yet creative taste.

FORDINGTONS GIN  - 38.0%

An extraordinary award-winning gin from Ableforth’s. 
Made using the traditional method of Cold 
Compounding (or in layman’s terms – infusing). High-
quality still spirit is infused with ingredients including 
Juniper, Orange Peel, Coriander, Cinnamon, Cloves 
and Cardamom, with the length of the compounding 
period controlled entirely by periodic sampling.

BATHTUB GIN - 43.3%

Salcombe Gin is a delicious, super smooth, hand 
distilled gin made from thirteen carefully selected 
botanicals distilled with the finest English wheat 
spirit and blended with pure Dartmoor water to 
produce a gin of extraordinary quality.

SALCOMBE GIN - 44.0%

An unusual gin from the Black Forest in Germany, 
Monkey 47 contains a unique ingredient. No, not 
that! Cranberries! The 47 comes from the number of 
botanicals that go into this unique gin, and the fact 
it’s bottled at a healthy 47%.

MONKEY 47 - 47.0%

The flavour notes that make Brockmans so unique 
are derived from an intriguing and unique bond of 
flavours. The Bulgarian coriander plays its part, it has 
an aromatic, almost gingery orange flavour, which 
marries beautifully with the softer, more rounded 
harmonies of blueberries and blackberries.

BROCKMANS - 40.0%

This is William Chases newest Gin using Pink 
Grapefruit and Pomelo. It uses eight botanicals 
including juniper, orange peel, liquorice, elderflower 
and bitter almond. It is then distilled in their copper 
pot still with pink grapefruit and pomelo peels.

WILLIAM CHASE PINK GRAPEFRUIT GIN - 40.0%

The Gin & Tonic 
has saved more Englishmen’s lives, and 

minds than all the doctors in the Empire 
Winston Churchill



By blending fabulous botanical oils with spring water 
and the highest quality quinine from the fever tree, we 
have created a delicious, natural tonic with a uniquely 
clean and refreshing taste and aroma. Winner of San 
Sebastian Gourmet Awards, 2006

PREMIUM TONIC

Using the most authentic strain of quinine and 
the finest lemon oils from Sicily as well as thyme, 
geranium, rosemary and mandarin, we have created 
a delicious new taste experience

MEDITERRANEAN TONIC

Fever-Tree’s Naturally Light Tonic Water combines 
fruit sugars with citrus, aromatic botanicals and 
soft spring water to create a delicious, crisp taste 
balanced by the bitterness of natural quinine. With 
45% fewer calories, this is the world’s first, all natural 
lower calorie tonic water.

NATURALLY LIGHT TONIC

Delicious, clean, refreshing, and natural. 
Contains natural quinine. Blended to 
enhance the enjoyment of great spirits. No 
artificial sweeteners, flavourings, colours or 
preservatives. Suitable for vegetarians. Hand-
picked elderflower tonic water.

ELDERFLOWER TONIC

The history of tonic water begins in 17th, century Peru when 
Spanish colonists discovered a treatment for Malaria in the 
bark of the Quinaquina tree. One account insists that the 
Countess of Chinchon, the Peruvian viceroy’s wife, took the 
bark to Spain around 1640 after it saved her from Malaria. 
Another proposes that a Jesuit missionary named Barnabe 
de Cobo made the first trans-Atlantic delivery in 1632. 

In 1817 French scientists found a method for extracting the 
bark’s most medically powerful compound, quinine before 
the development of more effective synthetic drugs. As early 
as 1825 British officers in India devised a way to make their 
bitter, daily dose more pleasurable. They combined it with 
soda water, sugar, lime and gin, inventing a potent precursor 
to the classic gin-and-tonic. Bottles of sweetened quinine 
water soon appeared, to be drunk with or without the 
alcohol. Carbonated tonic water was introduced towards 
the end of the 19th century.  Over-harvesting brought 
cinchona trees to the brink of extinction, and quinine 
became as valuable as gold. Cinchona trees were planted 
in Africa while scientists tried to create a synthetic variety. 
Both initiatives were successful: today most natural quinine 
comes from Africa, while some prescription quinine is 
synthetic. 

Tonic water has become much less therapeutic over the 
years. When it was first produced for medicinal use, it 
contained a prescription dose of quinine too large for 
casual drinking. Today, by law, tonic water must contain 
less than one-tenth of a gram of quinine per litre. However, 
even in small amounts, quinine is thought to be beneficial in 
stimulating digestion and easing muscle cramps. 

When a man who is drinking neat gin starts talking 
about his mother he is past all argument.
c.s forester

The essence of 1724 Tonic Water has its origins in 
the Andes, on the mythical Inca Trail. This is not by 
chance. This is where quinine was discovered. There, 
this ingredient gains the authenticity of a product 
with roots in the region that go back hundreds of 
years. At 1724 metres above sea level. Not a metre 
above or below.

1724 TONIC WATER

Notable are citrus notes and is somewhat sweetish on 
the palate, The bitterness of other tonics is very subtle 
in Britvic, a feature that makes it much easier to drink.

BRITVIC TONIC
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