GIN

Gin is a spirit whose predominant flavor is derived from juniper berries (Juniperus communis). Whereas several different styles of gin have existed since its origins, gin is broadly differentiated into two basic legal categories. Distilled gin is crafted in the traditional manner, by re-distilling neutral spirit of agricultural origin with juniper berries and other botanicals. Compound gin is made by simply flavoring neutral spirit with essences and/or other 'natural flavorings' without re-distillation, and is not as highly regarded. The minimum bottled alcoholic strength for gin is 37.5% ABV in the E.U., 40% ABV in the U.S. 

There are several distinct styles of gin, with the most common style today being London dry gin, a type of distilled gin. In addition to the predominant juniper content, London dry gin is usually distilled in the presence of accenting citrus botanicals such as lemon and bitter orange peel, as well as a subtle combination of other spices, including any of anise, angelica root and seed, orris root, licorice root, cinnamon, cubeb, savory, lime peel, grapefruit peel, dragon eye, saffron, baobab, frankincense, coriander, nutmeg and cassia bark. London dry gin may not contain added sugar or colorants, water being the only permitted additive. 

Some legal classifications of gin are defined only as originating from specific geographical areas (e.g. Plymouth gin, Ostfriesischer Korngenever, Slovenská borovička, Kraški Brinjevec, etc.), while other common descriptors refer to classic styles that are culturally recognized but not legally defined (e.g. Old Tom gin).
BEEFEATER GIN

47% alcohol product (94 proof).  The manufacturer has been in business since 1820 and is located in Kennington, London. Although the name "beefeater" refers to the Yeoman Warders who are the ceremonial guards of the Tower of London, the bottle actually appears the have a Yeoman of the Guard, not a beefeater on it. Beefeater Gin contains nine different botanicals: juniper, angelica root, angelica seeds, coriander seeds, liquorice, almonds, orris root, seville oranges, and lemon peel. These botanicals are steeped for 24 hours before distillation. Distillation takes eight hours to complete. The distilled spirit is then taken to Scotland where it is blended and bottled.

BOLS GENEVER

Bols Genever is a rich, full-bodied spirit made with over 50% malt wine, which is copper pot-distilled from rye, corn, and wheat. It is then infused with carefuly blended distillate of botanicals, resulting in a wonderfully balanced, sippable spirit. Many classic cocktails called for genever in their original incarnations, and while Bols' interpretation is weighty enough to please the palate straight, it's still extremely cocktail-friendly. Miles away from London Dry, this is a gin for whiskey drinkers. A relaunch of an old, old spirit, Genever was the precursor to English gins, as well as being the origin of the phrase 'Dutch Courage'.

CADENHEAD OLD RAJ GIN
Cadenhead's Old Raj Gin is distinctive in that it contains a measure of saffron, the rare and costly spice derived from the crocus flower. In addition to a slightly spicy flavour, this also imparts a pale yellow colour to Old Raj. The addition of saffron is undertaken personally by the Company Chairman in order to ensure a consistency in flavour and colour each time Old Raj is bottled.  "This pale straw-colored gin charges up the nostrils with juniper aromas leading the way, citrus zest following, and a wonderful mélange of nuts and spices bringing up the rear. The body is big, and the ultradry palate is almost identical to the nose, but here, the flavors are so well integrated that subtlety seems to be the name of the game, and a softness develops in the backdrop. The finish is crisp, clean and very dry." --The Wine Enthusiast (Feb. 2000)

HAYMAN'S OLD TOM GIN

Hayman’s Old Tom Gin is a botanically intensive and delicately sweetened style of gin that delivers a balanced and well rounded flavor profile, resulting in a distinctive and authentic cocktail experience. Popular in the 18th and 19th century, Old Tom Gin was specified in the recipes of numerous classic gin based cocktails. It provides a balance and nuance unique to its style. Hayman Distillers is the longest serving family owned gin distiller in England. Hayman’s Old Tom Gin is made under the careful supervision of Christopher Hayman with a recipe drawn from the family archives.  Old Tom Gin is a botanically-intensive and lightly sweetened style of gin that was particularly popular in the 18th Century and was the Gin of Choice in the 19th Century. In comparison to London Dry Gin, the Old Tom style delivers a more rounded taste experience with depth. The distinctive Old Tom Gin profile is the key ingredient in classic gin cocktails such as the Martinez, Tom Collins and Ramos Gin Fizz. The style of Old Tom is renown for its botanical intensity balanced by a light sweetness, which imparts a more complex experience than other styles of gin. Old Tom Gin was traditionally made from grain spirit and distilled in a pot still with Juniper berries being the most dominant botanical in the recipe. Juniper was seen as blind allegiance to William of Orange, King of England 1689-1702 who introduced England to Juniper- based Dutch Gin or “Genever”. Distillation methods in the 18th Century did not produce a particularly clean or pure spirit and initially Old Tom Gin was lightly sweetened to mask any impurities. The name “Old Tom Gin” comes from what may be the first example of a beverage vending machine in England. During the Gin Craze of the 18th Century when William of Orange encouraged distillation, London was awash with spirits and the preferred style of the time was Old Tom Gin. A wooden plaque shaped like a black cat (an Old Tom Cat) was mounted on a wall outside pubs. Passers by would deposit a penny in the cats mouth and would be served a shot of Old Tom Gin by the bartender through a tube between the cat’s paws. As distillation methods improved in the mid to late 19th Century a cleaner and purer base spirit and a "dry" style known as London Dry Gin became increasingly common. However, Old Tom Gin still retained its popularity and was a fashionable drink until the mid-20th Century.

HENDRICK'S GIN

Hendrick's Gin is a brand of gin produced by William Grant & Sons in Girvan, Scotland. In addition to the traditional juniper infusion, Hendrick's uses a hint of Bulgarian Rose followed by a mash of cucumber.  Hendrick's uses a blend of spirits produced from a Carter-Head Still (constructed in 1948), of which there are only a small number in the world, and a small pot still, originally built in 1860 by Bennett, Sons & Shears. Both have been restored to working order after being bought at auction in the 1960s by current William Grant Life President, Charles Gordon. The two stills produce strikingly different styles of gin due to their different construction and methods of distillation.

JUNIPERO GIN

Made by hand in the classic "distilled dry gin" tradition, utilizing more than a dozen botanicals in their natural state, in a small copper pot still at our little distillery on Potrero Hill in San Francisco. Light and crisp and clean, combining a deep and mysterious spiciness with subtle delicacy. Very assertive juniper taste with a grapefruit/citrus finish, and a full, oily mouthfeel. 

PLYMOUTH GIN

Plymouth Gin is a style of gin that by law can only be produced in Plymouth, England, it being a Protected Geographical Indication within the European Union. The Plymouth Gin Distillery (the Black Friars Distillery) is the only gin distillery located in Plymouth in what was once a Dominican Order monastery. The established distilling business of Fox & Williamson began the distilling of Plymouth Gin in 1793.  Plymouth Original Strength is 41.2% alcohol by volume. It has a distinctively different, slightly less-dry flavour than the much more commonly available London Dry Gin, as it contains a higher than usual proportion of root ingredients, which bring a more 'earthy' feel to the gin, as well as a more smooth juniper hit. Exceptionally soft and smooth due to a higher proportion of sweeter root botanicals than in other gins. The botanical recipe delivers a long, dry finish that remains totally balanced unlike any other. Extremely versatile, Plymouth Gin is an excellent base for classic cocktails as well as their modern counterparts. Time after time and from coast to coast, Plymouth is recognized for its rich, smooth taste and commitment to quality. 

PLYMOUTH SLOE GIN

Sloe Gin has a rich red colour, which is the result of steeeping the finest sloe berries in high strength Plymouth Gin and soft Dartmoor water. The result is a smooth liqueur taste with a beautiful balance between sweet and bitter fruit flavours, and a hint of almonds from the stone of the fruit. Plymouth Sloe Gin is produced according to an 1883 recipe using only fresh sloe berries, Plymouth Gin, water, and a minimal amount of sugar.

TANQUERAY
Tanqueray Gin was initially distilled in 1830 by Charles Tanqueray in the Bloomsbury district of London. When Charles died in 1868 his son Charles Waugh Tanqueray inherited the distillery, which operated until it was severely damaged in World War II. Only one of the facility's stills survived the Axis bombing. The remaining still, now known as "Old Tom", has since been moved to Cameron Bridge, Scotland. Tanqueray is a London Dry Gin, so called because of the distillation process, not the origin of the product and is primarily produced in Scotland for export to its largest market, the US. London Dry Gin is made through double distillation of a neutral grain spirit with botanicals added during the second distillation.

TANQUERAY NO. 10

Tanqueray No. Ten is bottled at 94.6 proof / 47.3 abv, and was first released in the year 2000. It is quite different from the norm in gin because it is made with whole, fresh picked fruit and botanicals, not dried. They include grapefruit, orange, lime, juniper, and chamomile among others. This is one of the new style gins that actually goes back to the genever roots where gin started, having big bold, sweet flavors. It is a heavy citrus and fruit forward gin with a bright aroma, and has a syrupy/glycerin consistency to it, making it feel very full and fat in your mouth. It's a gin with a lot of body to it.  

