
TASTING 
NOTES



THE WATER CONTROVERSY
Some (slightly sanctimonious) people will tell you never to put water in premium spirits. To 
us, that’s silly. These drinks are not untouchable holy juice. A little bit of H2O can open them 
up adding new aroma and taste layers, so add a few drops if desired and repeat the tasting 
process.

And remember - taste is subjective, so try not to be too influenced by the flavours and 
aromas that your fellow tasters (or, for that matter, ourselves!) are picking up on. It's your 
experience, enjoy it.

Tasting Nights
Want to learn more? We offer tailor made tasting evenings for you and your mates, from as 
little as £22 per person. 

This includes a range of drink styles, some light snacks and a talk about the origins, history 
and production methods of your chosen spirit. Hosted by one of our drinks experts.

Available for groups of 6 to 60. Ask your bartender to book you in!

Key
Abbreviations

 N Nose - Swirl your spirit around a little and carefully whiff the scent at the top of your 
glass. The spirit’s nose will transform with each sniff.

 P Palate - Take a very small sip, and pucker your lips into an ‘O’ shape. Move your tongue 
to your lips and suck in air. You will, in essence, be gargling the spirit. Alternate be-
tween gargling and rolling the spirit around in your mouth. Don’t look for anything in 
particular, just try to passively observe the tastes you’re picking up on.

 F Finish - That burning feeling you’re picking up on? That’s called the finish. Is it long, 
short, pleasant, icky? All of those (including icky) are reasonable descriptors. Take note 
of them.

 L Louche - (absinthe section only) This refers to the appearance of the absinthe after 
water is added. Don't rush this stage - watching the spirit transform from clear to 
translucent and opalescent is half the fun!

Our arbitrary colour system
 Q £2.50 single / £4.00 double - this is our superb house range.

No colour - You're really splashing out! Ask your bartender for current price.

 Q £3.00 

 Q £3.50

 Q £4.00

 Q £4.50

 Q £5.00

£5.50

 Q £6.00

 Q £6.50

 Q £7.00



GIN



Mother's Ruin 
The first confirmed date for the production of gin is the early 17th century in Holland, al-
though 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, though the 
quality was often very dubious. Nevertheless, the new drink became a firm favourite with 
the poor.

Commonly Used Botanicals

Juniper Berries
Juniper berries are at the heart of every gin. They have been lending their sub-
tle bittersweet aroma since the 17th Century.

Coriander Seed
The spicy, sweet aroma of these seeds conjures up images of dishes full 
of exoticism and warmth. They add a subtle flavour of pine and pepper.

Orange Peel
Orange peel adds to the crisp refreshing flavour of gin, with its pleasant sweet 
odour and slight hint of bitterness.

Lemon Peel
Lemon peel adds fragrant citrus top notes and an aromatic bitter taste.

Angelica Root
Fabled for centuries in Chinese medicine as a healing herb this enigmatic root 
also provides a sweet warm taste.

Cassia Bark
This exotic spice lends its fragrant aroma to gin. Its sweetish taste is remi-
niscent of cinnamon but with more delicate flavour and depth of character.

Dutch Jenever
The original gin. Jenever (also spelled genever) is a Dutch version of gin made in the Nether-
lands and Belgium, and represents the first gins ever crafted in Holland in the 17th century. 
It is much like the grandfather of modern day gin, and is flavoured with juniper, though it is 
distilled in a similar manner to whisky; from malt wine in a pot still. 
There are two styles of Jenever – old (oude) and young (jonge). Rather than being aged for 
different amounts of time, the two styles are dictated by distillation methods. Oude Jenever 
must be distilled from at least 15% malt wine, with no more than 20g sugar per litre, whilst 
Jonge Jenever is made with no more than 15% malt wine, and 10g sugar per litre. Jonge tends 
to be more neutral in flavour, whilst Oude Jenever is more like whisky, with a malty, woody and 
sometimes even smoky flavour. Korinwijn, a rich and rare style of Dutch gin, uses more than 
50% malt wine.

 Q Braeckman / Oude Graan Jenever / Belgium / 38%
Aged in oak barrels, from which the golden yellow colour and soft ripened grain flavour is 
derived. An excellent gateway into the world of genever.

 N Slightly whisky like with woody grain, and the sharp warming quality of cinnamon.
 P Hints of oak, revealing some nutmeg, brown sugar and orange, further developing 

into toasted rye and pepper. 
 F Delightfully rich and warming with good complexity

 Q Braeckman / Krieken Jenever / Belgium / 20%
Made with fresh cherries, this genever liqueur is well balanced with a sweet cherry flavour 
developing into a tart finish. Perfect over ice with a splash of lemonade.

 N The nostalgic quality of cherry Calpol.
 P Sour cherry to start, developing into the sweetness of frangipane, alongside the sa-

voury quality of fenugreek.
 F Lingering cherry Bakewell.

 Q Zuidam / Young Grain Genever / The Netherlands / 35%
Zuidam Young Grain Jenever is made from a mashbill of rye, corn and malted barley, dis-
tilled three times and then once again with a traditional blend of botanicals, including juni-
per and liquorice. 

 N Fresh and grassy with a peppery quality.
 P Sweetness to the forefront develops into a mild flavour and gentle mouth feel. Expect 

delicate tastes of juniper and vanilla alongside a subtle background of grain and bread.
 F Leaves behind a delicate floral quality and a sherbert tingle.



Old Tom
The hybrid gin. Old Tom Gin is the love child of Dutch gin and New Western gin. These recipes, 
which include added sugar or orange flower water, emerged after the first creation of Dutch 
gin to hide impurities imparted through poor distillation practices. Old Tom got its name from 
an unusual and illicit dispensing method used by London gin houses. A tom cat shaped plaque 
would be hung outside where passers by could drop a coin in the animal’s mouth. The proprie-
tor would then dispense a shot of gin from a tube under the cat’s paws. This style is nearly ex-
tinct, but some new distillers are attempting to bring it back. Without the impurities of course.

 Q Ableforth's Old Tom Gin / Kent / 42.4%
A cold-compounded gin made with juniper, cinnamon, coriander, cloves and orange peel, 
then sweetened with cane sugar. A great gin that makes a great gin and tonic.

 N  Fruity and sweet with pronounced spiced botanical notes and a good citrus element.
 P The light sweetness seems to add body to this, and helps develop some of the juniper 

and orange flavours.
 F Very clean with a touch of pepper.

 Q Hayman's Old Tom Gin / Essex / 40%
Hayman Distillers is one of the longest serving family owned gin distillers in England. This 
old tom, re-introduced in 2007, is made under the careful supervision of Christopher Hay-
man with a recipe drawn from the family archives.

 N  Sweet almond and candied citrus with liquorice shining through.
 P Lightly sweetened and nicely balanced. A rich and zesty palate with sweet ginger-

bread, juniper and spice.
 F Good length, with developing spicy dryness and iced tea.

London Dry
The common gin. This neutral spirit blended with botanicals, mainly juniper, is the most com-
monly distilled type of gin. The botanicals play a secondary role after the main flavour and 
aroma of juniper.

 Q 1897 Quinine Gin / East Sussex / 45.8%
An exciting, innovative London Dry Gin created to support the UK charity, Malaria No More 
- with over 50% of the proceeds donated to the cause. Named after the year scientists 
discovered that mosquitoes transmit malaria, it was launched on World Mosquito Day in 
2015. Cinchona bark, the natural and traditional source of the anti-malaria drug quinine, is 
one of the botanicals added to the gin.

 N Clean and elegant with earthy juniper, alongside vibrant, leafy, herbaceous notes.
 P Fresh and dynamic, the classic bitter-though-floral quinine evokes old fashioned ton-

ics. Spicy coriander and cinnamon compliment the juniper, with refreshing touches of 
liquorice and citrus.

 F Warm notes of nutmeg carry the woody juniper through to the next sip.

 Q Bloom / Cheshire / 40%
Named in reference to the floral nature of its botanicals - honeysuckle, pomelo and cham-
omile.

 N Sweet and floral, with honeysuckle and bright citrus.
 P Bold, yet delicately floral. The juniper jumps out first, followed by honeysuckle and 

bright citrus, with just a hint of peppery tea and a suggestion of chamomile.
 F Long and peppery and dry.

 Q Boodles / Cheshire / 40%
This takes its name from Boodle's gentlemen’s club in St. James's, London. This is an unu-
sual London Dry in that there is no citrus element. Botanicals include juniper, coriander 
seed, angelica root, nutmeg, sage, rosemary, cassia bark and caraway seed.

 N Light herbal and woody with a gentle coriander note. 
 P Mellow, herbaceous and a little sweet. The absence of citrus allows the juniper and 

subtle spiced flavours to really shine.
 F Smooth and dry with a touch of bitter sage.



 Q Brecon Special Reserve Gin / Wales / 40%
Made at the famous whisky distillery, Penderyn; with Macedonian Juniper, Spainish orange 
peel, Chinese cassia bark, Sri Lankan liquorice, Madagascan cinnamon, French angelica 
root, Russian coriander, Indian nutmeg, Spanish lemon peel and Italian orris root.

 N A classic, smooth, juniper forward nose with hints of coriander and cinnamon.
 P Crisp and elegant with a richness in flavour and a citrus hit that balances out the spic-

es and makes it stand out.
 F Fresh, clean, slightly sweet and a little warming.

 Q Burleigh's Gin Pink Edition / Leicestershire / 40%
A limited edition bottling of Burleigh's London Dry Gin, inspired by the Master Distiller's trip 
to Tokyo. Burleigh's Gin Pink Edition has been distilled using their classic recipe with the 
addition of Japanese cherry blossom, pink grapefruit, hibiscus and rose flowers. Just 600 
bottles were produced.

 N Zesty, floral perfume with vibrant grapefruit and rose to the fore.
 P Sweet hibiscus, cherry blossom and cranberries balanced with intense pink grapefruit 

zest. Soft and weighty in the mouth with pronounced floral notes.
 F Long, smooth, floral finish with lasting zesty bitterness and aromatic spice

 Q Cream Gin / Middlesex / 43.8%
In Victorian London, ordering a 'cream gin' referred to the most premium gin, or 'the cream 
of the crop'. Here, the idea has been taken a step further by using fresh cream as a botani-
cal. This is not just another gin with a wacky botanical, this is a completely new approach 
to the category.

 N Rich cream with lots of vanilla and a hint of orange and lemon in the background.
 P Prominent vanilla sweetness, alongside an intensely thick and creamy mouthfeel and 

a rich lactic quality that breaks the bounds of the category.
 F Sweet, creamy and moreish.

 Q Geranium / West Midlands / 44%
As the name suggests, geranium is the main botanical to accompany the juniper in this 
gin. Distilled using pure wheat grain alcohol and eight other botanicals, including lemon, 
orange, coriander seed, cassia bark, orris root, angelica root, liquorice, and one secret in-
gredient.

 N As well as juniper, the geranium delivers light citrus and rosewater aromas.
 P Gentle mix of juniper and floral notes of rose and violet with a touch of sweetness. A 

complex, interesting, yet balanced flavour.
 F Crisp, smooth and concise with some citrus  and a touch of bitterness.

 Q Gordon's / Scotland / 37.5%
A classic London dry with uncomplicated flavours gives this gin a wide appeal. A secret 
combination of botanicals includes juniper, coriander seed, orange, lemon, angelica root, 
orris root, liquorice, ginger, nutmeg and cassia oil.

 N Juniper is predominant in the nose, balanced with fresh citrus.
 P Coriander notes, fresh citrus and a spiced backdrop accompany the juniper well.
 F Short and light, with juniper and citrus.

 Q The Lakes / Cumbria / 43.7%
Using locally sourced juniper, as well as more botanicals from the surrounding area, includ-
ing bilberries, heather and meadowsweet; among other classic gin botanicals. 

 N Clean, fresh and packed with juniper and orange citrus.
 P Bright and sweet with fruity, floral qualities, accompanied by a good helping of citrus.
 F More of the same from the palate as it gently fades away.

 Q The London Nō1 Original Blue Gin / London / 47%
One of just a handful of gins actually distilled in London. Made using juniper, coriander, an-
gelica, orris root, liquorice root, bergamot oil, orange and lemon peel, cinnamon and cassia 
bark. The blue hue is derived from maceration with gardenia flowers.

 N Delicate and elegant with spiced balsamic notes. 
 P Soft and mellow with good body and structure. Floral perfumed notes are perfectly 

offset with a savoury thyme like quality.
 F Long and sophisticated finish with refreshing acidity.

 Q Nō3 / London / 46%
The name No.3 refers to the address of the Berry Bros at Number 3, St James's Street. 
It is made with three fruits - juniper, orange and grapefruit; and three spices - angelica, 
coriander and cardamom.

 N Bright, crisp and fresh with citrus and coriander very evident.  
 P Juniper to the fore, supported by floral notes and a spicy warmth with plenty of zest.
 F Dry and earthy with soft spiciness.



 Q Origin – Macedonia / Kent / 46%
Origin is a cold distilled juniper only gin, made using juniper from one specific location. The 
juniper in this bottle comes from Skopje in Macedonia. This allows gin lovers to explore the 
effect of terroir, a unique proposition in the world of artisan gin.
To transform the spirit into a more traditional, more rounded Gin, an additional blend of 
cold distilled botanicals are available to add. (Coriander, Fresh Lemon Peel, Bitter Orange 
Peel, Cardamom, Angelica, Cassia, Liquorice, Cubeb Berries and Camomile). Please ask!

 N Warm, with peppered fruit notes.
 P A sweet apple flavour compliments the obvious juniper.
 F A soft and warming pine like fade.

 Q Elephant Gin / Germany / 45%
Distilled just outside Hamburg using 14 botanicals, including apple, orange, ginger, cassia 
bark, lavender, elderflower, mountain pine and pimento; as well as some unusual African 
ingredients such as baobab, the buchu plant, lion's tail, devil's claw and African wormwood. 
15% of all profits that Elephant Gin make go to two African elephant foundations, support-
ing wildlife preservation.

 N Juniper rich with a herbaceous quality and an undertone of pine.
 P Juniper forward with floral, fruity and spicy flavours, alongside dry pine.
 F Dry, warming, earthy and smooth.

Plymouth Dry Gin
The local gin. This is the only gin in the UK to have a Protected Geographical Indication within 
the European Union; meaning European law mandates that this style of gin must only be 
made in Plymouth, England. It is distilled with a wheat-based neutral spirit that subdues the 
juniper berries, making it taste earthier than other gins.

 Q Plymouth English Gin / Devon / 41.2%
The only remaining gin distillery in Plymouth. It has seven botanicals, including  juniper, 
coriander, sweet orange, cardamom, angelica and orris root. 

 N Very fruity, with a bubblegum quality on the exhale.
 P Smooth, spicy and elegant, with a deep earthy character, a slightly sweet quality and 

no bitterness. Not nearly as much of a juniper hit as some gins have.
 F Softly fruity, clean and fresh.

New Western Style Gin 
The nouveau gin. Distillers still have to use an abundance of juniper berries for their spirits to 
be considered gin, but they are balancing the juniper with exotic botanicals, creating spirits 
with flavour profiles vastly different than what we might expect gin to taste like.

 Q Ableforth's Bathtub Gin / Kent / 43.3%
Made using the traditional method of cold-compounding (or infusing). This gin combines 
juniper with cinnamon, coriander, cloves, cardamom and orange peel amongst other bo-
tanicals. 

 N Rich grain with notes of cardamom and spiced orange.
 P Viscous and creamy with a bold juniper focus alongside an earthy herbaceous quality.
 F The juniper subsides and gives way to subtle spice.

 Q Ableforth's Bathtub Gin Navy-Strength / Kent / 57%
As well as boasting a higher ABV than the original Bathtub Gin, this also has a bigger bo-
tanical punch thanks to the 'bashing up' of the botanicals to release more flavour. An abso-
lutely ridiculously flavour packed spirit that mixes into an exceptional martini. 

 N After the initial hit of juniper and citrus, the spices are easily accessible. Cinnamon and 
cardamom are supported by the earthier coriander and clove.

 P Oily and complex. The initial burst of flavour comes from the spices, followed by the 
citrus and juniper backbone. 

 F Long and lingering with cinnamon and clove.

 Q Ableforth's Cask Aged Gin / Kent / 43.3%
Created by maturing a batch of Bathtub Gin in old scotch whisky casks for six months.  
Aged gin is often referred to as ‘yellow gin’ due to the pale yellow hue achieved from the 
wood. 

 N Rich juniper notes and soft caramelised orange, with a vanilla sweetness.
 P A spicy, rich and buttery gin with a creamy sweetness. Juniper and sugared orange 

peel are prominent alongside earthy oak. 
 F The cask ageing has added a real smooth and creamy quality.



 Q Conker Spirit Gin / Dorset / 40%
Produced at Dorset's first gin distillery using British wheat spirit, New Forest spring wa-
ter and 10 botanicals; including gorse flowers, marsh samphire and elderberries amongst 
some more classic botanicals.

 N Summery and sweet meadow like aroma.
 P Quite green as the juniper element is pushed out of the way by a chamomile quality, 

alongside elderberry, bringing in a fruity sweetness.
 F Very fresh and smooth with a trailing sweetness.

Forest Gin / Cheshire / 42%
A small batch gin made with organic grain, juniper berries and coriander seeds; as well as 
hand ground botanicals foraged from the Macclesfield Forest when they can. These in-
clude wild bilberries, gorse flowers, raspberries and local moss, amongst others.

 N A complex yet light fragrance of the wild forest within.
 P Juniper is prominent, with citrus notes from the coriander seed. The sweetness of the 

berries comes through next, accompanied by a herbacious quality provided by ferns, 
flowers and pine.

 F Long, deep and earthy due to the use of fresh moss in the distilation.

 Q Masons Dry Yorkshire Gin - Lavender Edition /  North Yorkshire / 42%
Gin from God's own county! Masons use Harrogate spring water, along with juniper from 
their own bushes and a combination of botanicals; focusing on the intense, fragrant and 
subtly sweet notes of lavender, as well as juniper, cardamom, bay leaf, fennel seed and 
Szechuan pepper. Makes a great G&T.

 N Dry lavender notes, followed by a slight fennel aroma, alongside soft juniper.
 P Soft texture on the palate, with fresh candied lavender, citrus, fennel and liquorice ac-

companying the juniper core.
 F Quick and satisfying with some subtle anise. 

 Q Silent Pool / Surrey / 43%
It is unusual to come across a British gin which has such a high number of botanicals. This 
contains 24, including kaffir lime, chamomile, local honey and lavender, among others.

 N Sweet pear fruitiness with a floral citrus hit.
 P Quite floral, with a sweetness of fruit and honey, followed by a contrasting dryness 

with warming pepper.
 F Peppery with a citrus bitterness.

 Q Tarquin's Dry Gin / Cornwall / 42%
Juniper, coriander seed, orange, lemon, grapefruit, angelica root, orris root, green carda-
mom seed, bitter almond, cinnamon, liquorice and Devon violets comprise this very con-
temporary take on a classic London Dry.

 N Lively juniper, with notes of cardamom and orange blossom.
 P Incredibly fresh, with green pine notes closely following the prevalent juniper.
 F Crisp, dry and very smooth, with a tasty spice that lasts.

 Q Tarquin's The Tonquin / Cornwall / 42%
The Tonquin from the Southwestern Distillery is a limited edition expression produced us-
ing familiar botanicals from their flagship Cornish Gin but with the addition of tonka beans 
and clementine. Tarquin + Tonka = Tonquin. We love a good portmanteau, we do.

 N Floral and rosey on the nose, with hints of anise.
 P Herbaceous at first, with sweet juniper at the core and joined by anise along the way. 

This is followed up by rich vanilla and fresh, vibrant orange notes.
 F A soft and smooth glide through citrus, then pine and through to a melange of dark 

cherries and a woody sweetness.

 Q The Botanist / Islay, Scotland / 46%
This Islay gin uses nine classic gin aromatics: angelica root, orange peel, orris root, cas-
sia bark, cinnamon bark, coriander seed, juniper berries, lemon peel and liquorice root; 
alongside 22 locally foraged botanicals: apple mint, birch, bog myrtle, chamomile, thistle, 
elderflower, gorse, heather, hawthorn, wild prostrate juniper, lady’s bedstraw, lemon balm, 
meadow sweet, peppermint, mugwort, red clover, sweet cicely, tansy, thyme, water mint, 
white clover and wood sage. A product of Islay that's not a peated whisky!

 N Big notes of citrus, delicate menthol and flowers everywhere!
 P Rich but mellow and creamy.  Good citrus quality with gentle spice and plenty of floral 

notes, balanced by fresh juniper. 
 F Long, with a good spice. Superbly well balanced gin.

 Q Daffy's / Lowlands, Scotland / 43.4%
Made using eight botanicals: juniper, Lebanese mint, coriander, angelica root, Spanish 
lemon and orange peels, cassia bark and orris root. It has been bottled at a very specific 
43.4% ABV, as the distillers believe this to be the perfect strength for their expression - not 
excessively punchy, but with enough power behind it for balance and flavour.

 N Fruity and floral with some orange toffee, giving way to a hint of mint and pine.
 P A good balance of citrus and juniper, with vibrant spice and a smooth, oaky, buttery 

mouthfeel.
 F Sweet lemon and mint are rather pronounced on the finish.



 Q The Duke Munich Dry / Germany / 45%
Featuring a selection of botanicals including malted barley and hops, as well as coriander, 
lemon peel, angelica root, lavender, ginger, orange blossom, cubeb, cinnamon and juniper. 
The name comes from Henry the Lion, the Duke of Bavaria, who founded Munich in 1158.

 N Fruity, with gentle citrus and a restrained juniper character.
 P Well balanced and soft. The citrus notes shine alongside the gentle juniper. It has a 

floral lavender quality and a unique spicy character from the hops.
 F Sweet and floral with some subtle liquorice.

 Q Monkey 47 / Germany / 47%
A very unusual and complex gin from the Black Forest. The 47 comes from the number 
of botanicals that go into this unique gin, (as well as the ABV of course).  For anyone that 
cares - the botanicals are: acacia, acorus calamus, almond, angelica, bitter orange, black-
berry, cardamom, cassia, chamomile, cinnamon, cloves, coriander, cranberries, cubeb, dog 
rose, elderflower, ginger, grains of paradise, hawthorn berries, hibiscus abelmoshus, hi-
biscus syriacus, honeysuckle, jasmine, juniper, kaffir lime, lavender, lemon, lemon balm, 
lemongrass, lemon verbena, liquorice, lingonberries, mondara didyma, nutmeg, orris, pi-
mento, pomelo, rosehip, sage, sloe, spruce and six different types of pepper.

 N A woody, vegetal aroma underpins fresh grassy citrus notes.
 P Well structured, robust, complex and challenging. A fresh citrus start gives way to  

plenty of spice, fruit and herb flavours moving into fresh pine wood.
 F Wooded and reassuringly heavy.

 Q Larios 12 / Spain / 40%
A stunning Spanish gin made using 12 botanicals including wild juniper, nutmeg, angelica 
root, coriander, Mediterranean lemon, orange, tangerine, mandarin, clementine, grapefruit, 
lime and orange blossom. It is distilled five times to produce a gin that is smooth, refresh-
ing and dry.

 N Tangy, aromatic nose with big citrus notes, fresh flowers and herbs.
 P Herbal and very spicy with an abundance of citrus zest, as well as blossom, potpourri 

and cardamom.
 F Coriander and juniper prevail.

 Q Brooklyn Gin / New York / 40%
A rather vibrant gin from New York, made using 'hand-cracked' juniper and fresh citrus 
peels (rather than frozen or dried peels).  The 11 botanicals are: juniper, lavender, cocoa 
nibs, coriander, orris root, angelica root, eureka lemon, Persian lime, Key lime, navel orange 
and kumquat.

 N Subdued juniper, with zesty lime and spice at the fore.
 P Piney juniper and an earthy, nutty quality; alongside orange zest, fresh celery and 

spiced black pepper.
 F Clean with peppered zest.

 Q Rock Rose / Highlands, Scotland / 41.5%
Made at the Dunnet Bay Distillery in Caithness, this very northerly gin features an alluring 
selection of 18 botanicals. The name itself comes from one of the local botanicals they for-
age – the “Rhodiola rosea” which grows on the cliffs of Pentland Firth. Alongside this are 
blaeberries, rowan berries, cardamom, coriander seed, verbena, sea buckthorn and juniper 
from two different countries - Italy and Bulgaria.

 N A delicate bouquet of rose, mixed with deeper cardamom and a touch of citrus.
 P Crisp citrus with a eucalyptus quality alongside fruity berries and a light floral charac-

ter. The juniper and pine core then comes to the forefront with an almost sour streak.
 F Sharp and resinous, counterbalanced by warm juniper.

 Q Rock Rose - Navy Strength / Highlands, Scotland / 57%
The folks at Dunnet Bay Distillery in Scotland have only gone and made a Navy Strength 
edition of their very popular Rock Rose Gin! 

 N Citrus and lively pine with some buttery toffee.
 P The bumped up ABV brings an intensity to the flavour profile, dialling up the pine 

freshness, the earthy herbaceous elements and the blaeberry juiciness.
 F A lovely lingering herbaceous quality.

 Q Rock Rose - Spring Edition / Highlands, Scotland / 41.5%
A seasonal edition of the popular Rock Rose Gin from Caithness. Created to represent the 
"crisp, fresh taste of spring". It's made with sycamore sap, dandelion and coltsfoot.

 N Clean and fresh with hints of lime, cardamom and liquorice after the warm juniper.
 P Citrus at the fore with notes of dandelion. There is a lingering sweetness with tingles 

of mint and cardamom.
 F Cool, fresh and very soft.

 Q Audemus Pink Pepper Gin / France / 44%
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 hon-
ey, vanilla and cardamom - all of which are macerated separately then distilled under low 
pressure and temperature.

 N Plenty of peppery aromas waft up, spicy but sweet at the same time. These touches 
are well balanced with cinnamon and clean, herbal notes.

 P An initial rush of pink peppercorn, followed by piney juniper and honey. Altogether 
quite a warming gin and very aromatic.

 F Spicy pepper lasts through to the next sip.



 Q St. George - Dry Rye Gin / California / 45%
Made with a base of 100% rye, the St. George Dry Rye has a marvellous malty signature. 
The mix of 6 botanicals, including up to 50% more juniper berries than the terroir (see be-
low), as well as black peppercorn, caraway, coriander, lime peel and grapefruit peel; com-
plement the warmth from the rye.

 N A distinct malty character, with peppercorn and caraway notes clear and up front.
 P Warm and malty texture with a vivid burst of juniper and a hint of peppered, almost 

burnt citrus fruit.
 F Warming and flavoursome rye and juniper.

 Q St. George - Terroir Gin / California / 45%
Using 3 botanicals inspired by the wild "Golden State", along with others that help bring 
them to life. The gin takes its lead with the foresty notes of Douglas fir, Californian bay lau-
rel and coastal sage. Coriander seeds and juniper berries are the notable other botanicals 
contributing to an aromatic bouquet.

 N Strong and powerful Douglas fir, perfectly melding with the juniper.
 P Woodsy, herbal and complex, with strong notes of fir and juniper. It has the feeling of 

a wet pine forest that truly invokes a sense of place in a way that very few spirits do.
 F Lasting, zesty and herbaceous.

Sloe Gin
The fruity gin. When you flavour a neutral grain spirit with ripe blackthorn or sloe berries and 
add sugar, you get this red liqueur.

 Q Ableforth's Sloe Gin (2014) / Kent / 33.8%
A sophisticated take on the classic sloe gin with more to offer than simple berry sweet-
ness. Almost half a pound of the finest sloes are used to produce every bottle of this cold-
compounded sloe gin, along with a band of botanicals, including juniper berries, cloves, 
coriander, cinnamon, and orange peel.

 N Very fruity with marzipan notes alongside cinnamon and hot clove. 
 P Almond and berries on the entry. Thick and seriously fruity and flavoursome with 

hints of vanilla and oak.
 F Warming spices last on the finish.

 Q Death’s Door / Wisconsin / 47%
Death’s Door Gin walks the line between a classic London Dry and a new modern Ameri-
can gin. Made with a base spirit of wheat from Washington Island, malted barley from 
Wisconsin, and just three botanicals: organic juniper, coriander and fennel. This showcases 
how complementary and complex simple expressions can be.

 N Floral and bright with juniper and a touch of fennel.
 P There is enough juniper to be noticed, but not so much as to overwhelm. The corian-

der adds a spicy citrus flavour, and the fennel seeds add a light liquorice touch.
 F A touch of sweetness carries through the finish.

 Q Few - Standard Issue Gin / Illinois / 57%
A limited edition navy strength gin that’s intended to be more juniper forward than the 
American gin, and features the addition of fennel to the infusion list. The remainder of said 
list is not public.

 N Juniper blossom, followed by mulling spice and a grainy quality. 
 P A bright, sweet and spicy taste with lemon bursting through on a creamy base. Herba-

ceous notes are offset with candied orange peel and fragrant juniper. 
 F Warm and peppery with a little liquorice on the tail.

 Q Nō209 / California / 46%
The name of this quintuple-distilled gin is derived from the fact that the distillery is the 
209th to be registered in the United States. There are between 8 to 11 botanicals used, 
though the exact number and list is undisclosed. However, they include juniper berries, 
cassia bark, cardamom, bergamot orange and lemon peel, coriander and angelica root.

 N Spicy citrus notes come to the fore with a mellow juniper and slightly floral backdrop.
 P Citrus forward with the bergamot orange playing a large role. Warmth from coriander 

and cassia anchor the gin, giving way to subdued juniper.
 F Distinct cardamom follows through the finish.

 Q St. George - Botanivore / California / 45%
A bright, complex but very approachable gin, boasting a big but balanced bunch of 19 dif-
ferent botanicals; including angelica root, bay laurel, "cilantro", Seville orange peel, star 
anise and juniper berries, among others. It's like a greenhouse in a bottle.

 N Spicy, with fennel, cardamom and orange peels shining through the juniper.
 P A fresh and enticing character, with herbal elements giving way to citrus and onto 

spice. Exceptionally well balanced.
 P Cool and refreshing with a herbaceous personality.



RUM 



Dark Rum
Usually made in pot stills and aged in heavily charred barrels. These are the more traditional 
styles of rum. They are generally very aromatic and full-bodied with large molasses notes.

El Dorado / 15 year / Guyana / 40%
Pot distilled and matured in ex-bourbon oak over at least 15 years, then blended to achieve 
its exquisitely smooth character. This was rated the best rum in the world at the Interna-
tional Wine and Spirit Competition four years running. 

 N Dark brown sugar and thick, gooey toffee, with notes of stewed prunes and molasses.
 P Sweet and syrupy with balanced spices. Thick notes of dark brown sugar and molas-

ses, treacle, toffee and prunes. Beautifully rounded with great complexity of flavour. 
 F Long, creamy and thick. Smoke, spiced oak and rich fruit develop slowly.

 Q Gosling’s / Black Seal / Bermuda / 40%
A well revered dark rum for sipping or mixing, produced in Bermuda since 1806. The name 
comes from the black wax originally used to seal the bottles. 

 N Dark, cooked fruits and spiced fruitcake.
 P Well balanced with thick, sweet treacle, spices and stewed fruits.
 F Spiced, crisp and tingling.

 Q Gosling’s / Black Seal 151 Proof / Bermuda / 75.5%
A super high strength dark rum. Despite the 75.5% of Gosling’s Black Seal 151, this is a very 
smooth rum with an inimitable characteristic taste. Utterly delicious and well worth trying.

 N Thick molasses and dried fruit.
 P Thick and sweet with flavours of raisins, spice and dark liquorice.
 F The sweetness of the liquorice hides the burn.

 Q Gosling’s / Family Reserve Old Rum / Bermuda / 40%
The flagship from the Gosling’s range. This rich, soft, elegant rum is matured in oak barrels 
until hit has acquired a luscious, well balanced complexity. A marvellous sipping rum.

 N Aromas of caramel and vanilla stand out along with some nice aged oak tones.  There 
are notes of sweet mixed fruit and a little bitter marmalade.

 P Initially rather sweet with caramel and chocolate. This rum is very smooth, with some 
bitter citrus and spicy moreish notes, alongside hints of vanilla and an oaky character. 

 P Warming and dry with lots of oak and spice.

thE cARiBbean
Although rum is produced in every country that grows sugarcane, the best cane spirits come 
from rum's birthplace, the Caribbean. Just a few years ago, almost all exported Caribbean 
rum was used for mixing in cocktails and punches; the idea of rum as a sipping spirit was 
almost completely foreign. Now the tide has turned, and connoisseurs of scotch, bourbon, 
and tequila are shifting their attentions to rum. Rum's incredible diversity provides a spec-
trum of flavour profiles to explore.

Usually, pot stills are used to distil thick, rich, aged dark rum and continuous column stills are 
used to produce white spirits, best associated with cocktails and other mixed drinks. Rums 
are sold both aged and otherwise and due to the tropical nature of the climate, Caribbean 
rums mature particularly rapidly - at as much as thrice the rate of Scotch Whisky. In this 
respect 15 year old rum is the equivalent of 45 year old whisky!
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 Q Skipper / Demerara Rum / Guyana / 40%
A historic rum brand launched in 1930 and still using the same label! Skipper is a dense, 
dark molasses-based rum. 

 N Treacle, butterscotch and honey, with hints of coffee and charred oak.
 P Buttery and smooth with notes of crème caramel, gooey toffee and custard. Lots of 

spice going on, particularly black pepper, cinnamon and nutmeg.
 F Good length, fading away on cinnamon and ginger.

Gold Rum
Made in pot or column stills and aged in oak to give a rich caramel colour. This style has the 
broadest array of flavour profiles to explore.

 Q Angostura / 1919 / Trinidad & Tobago / 40%
A rum from Trinidad and Tobago's famed Angostura company, this is a blend of spirit aged 
for at least eight years in charred bourbon barrels.

 N Rich and spiced with vanilla and caramel and a hint of cola.
 P Juicy and sweet with molasses, allspice, a touch of cocoa and ginger and an unmistak-

able creamy vanilla character.
 F Finishes on rounded and spiced vanilla cream.

Angostura / 1824 / Trinidad & Tobago / 40%
A top quality rum hand selected by the master blender from select casks at Angostura. 
This is matured in American oak bourbon barrels for at least 12 years when it is blended 
and re-casked. 

 N Fruity, with orange, banana and a hint of cherry, giving way to vanilla, toffee and oak.
 P A seamlessly smooth texture and well rounded, medium to full body, with a creamy 

palate of vanilla, honey and molasses alongside smokiness, spice and plenty of wood.
 F Long, with pepper and lemon notes.

 Q Captain Bligh / XO / St. Vincent / 40%
An XO rum from Saint Vincent and the Grenadines. It is distilled from molasses in a modern 
two column still, and it is diluted to 87.5% before it is aged in first fill Kentucky bourbon bar-
rels for around a decade.

 N Light caramel, brown sugar, creamy vanilla, coconut milk.
 P Smooth with oak and vanilla, juxtaposed with rugged, earthy edges.
 F Dry with coconut flesh.

 Q Havana Club / Añejo 7 Year Old / Cuba / 40%
This was the first Havana Club expression intended for sipping. 

 N Sweet and buttery with notes of toffee, honeycomb and coffee.
 P Full and rich with notes of cigar box and cedar wood, followed by a little spice and 

dried fruit.
 F Fruity and creamy with lots of complexity.

 Q Lamb's / Navy Rum / Caribbean / 40%
A rock solid entry level dark rum, produced by blending 18 varieties of Caribbean rum and 
ageing in oak for 4 years. This rum is exceptionally dark, even by dark rum standards and 
has a unique depth of taste recalling the old navy rum rations. This rum excels as a mixer. 
Choose something robust - Coke or black. Don't bother with lemonade here.

 N Plenty of vanilla and dark caramel.
 P Burnt toffee alongside sweet caramel.
 F Short and dry.

 Q Pusser's / Navy Rum / Barbados / 54.5%
A classic British Navy style rum, inspired by the recipe used to produce the 'daily tot' given 
to sailors until Black Tot Day, July 31st 1970 (the last day on which the Royal Navy issued 
sailors with a daily rum ration). 

 N Pungent molasses with treacle, dried fruit and sweet spiced vanilla notes.
 P Very sweet with plenty of dark, syrupy, stewed fruit flavours; alongside molasses, 

vanilla, spices and espresso. Despite its strength, it has a lovely mellowness.
 F Long, burnt and dark with spiced oak

Ron Zacapa / Centenario / 23 year / Guatemala / 40%
Produced using first-crush virgin sugar cane honey and matured in American bourbon, 
Oloroso sherry and Pedro Ximenez wine casks at high altitude. A truly superb Guatemalan 
rum, blended using the solera system. 

 N Nutty honey and dark chocolate with gentle smoke and pipe tobacco.
 P Very sweet and soft. Dark brown sugar, molasses, rounded spice and gentle heat
 F Thick with a hint of smoke on the tail.

 Q Ron Pampero / Añejo Aniversario / Venezuela / 40%
Made using 100% dark Venezuelan rum and aged in white oak. The name Pampero comes 
from the 'gauchos', or cowboys who rode the plains, or 'pampas', in South America.

 N Aromas of toffee and mocha, with brown sugar and baking spice.
 P Superb balance. Fruity and delicately spiced with oak and toffee, a touch of vanilla and  

not too sweet, edging on a drying bitterness.
 F Moderately long and dry with a spicy sweetness toward the end.



 Q Matugga / Gold / UK / 42%
This rum is made using sugar cane molasses produced in East Africa, then triple distilled in 
copper pot stills in Cambridgeshire, before maturation in uncharred English oak.

 N Distinct smoky oak, with notes of fruit cake, and just a hint of black cherry.
 P Honeyed cracked caramel with evocative, juicy notes of tropical fruit alongside a hint 

of black pepper and bay.
 P Vanilla, and rich treacle to finish.

 Q Mount Gay / Eclipse / Barbados / 40%
Brilliant golden amber in colour, this expression from Mount Gay was named for the 'dou-
ble phenomenon' of a total solar eclipse and the passage of Halley's comet in 1910.

 N Distinctive floral and fruity notes as well as honey and a little vanilla.
 P Fruity and well rounded with notes of banana, vanilla, toasty oak and spice with a little 

smoke from the Kentucky oak barrels.
 F Long and spiced with toasty oak.

 Q Mount Gay / Extra Old / Barbados / 43%
A very special Bajan rum, Mount Gay XO is now receiving long-overdue international rec-
ognition.

 N Oaky and dry with some vanilla, pastry and warm spice.
 P The perfect balance of ripe banana and toast. The taste is rich, oaky and sharp with 

tropical fruit flavours. 
 F Very smooth and rounded with a light tobacco char, alongside biscuit and molasses.

Plantation / 20th Anniversary XO / Barbados / 40%
A phenomenal XO rum from Barbados, aged in bourbon barrels before being shipped to 
France for a secondary maturation in Cognac Casks from the Ferrand house. 

 N A tropical cocktail. Vanilla gives way to coconut, then banana turns to butterscotch. 
 P Creamy, with sweet vanilla notes and caramel, moving into toasty, oaky spices. The 

mouth feel is smooth with superb balance. 
 F Extremely long, carrying with it the spices and caramel.

 Q R L Seale’s / 10 year / Barbados / 43%
Produced by one of Barbados’ oldest trading houses. R L Seale is a family owned business 
whose involvement in rum making extends from father to son since 1820.

 N Uniquely nutty with chocolate and coffee, alongside light vanilla and tropical fruit.
 P A dry and spicy rum with big body. Notes of black pepper, ginger and chilli, alongside 

hints of tropical fruit and cocoa.
 F Wonderfully smooth and well rounded with notes of oak, nuts and smoke.

El Dorado / Single Barrel ICBU / Guyana / 40%
Single barrel rum from a single still, released by El Dorado for their single barrel range. The 
ICBU edition comes from the French Savalle Still at the Uitvlugt distillery on the west bank 
of the Demerara River.

 N Hot, sticky demerara sugar, light but prominent oak, banana peels and subtle citrus.
 P The oak is strong, but the sweetness of the brown sugar spices balances the sharp-

ness of the oak and citrus zests. Notes of caramel, toffee, and vanilla alongside a 
slightly charred nuttiness, and flavours of toasted coconut.

 F Drying and light, with no bitterness at all. Rich caramel, fragrant oak spice and sugared 
almonds linger luxuriously.

 Q English Harbour Reserve / 5 year / Antigua / 40%
A five-column continuous still is used for distillation, one of only two copper continuous 
stills in the Caribbean. This produces a lighter style of spirit that is full of character and 
intense in flavour. Matured in ex-bourbon and Tennessee whiskey barrels.

 N Oaky and fruity with notes of gentle spice. 
 P Full of orchard and tropical fruits and winter spice, with notes of smoke.
 P A lingering spicy sweetness.

Epris / 15 year / Brazil / 45.4%
Brazilian rum, produced by the Epris distillery and left to age for 15 years. Following that 
rather lengthy maturation, it was bottled by one of Scotland's oldest independent bottlers, 
WM Cadenhead, in October 2014.

 N Earthy, yet fresh and fruity with hints of cherries.
 P Sweet and creamy to start with notes of dried fruit, moving toward a suggestion of 

old fashioned liquorice sweets.
 F Fairly dry, but fruity and spiced.

 Q Foursquare Port Finish / 9 year / Barbados / 40%
A limited release Bajan rum, made using a blend of pot still and column still rums. Initially 
aged for 3 years in bourbon casks, before being transferred to port casks for another 6 
years.

 N Peaches, vanilla and red apple are prominent. 
 P Smooth with dried fruit and balanced by toasty oak and sweet sherry. 
 F Long, warming and sweet with hints of red berries and port.



Light Rum
Also called silver or white, these are clear coloured, light bodied and dry. Most are column-
distilled and work as a fairly neutral base for a cocktail. Try it with cola and a twist of fresh lime 
for an authentic Cuba Libre, or enjoy it with your favourite fruit juice or ginger beer. For a real 
thirst quencher, try a splash of soda and a twist of lime.

 Q El Dorado / 3 year / Guyana / 40%
Aged for at least 3 years in oak, then double filtered through charcoal. 

 N Crisp with notes of coconut and tart citrus alongside buttery toffee.
 P A superb and approachable white rum that can be sipped neat. Medium body and dry, 

with notes of dark brown sugar, earthy hay and hints of almond and coconut.
 F Long, grassy and vanilla sweet.

 Q Havana Club / Añejo 3 year / Cuba / 37.5%
A pale straw coloured rum which has been aged for 3 years in oak.

 N Crisp and fresh with notes of marzipan, citrus, allspice and ginger.
 P Clean and rounded with notes of citrus, vanilla and oak, with a little nutty spice.
 F Crisp and fruity with pear flavours lingering.

Spiced and Flavoured Rum
Usually made from golden rum (though white rum can also be used) that is blended and en-
hanced with added spices such as cinnamon and nutmeg, citrus fruits like lime and orange and 
often fresh vanilla pods. The result is a fantastically warming spirit that can be enjoyed neat 
or with a mixer.

 Q Dark Matter / Spiced / Scotland / 40%
The first release from Scotland's first rum producing distillery is Dark Matter Spiced Rum. 
This is a molasses based rum, flavoured with fresh ginger, fresh green peppercorn, long 
pepper and allspice berries.

 N The spicing is authentic and smells very real. Not at all artificial. Ginger and allspice are 
the dominant notes, alongside a peppery, chilli like heat.

 P An unusual profile and a very welcome change with no vanilla at all here. Hot and spicy 
with full bodied, warming notes of cracked pepper, fresh ginger and allspice.

 F The finish is slightly bitter and the throat is left with a black pepper burn rather than 
an alcohol burn. A real spicy spiced rum!

 Q Santa Teresa / 1796 / Venezuela / 40%
A blend of Venezuelan rums aged between 8 and 12 years and vatted using the solera 
system, before being aged for a further year in bourbon barrels. 

 N A fruity aroma with some honey, almond and a touch of cocoa. 
 P The taste is complex, roasted and smoked with notes of leather and tobacco. Very 

well rounded and balanced. It has a firm body, yet a delicate and velvety elegance.
 F Long, layered, creamy and bittersweet.

 Q Westerhall / Vintage Rum / Grenada / 40%
A tasty copper pot still dark rum from Grenada's Westerhall Estate. The rum is aged in oak 
barrels for a minimum of 10 years before bottling.

 N Notes of butterscotch, hints of maple spice and a little vanilla fudge.
 P A honeyed, sweet palate with baked apples, toasted spice and soft wood.
 F Long finish with creamy caramel and a touch of spiced oak.

Agricole
Rhum Agricole is the French term for "cane juice rum", a style of rum originally distilled in the 
French West Indies from freshly squeezed sugar cane juice rather than from molasses; then 
aged in the style of French brandy.

Trois Rivières / 5 year / Martinique / 40%
The name Trois Rivieres refers to both the distillery and their sugarcane plantation, bor-
dered by three rivers. This has been officially designated with the appellation d'origine con-
trôlée (AOC).

 N Warm sugar, dried fruit and spice before subtle black pepper and a touch of ginger. 
 P Very well balanced, with stewed fruit flavours extending on spice and stem ginger, 

alongside tangy oak and light zesty citrus.
 F Long, with almond, pepper and a seductive sweetness.



 Q Ableforth's Rumbullion! / England / 42.6%
At the core of this fabulous rum lies a blend of high proof Caribbean rum, to which was 
added Madagascan vanilla,  zesty orange peel, cinnamon, cloves and a hint of cardamom. 

 N Sweet vanilla and flamed orange zest with a suggestion of old-fashioned cola.
 P Bitter orange marmalade and tingling cinnamon and clove, alongside notes of honey, 

molasses and toffee. 
 F A long and spiced finish, with a surprising degree of freshness.

 Q Rumshak / Spiced / Caribbean / 35%
A sweet blend of Caribbean rum and mulling spices. A superb mixing rum. Fantastic with a 
splash of cola or your favourite fruit juice. 

 N Vanilla dominates the nose before hints of orange peel and spice.
 P Notes of nutmeg and orange following powerful vanilla flavours. 
 F Sweet lingering vanilla.

Sailor Jerry (Original Recipe) / Guyana / 40%
That’s right, this is the original recipe, before they changed it. For all of you who miss the 
glorious flavour of old school Sailor Jerry, here it is! Sweet, spiced Caribbean rum blended 
with vanilla and fresh lime. 

 N Cinnamon and nutmeg with plenty of vanilla.
 P Plenty of caramelised brown sugar alongside vanilla and cinnamon. Like a freshly 

baked cinnamon swirl bun.
 F The sweet caramel lasts, as a cheeky twist of lime makes itself known.

 Q Dictador / 100 Cafe / Columbia / 40%
From Dictador distillers in Colombia comes a rum which has been aged for 100 months in 
ex-bourbon barrels before being filtered though Arabica coffee beans - one of Colombia's 
many well know goods. 

 N Rich coffee with plenty of sweetness and fresh vanilla blending with malt and grain. 
 P Light and delicate on the palate with a spicy, aromatic profile. Notes of rich cappuccino 

with the character of dark chocolate rum and raisin truffles.
 F A mellow lingering cocoa finish.

 Q Koko Kanu / Jamaica / 37.5%
Rich tasting full strength coconut rum from Kingston. Koko Kanu is named in honour of 
Jamaica’s Arawak Indians. Enjoy over ice or with your favourite mixer.

 N Predominantly sweet, sugary coconut. Like the innards of a bounty bar.
 P The overall sweetness gives a lovely liqueur like drink which can be enjoyed chilled 

over ice without a mixer.
 F Very sweet with lasting coconut flavour. Very moreish.

 Q Rebellion / Spiced / Trinidad / 37.5%
A blend of Caribbean rum and exotic spices. The producers recommend Rebellion Spiced 
be served long with cola, ice and a squeeze of fresh lime; although it is also lovely simply 
over ice. 

 N Heavy vanilla on the nose, alongside crème caramel, spices and oak. 
 P Apricot nectar and vanilla on the palate with a little honey, cinnamon and toasty oak.
 F Has the qualities of a freshly iced victoria sponge cake. 

 Q Ron Aguere Miel / Tenerife / 37.5%
Matured for over 14 years to obtain an excellent spirit and the necessary base to produce 
a vintage honey rum. This is achieved by adding pure bees' honey to accentuate the honey 
notes found in aged rums.

 N Aromas of white blossom, citrus fruit and spices.
 P Deliciously sweet and smooth on the palate, with citrus and floral notes alongside 

spice, dried fruits and, of course, honey.
 F Old fashioned butterscotch sweets linger on the palate.

 Q Ron de Jeremy / Spiced - Hardcore Edition / Panama / 47%
Created for the self described "hardest working man in showbiz". It's flavoured with vanilla 
and various exotic spices, and made by Don Pancho Fernandez; a legendary rum maker.

 N Rich spices and intense notes of creamy vanilla and oak.
 P Caramel and banana chips, with notes of bourbon barrel char, allspice, nutmeg, cloves 

and vanilla.
 F A long, rich, spicy and warming finish.



WHISKY



Scotland
Scotland’s whisky producing regions are as diverse as the wine appellations of France. They 
give us single malt whiskies with distinct qualities and characteristics born out of their ter-
roir, geography and hundreds of years of craft.

Single malt Scotch whisky is one of the most revered spirits in the world. It has such scope 
for variation, it can offer complexity or simplicity, unbridled power or a subtle whisper. To 
legally be called a single malt Scotch, the whisky must be distilled at a single distillery in 
Scotland, in a copper pot still from nothing other than malted barley, yeast and water. It 
must then be aged in an oak cask for at least three years and a day, and be bottled at no 
less than 40% abv. It is the oak barrel that has the largest effect upon the character of the 
finished spirit, purported to be at least 60% of the final flavour.

There are regional distinctions in Scotch whisky much like the wine appellations of France. 
The robust, aromatic clarets of Bordeaux can be paralleled with the pungent, powered single 
malts from the Highlands. The sweet, fragrant, floral whites of Alsace are comparable with 
the gentle, fruity expressions from the Lowlands. The profusion of Scotch distilleries is such 
that it is difficult, and unwise, to make broad generalisations. To truly master the subject, 
one must first embark on a lifetime’s journey - a journey of knowledge, history and experi-
ence.

Speyside
Fruity and delicate. Over half of Scotland’s malt whisky distilleries can be found within this one 
region, Speyside. The lush, fertile valley of the River Spey is undoubtedly the heart of single 
malt whisky distilling in Scotland. Speyside offers the lighter, sweeter drams, which are both 
sophisticated and elegant. Body is brought with age and some of the heavily sherried, well-
aged Speyside single malts are particularly full. The lighter, younger whiskies can be rather 
delightful with superb balance. The sweetness is often honeyed and delicate and peat is rarely 
used, nor are the drams particularly salty, but rather fruity and spiced. There is a tendency to 
steer away from heavily finished whiskies, indeed most are matured in either ex-bourbon or 
ex-sherry casks. Speyside malts are rarely finished in exotic wood.

 Q Glen Moray / Classic Port Cask Finish / NAS / 40%
Classic Port Cask Finish is treated to an 8 month finishing period in Tawny Port casks be-
fore being bottled. Apparently you can mix grape and grain!

 N Creamy vanilla at the fore, joined by winter berries and oak touches in the background.
 P Butterscotch candies, golden barley and a touch of cinnamon. The port cask influence 

comes through with light notes of raisins and freshly picked red berries.
 F Rather long, with honey, vanilla and a dusting of cocoa.

 Q The Glenlivet / Nàdura First Fill (batch FF0714) / 16 year / 63.1%
Natural cask strength and non chill-filtered. This is a sweet, vanilla rich whisky; matured in 
virgin American white oak.

 N Creamy vanilla, dried fruit and buttery toffee, with an element of baking spice.
 P Powerful and sweet toasty oak. Lots of fresh fruit, notably apple and banana, with an 

underlying vanilla character. Rhubarb and custard sweets, perhaps.
 F Slightly smoky oak, with almond and a touch of citrus.

 Q Knockando / 12 year / 43%
A very elegant Speysider, with plenty of fruit and cereal at its centre. Makes a tasty aperitif.

 N Creamed malt, blackcurrant and summer fruits, with a suggestion of smoke.
 P Develops nutty notes on the palate, leaning towards chewy cereal hints.
 F Caramel popcorn with a touch of black pepper.

 Q Strathisla / 12 year / 40%
A fruity and sherry-rich single malt from Speyside that is excellent value for money.

 N Soft oak and hints of toffee with floral and spiced notes.
 P A malty core with notes of sherried fruit and spice. Cinnamon, allspice, cooked apple 

and mince pies.
 F Long and very fruity.
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 Q Benromach / 5 Year / 40%
Bucking the trend towards whiskies without age statements, this delightful young whisky 
is made with 80% bourbon cask matured and 20% sherry cask matured spirits.

 N Light and lemony with hints of honey and a touch of peat in the background. 
 P Light but not exactly underpowered. Sweet malt to start with a nice hint of peat smoke 

and peppery wood, alongside citrus notes and a grassy, slightly buttery character. 
 F Long and dry, with almond coffee and very soft herbal notes. Young but certainly not 

without character!

Highlands
Full bodied and smooth. Known as one of the most scenic regions in Scotland, this land of 
rugged peaks and heather covered moor land is geographically the largest of the whisky pro-
ducing regions. As a very vague rule of thumb, this is a region of big bodied whiskies, often 
peated and smoky, often very powerful. It also covers a variety of warm, rounded malts; from 
the West Coast Highlands with its maritime influence, to the heather and honey from the 
Central Highlands. The region is so large and diverse that is difficult to categorize its whiskies 
accurately. Technically speaking, the Islands have not been officially recognised as a region of 
its own and, as such, are included in the Highlands appellation. For the sake of more precise 
classification, we shall choose to note the separation.

 Q Ardmore / Traditional / NAS / 46%
This is a young whisky, but the speedy maturation offered by the quarter casks in which it 
was matured offsets its youth in character.

 N Rich caramel and toasted oak with a hint of peat smoke.
 P Strong barley and cereal notes with rich bourbon, smoke and peat. Develops from 

caramel sweetness through to vanilla spiced oak.
 F More sweet caramel and barley with a smoke trail.

 Q Edradour / 10 year / 40%
Edradour boasts its status as Scotland's smallest distillery. This Eastern Highlander is a 
rather unique single malt. A decidedly rum-like dram with a thick mouthfeel.

 N Fruity sherry sweetness with alluring vanilla.
 P A seductive murkiness. Rum, barley and toasted almonds.
 F Creamy spiced fruitcake.

Islands
Smoky and maritime. Rugged, windswept and barren, the island landscapes generally produce 
rich single malts with strong, maritime characters. The Island malts are unmistakably power-
ful and bursting with flavour, from the recognised smokiness apparent in almost all offerings, 
to the more surprising notes such as the black pepper found in Talisker. There is often good 
salinity and significant peat, with a counteracting cereal sweetness. The Islands are very di-
verse, but are not strictly recognised as a region by the Scotch Whisky Association. Technically 
they are part of the Highlands. Therefore, there are no hard and fast rules for the Islands, for 
the terroir and production methods differ greatly between distilleries.

 Q Jura, Superstition / NAS / Isle of Jura / 43%
Made up of whiskies aged for 13 years and 21 years, with 13 percent heavily peated malt. 

 N Initial sweet cereal gives way to smoke and strong malt.
 P Sweet buttery oats, with hints of white pepper and honey alongside toasted peat.
 F Hints of cocoa with honey and spice on the tail.

 Q Talisker / 10 year / Isle of Skye / 45.8%
Considered by many to be *the* quintessential scotch whisky. From the western shores of 
Skye comes an alluring single malt like no other.

 N Fresh and fragrant with thick, pungent smoke and notes of seaweed.
 P Dry and full bodied with plumes of smoke and volcanic, peppery peat. Earthy, woody 

and intense.
 F A long, peppered finish with malted barley.

 Q Highland Park / 12 year / Isle of Orkney / 40%
Scotland's most northerly distillery, taking its name from the 'High Park' area on the edge 
of Kirkwall. 

 N Floral and grassy with a touch of citrus. Very fresh, clean and aromatic. 
 P Rather full with plenty of citrus and green notes, developing into a toasted character 

with subtle sweetness.
 F Quite long with peppered spice and oak.



Lowlands
Light and fresh. The terrain of the Lowlands is characterised by rolling fields which are ideally 
suited to growing grain for whisky. The softer landscape is mirrored in the region’s single malts 
which tend to be lighter in both colour and body than those of the Highlands or Speyside. In 
fact, Lowland whiskies are commonly referenced as feminine drams, ‘the Lowland Ladies’. Tri-
ple distillation is most often practiced here, indeed it is for this that the region is best known. 
With little or no peat used in the drying of the malt, the whiskies distilled here are generally 
fresh and light, fragrant and floral with cereal and balanced fruit flavours.

 Q Glenkinchie / 12 year / 43%
Distilled in some of the largest stills in Scotland to make a light, crisp whisky and named 
after the Kinchie Burn, a nearby water source.

 N Notes of corn, some barley sweetness and warming honey nut.
 P Very fruity with notes of sweet stewed fruit and tannic oak lining the mouth. There is 

a freshness and roundness to this dram with an almost brandy-like quality.
 F Medium length with notes of cereal and fresh greens. 

Islay
Peaty and medicinal. Islay (pronounced ‘eye-luh’) whiskies are among Scotland’s most pow-
erful, thunderous drams. This is particularly true to the south of the isle, where peat smoke 
is rife; as is tar, brine and salinity. Further north there is not quite the peat intensity - instead 
there is often plenty of fruit and refinement; though there is always a good degree of balance 
wherever one is on the isle. Of all the whisky regions of Scotland, Islay has attained a truly 
iconic status. 

 Ardbeg /  Uigeadail / NAS / 54.2%
(Pronounced ‘oog-a-dal’) This is Scotch Gaelic for 'Dark and Mysterious Place', taking its 
name from the brooding loch which provides the peat-laden water for Ardbeg. This is a 
special vatting of different styles of Ardbeg, marrying together its traditional deep, smoky 
notes with the luscious, sweet raisiny tones of old ex-sherry casks. This cask-strength 
bottle exudes breathtaking balance.

 N Strong peat with flourishes of dark sugar, fresh coffee, cereal notes and coal tar.
 P Led by sweet, ripe fruit and honey, followed by a good helping of malt with powerful 

peat, smoked barley and complimented by sherry.
 F Very long. Caramel and malt weave through peat smoke and a hint of espresso.

 Q Ardbeg / Corryvreckan / NAS / 57.1%
This is one of the legendary Islay malts. A heady, intense and powerful expression. Swirling 
aromas and torrents of deep, peaty, peppery taste lurk beneath the surface of this beauti-
fully balanced dram.

 N Buttery peat smoke and iodine with an almost minty coal tar and just a hint of pine.
 P Punchy and tingling on the tongue with a medicinal and salty maritime character. 

Creamy and peppery, with spiced fruit and orange citrus.
 F Salty with a chilli tingle. The peat is fleeting with lingering smoke and tarmac.

 Q Ardbeg / 10 year  / 46%
This was the first expression from the distillery not to be chill filtered. It's a big and gutsy 
classic, and a must try for any fan of single malt whisky.

 N Mountains of peat and clouds of sea spray with hints of citrus and vanilla.
 P Deep and complex. A surge of peaty, smoky, salty, medicinal, spicy warmth precedes 

subtle sweet vanilla and citrus.
 F Long and glorious sea salt, caramel and bonfire smoke.

 Q Caol Ila / 12 year / 43%
This distillery lies close to Loch nam Ban, the source of its pure mash water. Fresh and 
lighter-bodied than many Islay malts, yet with all their typical peatiness. 

 N Fresh and herbal with hints of peppermint and a grassy character.
 P This has a light and balanced character, yet with punchy flavour. Oily tar and cigar to 

start, following through to elegant peat smoke and hickory with just a hint of citrus.
 F A long, peppery, smoky, spicy warmth.

 Q Laphroaig / 10 year / 40%
Really smoky and iodine rich. This has to be one of Scotland's most characterful drams. 
Laphroaig are known for their medicinal malts, and the classic 10 year old is no exception.

 N Big, smoky peat notes with subtle spice, as well as salted iodine and sticking plasters.
 P Seaweed led, with a hint of vanilla and plenty of notes from the First Aid box, notably 

TCP and plasters. The oak is big, with tarry notes and an iodine complexity.
 F Long and drying, as some savoury spices develop – cardamom, black pepper and chilli.



Campbeltown
Dry and saline. This was once one of the most prolific regions in Scotland. Sadly US Prohibition 
affected the area and until recently, the region was all but dead. One can imagine a cross be-
tween the Western Highlands and the Lowlands, with a coastal character. There are now just 
three whisky distilleries in Campbeltown, and they are known for their dryness and often for 
their pungency. There are also a few peated releases, for example Longrow, which is produced 
at the Springbank distillery. It is the proximity to the coast that gives the whisky its salty tang.

 Q Springbank / 10 year / 46%
A mixture of both bourbon and sherry matured whisky. 

 N Pungent peat with an earthy roots, alongside exotic fruit and a hint of salinity. 
 P Full bodied and dry with a good helping of cereal sweetness. There is a richness to the 

peat, with a dark nuttiness and whirling smoke. 
 F Long and crisp with a coastal tang and a trailing peat with oaked dryness.

 Q Glen Scotia / Double Cask / NAS / 46%
This Campbeltown single malt is finished in a combination of first-fill bourbon barrels and 
Pedro Ximénez Sherry casks. 

 N Vibrant fruit followed by vanilla fudge, with a hint of salinity then spiced oak and char.
 P Opens with more fudge and a honeyed sweetness. Powerful, oily and a little herba-

ceous with some brandy character.
 F Sherried notes shine through more on the finish.

 Q Longrow / Peated / NAS / 46%
A great offering from Longrow. Perfect for Islay fans looking for something a bit different.

 N Very maritime with plenty of smoke and sea salt.
 P Light and sweet at first, with notes of green grapes and rhubarb - a great contrast to 

the nose. Then comes a big blast of smoke.
 F That salty smokiness returns from the nose providing a deeply satisfying ending.

Single Grain
Single grain is kind of the long-lost cousin of single malt. The “single” in the name tells you it 
too is the product of a single distillery, but unlike single malt, single grain doesn’t need to be 
made from barley, nor does the grain need to be malted. Instead, single grain whiskies are 
often made from wheat, corn, or a blend of the two and are usually distilled in a column still, 
rather than a copper pot still.
Recently, more and more Scotch grain whiskies are being released that flaunt the fact that 
grain whiskies can be delectable in their own right. There are single grains and also blended 
grain whiskies now available that are more than worth your time.

 Q Loch Lomond Single Grain / NAS / 46%
A single grain from the very adaptable Loch Lomond distillery, known for producing a va-
riety of different whiskies, from single malts to single grains to blends. A very light whisky 
here, perfect as an aperitif. Made using 100% malted barley and distilled in a column still.

 N Plenty of sweet, fruity grain character with citrus peels and a little bit of grassiness.
 P Pineapple starts to develop on the palate, with a touch of oak spice and peat keeping 

it from becoming overly sweet.
 F Gentle with continued soft fruity freshness.

Blended
The idea that single malt is good, blended is bad is really only down to marketing.
It's a myth that blended whiskys are inferior, cheaper to make and taste worse than single 
malts. There are, of course, cheap blends around; but don't disregard a whole category of 
whisky because of some bad ones.
A Scotch blend is made up of both malt and grain whisky. The grain whisky is a little more 
neutral in taste, thus the malt whisky is added for flavour and body. These products are the 
lifeblood of the industry and the liquid expression of an art form that borders on alchemy - 
combining a myriad components to create one harmonious and consistent whole.

 Q Proprietary Barley Spirit Drink / 54.55%
Made using two ingredients - superb cask strength single malt whisky from Speyside, 
aged for over ten years in sherry casks; and a reduction of the finest Pedro Ximenez Sherry. 
Strong in flavour, sweet, rich, delicious and indulgent.

 N Immense sherry tones on the nose, coupled with juicy sticky prunes and nutmeg.
 P Sweet, creamy, juicy. Chewy and thick. Toffee, molasses, cinnamon, dates and musco-

vado. Like Christmas Pudding, laden with brandy butter.
 F Spicy and warming, notes of sweet espresso coffee and dessert sherry. 



 Q Rock Oyster / Cask Strength / 57.4%
Rock Oyster embraces the character of Jura, Islay, Arran and Orkney, which makes this 
limited edition cask strength whisky a very exciting release!

 N A big hit of coastal peat, tarry rope and tobacco, with lime zest, dried fruit and pepper.
 P Rather complex, with coastal sea spray at the fore, alongside capers and seaweed. 

Hints of vanilla come next, with honey, citrus and green wood.
 F Plenty of brine with zesty citrus and dying smoke.

 Q The Famous Grouse / 40%
One of Scotland’s best selling blends, with Scotch from the Glenrothes, Highland Park and 
The Macallan. Great to sip over ice or with your favourite mixer.

 N Light and crisp with floral barley and a toffee sweetness.
 P Light and balanced. Spice, barley and caramel at the forefront with a touch of smoke.
 F Plenty of caramel sweetness.



BOURBON



USA
Sweet and fruity. The whiskey made in the USA, generally (but not exclusively) Kentucky. Unlike 
Scotch whisky that is made mostly from malted barley, bourbon is distilled from a mash con-
taining mostly corn, then filled out with barley and either rye or (less commonly) wheat. The 
distinctive taste can be characterised by toffee, pralines, vanilla, and dried fruit, often orange. 
Charred oak barrels give bourbon a distinctive spicy oak firmness that is unique to American 
whiskey.
The spelling of whisky, or whiskey, differs geographically. As a rule, American and Irish pre-
fer ‘whiskey’ and the Scots, Canadians and the rest of the world’s single malt makers prefer 
‘whisky’. This originated during the 19th century, when Scotch whisky was of very low quality 
- much of it being distilled poorly in Coffey stills. For exportation to America, the Irish distillers 
wanted to differentiate their product from the poorer Scotch whisky, thus they added the ‘e’ to 
mark the crucial distinction. As a result, Americans still spell their spirit with an ‘e’.

 Q Buffalo Trace / 45%
The new edition of the classic Kentucky straight bourbon, Buffalo Trace. A rich and enticing 
whiskey with a smooth, confident taste.

 N Spicy and sweet with creamy toffee, hints of rum spice and a cereal sweetness.
 P Toffee apple and brown sugar, with some vanilla espresso, a touch of chocolate, dried 

raisin, orange peel and toasty oak.
 F Good length with sweet spices, cinnamon and toffee.

 Q Blanton’s / Single Barrel (59) / 67.2%
Unfiltered, uncut, and bottled straight from the barrel, this is fantastic and complex. Blan-
ton's as it tastes in the cask! 

 N Heady notes of caramel and winter spice, leading to rich rye.
 P An immediate and big hit of rye that evolves into sweet wood and spiced orange. A 

small drop of water is recommended for something of this proof, and with it brings 
out the sweetness, but also enhances the rye, giving it a peppery like quality.

 F Thanks to the high abv, the finish is long yet smooth with lingering pepper.

 Q Balcones / Baby Blue / 46%
This is the first Texan whiskey, as well as being the first whiskey to be distilled from blue 
corn. Wonderfully different. 

 N Soft vanilla and notes of candied citrus, with toasted oak and a little creamy cereal.
 P A rich and thick palate entry. Caramelised bananas and baked apple work alongside 

baking spices and salted butter.
 F Quite a sweet and spiced medium finish.

Balcones / Rumble / 47%
Made using local wildflower honey, mission figs and turbinado sugar. These ingredients are 
fermented and distilled before maturation in small oak barrels.

 N Thick notes of honey and rose water, with some dried citrus and a hint of sandalwood.
 P Curiously rum-like with mixed spices, apple peel, cocoa butter and burnt sugar, before 

creamy notes of vanilla and caramel.
 F Apple peel and hints of honey and clove.

 Q Elijah Craig / 12 year / 47%
Named for a reverend from Virginia. He kept a warehouse where he stored barrels and one 
day experienced a devastating fire. He used the charred casks regardless and found they 
imparted a lovely character.

 N Thick and full with toasty oak, toffee, spiced fruit and a touch of vanilla caramel cream.
 P Full and sublimely smooth, with notes of stewed apples, raisins, a touch of aniseed 

and a hint of spice.
 F Good length, with toasty oak notes and a creamy sweetness.

 Q Few / Bourbon Whiskey / 46.5%
Aged in barrels made from Minnesota oak which has a shorter growing season hence a 
tighter grain, resulting in a unique whiskey. The fantastic FEW Bourbon. This splendid craft 
beauty comes presented in a gorgeous bottle adorned with a label showing off some lo-
cal heritage, depicting a scene from the Chicago World’s Fair of 1892. A vibrant spirit drink 
filled to the brim with character.

 N Cloves, vanilla and caramel form a rich and spicy aroma.
 P The flavour is sweet and packed full of toffee, clove, vanilla and warming spiced good-

ness with a touch of cardamom.
 F The finish is long and lingering with warmer tingling spice notes.

 Q Few / White Whiskey / 40%
This is an unaged whiskey, or 'white dog'. It is made from a mash of 70% corn, 20% wheat 
and 10% two row malt. A must try for any enthusiast.

 N The corn is prevalent but the malted barley comes through with a certain elegance.
 P A particularly rich character. The flavour is reminiscent of cherry jam with a little 

ground pepper followed by a herbaceous quality.
 F Surprisingly long for an unaged spirit and holds sweet notes of vanilla cherries.



 Q Smooth Ambler / Old Scout / 7 year / 49.5%
A very impressive bourbon bottled under the Old Scout name in homage to the Scottish 
and Irish tradition of independent bottlings. This is a 7 year old straight bourbon, made 
with a mashbill of 60% corn, 36% rye and 4% malt.

 N Slightly nutty with ginger and a little marzipan, alongside caramel, rye and spice.
 P Rich and creamy caramel, cane sugar and vanilla, with plenty of spice coming through 

again, followed by sweet rye.
 F A spicy, chilli finish with cinnamon, more rye and just a hint of coffee.

 Q Smooth Ambler / Old Scout / 10 year / 50%
The Smooth Ambler distillery in West Virginia is busy leaving their barrels of whiskey alone 
to mature. During this time, they have scouted out whiskey they admire and created a 
curated selection, dubbed 'Old Scout'.

 N Familiar caramel notes from the 7 year, but a touch more laid back and creamy.
 P Light caramel and wood spices with an enjoyable interplay between rye and corn. The 

more refined older sibling.
 F Smooth and long with some chilli, but without the intense spiciness of the 7 year old.

Smooth Ambler / Old Scout Rye /  7 year / 49.5%
Classic American straight rye whiskey. After months of searching to find a rye whiskey 
worthy of their Old Scout label, Smooth Ambler discovered this and brought it home to 
bottle it up. It has a mashbill 95% rye, 5% malted barley with no corn whatsoever.

 N Cane sugar leads into delicious rye and a dusting of cocoa.
 P Spicy, peppery and slightly spearmint, with loads of sticky brown sugar; followed by 

that unmistakable sweet rye character.
 F Long, smooth and spiced with a pleasant warming burn.

 Q Woodford Reserve / Distiller’s Select / 43.2%
The mashbill for Woodford Reserve comprises 72% corn, 18% rye and 10% malt. This is a 
'must have' Kentucky bourbon that is triple distilled and matured for at least six years.

 N Thick and creamy with tons of vanilla and undertones of cedar wood and a little smoke. 
 P A full, woody taste with spicy rye, a hint of peppermint, a touch of cocoa and butter-

scotch; alongside notes of espresso beans, winter spice and a sweet cereal character.
 F Long and mature with notes of cereal, spicy oak and a trace of tobacco.



TEQUILA



mexiCo
For too long, the authentic spirit of tequila has been lost. Tequila has become something to 
dispose of quickly, with a shiver and a chaser and great fanfare. No longer.

No shot glasses. No salt. No loud whistles. No chanting. No cheering. No slamming.

Tequila is intrinsically associated with Mexico and the state of Jalisco. This spirit is obtained 
by the distillation of fermented juice from only the Blue Weber Agave plant. Many different 
types of agave exist. In Mexico alone there are more than 200 varieties. However, only Blue 
Weber Agave is suitable for tequila production. The agave is often referred to as a cactus 
but in fact it is a plant belonging to the Amaryllis family. The plant takes a minimum of 6-8 
years to mature, after which, the leaves and roots are removed and the heart is cooked. The 
juice is then extracted and fermented then double distilled. The resulting tequila is held in 
containers for varying lengths of time before being bottled. Tequila is produced only within 
five small designated regions in Mexico and the production of the spirit is the most strictly 
controlled in the world.

The smoothest tequila is made using only 100% pure agave. Here at the Harlequin, we do 
not serve ‘mixto’ tequila - a spirit made using a minimum of 51% agave, the other 49% be-
ing made up with cane sugar. These spirits are usually cheaper, but often carry with them a 
harsh alcohol burn. It is this type of tequila that many people would associate with a wob-
bly Friday night and a thick head on Saturday morning. Not anymore. Indulge in one of the 
world’s most misunderstood spirits...

Blanco
Blanco tequila, also known as ‘silver’, is the original, unaged style with the freshest, most 
intense agave character. This spans a range of herbaceous, earthy, vegetal notes including 
grilled peppers, fruitiness such as citrus; whilst the range of spices features cinnamon and 
nutmeg. Blanco tequila is bottled within 60 days of distillation.

 Q Arette / 38%
A silver tequila from Arette, benefited by the pristine waters of the Tequila mountain. This 
is bottled on site at the El Llano distillery in Tequila, Jalisco.

 N Earthy, fruity and floral aromas.
 P Sweet tasting with no bitterness. Intense, fresh agave with a mown grass character 

and moderate spice flavours. 
 F A medium finish with lingering sweet agave.

Reposado
Reposado, or ‘rested’, tequila is generally aged in oak barrels previously used to mature 
bourbon, which means they are already ‘seasoned’. This tequila must be aged for at least 
2 months to be called ‘reposado’, but many are rested longer, up to 11 months. This ageing 
period sees the barrel contributing flavours such as vanilla and crème caramel to the earthy, 
spicy, herbaceous and vegetal character of tequila.

 Q Chamucos / 40%
A rock solid tequila aged in white oak barrels for 7 months. This will deliver something dif-
ferent each time you try it. Highly recommended!

 N Sweet agave and vanilla with dried fruit and spice.
 P A nice light sweetness with spice and pepper. The sweetness fades into a peppered 

and smoky agave flavour.
 F The toasty agave continues into a spiced vanilla linger. 
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 Q Corralejo / 38%
Rested for four months in Encino, French and American oak casks. This spirit hails from 
Guanajuato and is the only tequila we serve that does not come from Jalisco. This is a su-
perb mid level tequila with good complexity. 

 N Earthy notes alongside sweet vanilla and caramel with a touch of pepper and a her-
baceous quality.

 P Roasted agave notes are forward, easing into a light accent of spice and earth with 
pepper, honeyed peels and some light citrus.

 F A balanced, spiced and fruity finish with an oaky linger.

 Q El Jimador / 40%
The name 'El Jimador' honours the men who harvest the locally grown agave. This is aged 
for 2 months in white oak barrels before bottling, and is regarded by all of Mexico as its #1 
tequila. 

 N Plenty of cooked agave on the nose, with hints of ripe fruits.
 P Very fruity with a buttery smoothness alongside cooked agave, vanilla and caramel 

sweetness.
 F A short, peppery finish with a fruity agave linger.

El Tesoro de Don Felipe / 40%
This tequila is the last of its kind: the only one still produced entirely by hand. Don Felipe 
personally walks his fields and selects agave plants for their maturity and quality. Aged in 
oak barrels for 11 months, this is a well crafted and natural tasting tequila.

 N A fairly subtle nose. The green agave is balanced nicely by barrel aging.
 P A light sweetness from the cooked agave and it still maintains its vegetal profile. The 

oak is light and smoky, but in no way overtakes the agave character. 
 F The agave and oak carry through with light pepper, vegetal and citrus notes. Great 

balance and complexity.

Anejo
Anejo, meaning ‘aged’, receives a minimum of 12 months ageing, with luscious vanilla, 
crème caramel and oakiness combining with the original agave character. A maximum of 5 
years ageing is generally the limit, beyond which the barrel influence tends to overwhelm 
the agave character.

 Q 1800 Tequila Reserva / 38%
Aged in small French oak barrels for over 12 months, with a small proportion of it aged in 
American oak for 3 years. A great budget anejo to introduce the style.

 N Nutty and spicy with some cocoa, marzipan and plenty of cooked agave.
 P Spicy and woody with some black pepper, all supporting the agave backbone.
 F Light, soft and smooth with a touch of charcoal on the tail.

 Q Don Julio / 38%
Double distilled, and rested in charred American oak bourbon barrels for 18 months, this 
represents everything that a good anejo should be. The perfect choice to get non tequila 
drinkers into enjoying the juice.

 N Earthy agave with vanilla and caramel as well as some fresh citrus. 
 P Complex with sweet agave and vanilla flavours at the fore, developing into toasty oak, 

Notes of honey, fresh berries and butterscotch.
 F Short, sweet and ultra smooth with no burn at all, leaving you wanting more.

 Q Herradura / 40%
This tequila achieves its smooth taste through its 25 month aging period in white oak 
barrels.

 N A complex aroma of woody agave, fruits, oak and a hint of dark chocolate.
 P Fruity agave with great spiced notes of pepper and baking spices, alongside a light oak  

and fruity character that maintains balance.
 F A hot finish with some bite that fades into cinnamon and fruit. 



VODKA



THE wOdkA Wars
The Polish and the Russians have been fighting over who invented vodka for years. For 
them, it’s not merely a matter of national pride, it’s a reason to literally go to war.

In 1977 a trade war took place between the USSR and Poland. Known as ‘The Wódka War’, 
it saw Poland claim that vodka was a Polish invention. As such, only they had the right 
to call their product ‘wódka’, and all others, including the USSR, had to be labelled ‘Bread 
Wine’. However, the International Trade Court ruled in favour of the USSR, after well known 
historian and soviet patriot, William Pokhlebkin, provided (loose) evidence that vodka was 
first distilled in Moscow in 1440, decades before it apparently appeared in Poland. How-
ever, many academics have recently disputed this date. One such historian, Scott Simpson, 
claims the word ‘wódka’ appears in writing in Poland before it appears in writing in Russia, 
around 1543. The word wódka wouldn’t appear in Russian text for at least another 200 
years, around 1750. However, it is unlikely we will ever know its origins for sure.

In any case, vodka is an unquestionably popular spirit and is enjoyed worldwide. In Eastern 
Europe and the Nordic countries it is usually drunk neat and ice cold, but globally it is almost 
always mixed. One of the reasons for its incredible popularity is that it is not so strongly 
flavoured as whisky or rum, and can be mixed with pretty much anything, creating a neutral 
base for many cocktails. Vodka can be distilled from any plant matter with enough starch 
and natural sugars for fermentation to take place. The most popular bases for vodka are 
grains such as corn, rye and wheat – the latter are considered to be superior; however pota-
toes can also be used (in the case of Chase Vodka), as can molasses, sugar beets and grapes 
(famously used to make the French vodka, Cîroc).

As with any spirit, good quality vodka should be enjoyed for its appearance, aroma and taste, 
and drinking it cold brings it to its proper viscosity and flavour. You should look for its clarity 
when held up to the light and whether there are any unusual characteristics, such as bluish, 
yellow or green tints. As you swirl the vodka in your glass, good vodka will have a creamy, 
sweet or grainy fragrance. Note if the taste is sweet or dry, complex or simple. The texture is 
also important. Is it oily or clean? To compare, Stolichnaya has a very clean texture, whereas 
Absolut Vodka has a more oily mouthfeel.

 Q Reyka / Iceland / 40%
Distilled from wheat, barley and glacial water so pure it requires no treatment or dem-
ineralisation at all. It is also the world's first "green" vodka, being made using sustainable 
energy from geothermal heat.

 N Fresh and very clean.
 P Slight creamy vanilla notes and an underlying natural sweetness with a soft, delicate 

texture.
 F Smooth, lingering and a subtly spicy finish.

 Q Stolichnaya Red / Latvia / 40%
The classic Stolichnaya Red Label vodka, filtered three times, once with quartz, then char-
coal and then quartz again for a pure but original flavour profile. An excellent benchmark.

 N Neutral aromas have hints of wet stone, cream, and dried citrus 
 P Silky soft with medium body and good texture. Dry with subtle fruit notes.
 F Long and warming, with powdered sugar, pepper and talc.

 Q Stolichnaya Gold / Latvia / 40%
Produced using wheat and rye and filtered through birch charcoal and quartz sands to 
deliver an exceptionally smooth mouth feel. 

 N Subtle citrus peel and anise aromas
 P A round, vibrant entry leads to a supple medium to full bodied palate with vanilla 

cream, powdered sugar and subtle spice.
 F A long cream and spice fade.

 Q Blackwood’s Shetland / Scotland / 40%
This is triple distilled from fermented wheat over Nordic Birch charcoal with pure Shetland 
spring water from the North Atlantic. This is the first vodka ever to be ice filtered.

 N A little creamy vanilla alongside dried citrus peel.
 P An undoubtedly smooth vodka with a surprising yet satisfying earthy undertones.
 F Crisp, bracing and seriously smooth.

 Q Absolut Vodka Blue / Sweden / 40%
Introduced in 1879 as an absolutely pure vodka, which used a new distilling process called 
rectification. Distilled from locally grown winter wheat and well water from the town of 
Ahus in southern Sweden. 

 N Grainy and fresh with a faint hint of liquorice.
 P Rich, full bodied and complex; yet smooth and mellow with a distinct character of 

grain, followed by a hint of dried fruit.
 F Smooth and light, leaving an oily texture behind.



 Q Square One / USA / 40%
This is distilled from certified organic rye grown in North Dakota and uses a certified or-
ganic proprietary fermentation process; using organic yeast, natural nutrients and fresh 
water from the Snake River watershed, originating in the Teton Mountains of Wyoming.

 N Rich, nutty rye and freshly cut straw.
 P Noticeably clean, smooth, and bright entry, slowly transforming into a warm, savoury 

palate with a silky, inviting texture.
 F Long and warming, with the slightest hint of heat.

 Q St. George Green Chile Vodka / USA / 40%
This packs a vibrant, evocative and subtly spicy punch. Made with lime peel and fresh co-
riander, alongside jalapeño, serrano, habanero, red and yellow peppers. This has great bal-
ance of sweet and savoury.

 N Lots of fragrant chilli here. Jalapeño at the fore, with spicier habanero simmering in 
the background.

 P Vegetal and juicy with crystal clear flavours of fresh chillies, cooled down by herba-
ceous coriander and lime. Puts us in mind of good Mexican food.

 F Warming and surprisingly refreshing.

 Q Holy Grass / Scotland / 41.5%
Holy grass goes by many names, but you can think of this as a Scottish bison grass vodka. 
The grass grows on the banks of the Thurso River near the distillery in Caithness, although 
in fact Dunnet Bay have to source the botanical from elsewhere because their local grass 
enjoys protected status! 

 N Creamy sweet vanilla comes through immediately, with blueberry and chamomile.
 P Apple comes into play here, doing so through texture as much as taste. Notes of 

chamomile, pear skin and honey too.
 F Lingering sweet vanilla. Lovely!



ABSINTHE



la FéE vERte
L = Louche /loosh/ - (of a liquid) To become cloudy when mixed with water, due to the pres-
ence of anethole (found in anise).

Absinthe is commonly referred to in historical literature as “la fée verte” (the green fairy) due 
to its traditional natural green colour, however it may also be a colourless spirit. The drink 
originated in the canton of Neuchâtel in Switzerland in the late 18th century. It is an anise 
flavoured spirit derived from botanicals, including the flowers and leaves of Artemisia absin-
thium (aka “grand wormwood”), together with green anise, sweet fennel, and other medici-
nal and culinary herbs. It arose to great popularity as an alcoholic drink in late 19th and early 
20th century France, particularly among Parisian artists and writers. Ernest Hemingway, 
Vincent van Gogh and Oscar Wilde amongst many others were all known absinthe drinkers. 
Owing in part to its association with bohemian culture, the consumption of absinthe was 
opposed by social conservatives and prohibitionists.

Absinthe has often been portrayed as a dangerously addictive psychoactive drug. The chem-
ical compound thujone, although present in the spirit in only trace amounts, was blamed for 
its alleged harmful effects. By 1915, absinthe had been banned in the United States and 
in much of Europe. Although absinthe was vilified, it has not been demonstrated to be any 
more dangerous than any other spirit. Any psychoactive properties attributed to absinthe, 
apart from that of the alcohol, have been much exaggerated. A revival of absinthe began in 
the 1990s, following the adoption of modern European Union food and beverage laws that 
removed longstanding barriers to its production and sale. By the early 21st century, nearly 
200 brands of absinthe were being produced in a dozen countries, most notably in France, 
Switzerland, USA, Spain, and the Czech Republic.

Absinthe is traditionally bottled at a very high level of alcohol by volume. As a result, it is 
normally ‘louched’ with water and sugar prior to being consumed. Like tea or coffee, how 
much or how little water or sugar is a matter of personal preference, though we would rec-
ommend a ratio of between 3 and 5 to 1.

Adnams / Absinthe Verte / England / 66%
Produced at their Copper House distillery in Southwold. Its light lemon-lime green colour 
resembles extra virgin olive oil, and is derived from hyssop and melissa. 

 L Classic and slow forming but thick, with the green colour retained. 
 N Fennel, liquorice and aniseed with a little lemon sherbet emerging with time.
 P Tasting reveals wormwood and hyssop, developing into a rich, elegant and well 

rounded warming star anise flavour in the mid palate.
 F The finish has well defined herbal components with a little more fennel and liquorice.

Cold-Distilled Absinthe / England / 91.2%
Firstly - a word of caution. At a frankly jaw dropping 91.2% ABV, this is (as far as we know) the 
world’s strongest absinthe. But perversely, due to the cold-distillation process, it is also one of 
the most gentle and approachable. 

This clear absinthe is crafted by macerating a selection of traditional and contemporary 
botanicals in English wheat spirit. It is then cold-distilled in a vacuum still, allowing the 
liquid to boil at room temperature, thus retaining the freshness of its botanicals. 

 L You won't get much (if any) louche effect here due to the low amounts of anethole.
 N Very light and fresh. The lemon, aniseed and fennel are present, but in a completely 

new, fresh way.
 P A flavour explosion. None of the 'cooked' flavour, but rather a minty summer fresh-

ness. The anise is well controlled, allowing the other botanicals to come forward.
 F Long and lingering, but with freshness still the watchword. 

 Q Jade / Nouvelle-Orleans Verte / France / 68%
Jade Nouvelle-Orleans is a verte absinthe based on a recipe by T.A. Breaux who studied 
absinthes made in New Orleans in the early part of the 20th century. This is a stunning 
style of absinthe and is well worth trying.

 L Pale and slow forming, with beautiful opaque post louche jade green colour.
 N Light anise and great wormwood, with citrus notes and musky undertones.
 P Wormwood is upfront and the anise and fennel are light. There's an underlying earthi-

ness with some salty brine, reminiscent of a coastal scotch, lurking in the background.
 F The anise really comes through here and is lingering and delightful.



 Q La Fée / Absinth Bohemian / France / 70%
A modern Bohemian-style absinth, capturing the essence of 20th century Czech Republic 
in both taste and appearance. Spelled without an ‘e’, Czech absinth is often considered to 
be a different drink to more traditional absinthe, as little to no anise is used in its prepara-
tion. 

 L This has an electric blue hue. Due to its low anethole content, no louche is produced.
 N Highly aromatic, with eucalyptus and mint on the nose. 
 P Flavours of fennel and mint are on the forefront with light wormwood.
 F A lasting bittering finish.

 Q Trenet / France / 60%
A French absinthe, Trenet is made with a wormwood infusion, star anise, peppermint, 
cloves and cinnamon. This is a great example of an entry level verte absinthe.

 L Emerald green spirit louches to a translucent milky green with a subtle blue hue. 
 N A distinctive spicy, herbal nose with notes of rich aniseed and a hint of sweetness. 
 P This carries through into the palate where the wormwood is dominant, alongside 

hints of candied anise and cloves. 
 P This smooths out into a lingering herbal, slightly bitter finish.

 Q Butterfly / Switzerland / 65%
Based on a pre-prohibition recipe made in Boston in the early 1900s, the style stands out 
from other absinthes by its use of mint, citrus zest and other herbs, creating a complex but 
refreshing flavour profile. 

 L An inviting natural green colour and a thick, milky olive yellow louche with great depth. 
 N Intriguing and complex. The anise is prominent, with hints of wormwood, mint and 

orange peel. 
 P There is noticeable sweetness on the palate with a nice level of herbal spice, alongside 

hints of mint, and earthy liquorice. 
 F A sweet and lingering finish, again, with a touch of mint.

 Q La Clandestine / Switzerland / 53%
Based on a 1935 recipe by the renowned Swiss absinthe distiller Charlotte Vaucher, this 
is a crystal clear absinthe. The producers recommend this be served without sugar, but of 
course, this is up to you. 

 L Perfectly clear absinthe with sparkling clarity. Louched, it becomes very milky white 
with some blue highlights.

 N Big peppery and sweet aromas. It is fennel forward with good support from the 
wormwood.

 P Terrific balance with a fresh herbal character. Creamy and sweet with fruity fennel, 
subtle floral wormwood, and a subtle burst of spice on the back palate.

 F Seriously enjoyable, great balance, satisfying wormwood with slight tongue numbing.

 Q St. George / Absinthe Verte / USA / 60%
From the Californian distillery St. George Spirits comes the first legal American absinthe re-
leased after the ban was lifted in 2007. Although the recipe was developed over an eleven 
year period! Created by infusing brandy with star anise, wormwood and fennel, before 
distillation. A second infusion of mint, tarragon, opal basil, lemon balm, hyssop, mead-
owsweet, and stinging nettles then takes place. A very intriguing drink that pushes the 
boundaries of what you may expect from absinthe. 

 L A lovely golden colour with a slight green hue. The louche is fast and dense with nice 
trails and finishes a milky greenish white. 

 N Extremely crisp and clean with lots of floral notes. Lemon balm comes through quite 
clearly alongside a touch of basil. 

 P A very spicy flavour profile with powerful wormwood bitterness, enhanced by nettles 
and tarragon. 

 F A great afterglow with a touch of wormwood astringency. If you don't normally sugar 
your absinthe, this one could benefit!
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