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Name

Amazzoni Gin
Maniuara

Bobby’s Schiedam

Greater Than Broken
Bat Gin

Tarsier Lychee &
Raspberry Oriental
Pink Gin

Boé Passion

Hayman’s Gently
Rested

Condessa Prickly Pear
& Orange Blossom

Café del Mar

G’Vine June Peach &
Summer Fruits

Hoxton Tropical Gin

Turner’s Apple Gin

Ginato Clementino

Papa Salt Coastal Gin

Brockman’s Orange
Kiss

Aztec Premium Gin

Bareksten Double Gin

Carmela Gin - Guayaba
& Mango

Roku Sakura Bloom

Ginato Pompelmo

Tarquin’s Rhubarb &
Raspberry

Sipsmith Lemon
Drizzle

Copeland Jones 1778
Navy Strength

Chief Gowanus New-
Netherland Gin

Amontillado Cask-
Aged Gin (Lost Parcels)

Mallows’ Chocolate,
Chilli & Sea Salt

Beefeater 24

Mr White’s Gin

Polarity Light

Orkney Gin Co.
Rhubarb Old Tom

Kopparberg Passion
Fruit & Orange

ABV

38%

42%

47%

40%

41.5%

41.3%

43%

40%

37.5%

40%

40%

38%

42.8%

40%

40%

43%

37.5%

43%

38%

38%

40.4%

57%

44%

42.8%

40%

45%

40%

40%

43%

37.5%

2026 Real Ale & Gin Festival - Gins

Country/
Region

Brazil

Holland

India

Stockport

Scotland

London

Mexico

Ibiza

France

London

Kent

Italy

Australia

Surrey

Wales

Norway

Canary
Islands

Japan

Italy

Cornwall

London

Ireland

USA

England
(various
locations™)

Wales

London

Worcester

London

Orkney

Sweden
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A delightfully zesty and gently sweet Old Tom Gin from Brazil. Following
double distillation, an array of botanicals are then cold infused before
generous helpings of lemon skins and lemongrass are allowed to macerate.

Made with a combination of local and exotic ingredients, including juniper,
clove, lemongrass, cubeb peppers and rosehips. Highlighting the meeting
of Dutch and Indonesian flavours in the spirit. Floral as it opens with fresh
rose, followed by a hint of red berry sweetness. Coriander gives it a fragrant
spice throughout.

Cricket bats are among the botanicals used in this aged gin. Yep, you read
that right. Cricket bats! The result is a characterful but balanced gin, with
perfumed wood, vanilla, and sweet spice notes alongside the juniper core.

This pink spirit was inspired by the founders' travels around Southeast Asia.
Raspberries and red dragon fruit are distilled alongside galangal, calamansi
(a variety of lime) and seven traditional botanicals. After distillation,
raspberry and lychee are infused into the spirit, giving it a pink hue.

Terrifically tangy passion fruit-flavoured gin from Scotland's Boé&. A mixture
of fresh passion fruit and bright orange notes meld with classic herbaceous
gin elements.

A sophisticated new edition to reflect the style of gin sold in London’s
ornate Gin Palaces in the 1800s when gin was sold straight from the cask.
First distilled by hand before being rested in Scotch whisky casks for just
three weeks. This brief wood contact adds nuance and individuality to an
already wonderful dry gin.

A gin from Mexico City, this edition from Condesa is infused with prickly
pear (which tastes like a cross between watermelon and kiwi) and orange
blossom, alongside raspberry, lime, and other botanicals. It was created to
capture the essence of golden hour in Mexico springtime,

Created for sunset sipping, this gin celebrates Ibiza's famous Café del Mar.
With a core of juniper, backed by fresh citrus and sweet spice, it's a
smooth, sumptuous and subtly balanced spirit.

This flavoured gin liqueur from G'Vine was made with peaches and summer
fruits to create a drink just made to enjoyed in the sunshine with a tonic
water and good company. Stone fruit, strawberry, citrus, and bright floral
notes.

Coconut and grapefruit are accompanied by ginger, tarragon and orris.
Bright, tropical and unmistakably Hoxton, with soft citrus and a clean,
refreshing finish.

The makers of Turners Cider in Kent know their apples having produced
many award-winning ciders. Now they have harnessed the spirit of Kentish
apples to create this crisp, classic London Dry gin.

Tannic notes of red grape and a hint of rose, alongside fragrant piney
juniper and sweet citrus running throughout.

This is the brainchild of superstar Margo Robbie, her husband and their
friends. It was developed in partnership with Lord Byron Distillery in Byron
Bay and features Australian botanicals like wattleseed, wax flower, and
oyster shell.

The distillery went to the trouble of making its own triple sec, which it uses
as a botanical here alongside Valencia oranges, juniper, almond oil, and
coriander. Sweet citrus is tempered by zestier notes, with a strong juniper
backbone and just a prickle of spice.

A vibrant dry gin, drawing inspiration from sacred Aztec botanicals. Cacao
nibs, avocado leaves, and epazote (also known as Mexican tea) join the
likes of juniper, coriander, and citrus for a gin that's layered with herbal
elegance and earthy, aromatic depth.

This vibrant gin is made by distilling juniper by itself, and distilling eight
other botanicals together, and then blending them together. Hence, Double
Gin. Orange peel and elderflower brightness, with earthy juniper spiciness
building underneath.

Sweet, juicy mango and syrupy guava mingle with delicate florals, citrus
zest, and a prickle of peppery juniper. A deliciously tropical taste of the
Canary Islands, Carmela Gin is brimming with exotic flavours.

This limited edition gin from Japanese producer Roku celebrates the
transient beauty of Sakura flowers with a combo of six uniquely Japanese
botanicals. Delicate florals ride throughout with notes of cherry blossom,
fresh herbs, and vibrant juniper.

Candied peels and tangy grapefruit flesh, creamy hints of vanilla and
peach, supported by crisp juniper and peppercorn.

Tart red berry, backed up by floral juniper, angelica and violet. A good
helping of cinnamon brings a spicy kick to the mid-palate, offering balance
to the rhubarb and raspberry.

Fresh, tart and warming, the lemon is powerful, but is tempered well by
savoury juniper, a pang of liquorice and a floral perfume quality that lifts it.

A Navy strength, cask-aged gin named after John Paul Jones, a well-known
naval commander from the American Revolutionary War. The gin was first
aged in Kentucky Bourbon casks for 120 days, before being moved over to
Oloroso sherry casks for another 20 days, and then bottled at 57% ABV.

A Dutch gin by way of America with a 19th century rye whiskey based
recipe discovered by drinks historian Dr. David Wondrich. Spicy rye and
Cluster hops come through, along with the juniper, but the cask maturation
has done its job. There are no sharp edges here. Blueberries, Jelly Babies,
pepper and anise develop.

This is a gin that spent 19 months slumbering in a cask that previously held
amontillado sherry, imparting rich layers of candied nuts and orange peels
to the oily juniper at its core. The finish has a gentle hint if vanilla, toasted
nuts and soft oak. A release of just 53 bottles.

This is for those of you who love exploring exciting flavour combinations.
Alongside the classic core of juniper, this one also features the likes of
chocolate, chilli, and sea salt! There's sweet notes, savoury notes, spicy
notes, all in one sip.

A recent addition to the Beefeater range with no less than 12 ingredients:
Japanese Sencha Tea, Chinese green tea, Seville orange peel, grapefruit
peel, lemon peel, juniper, coriander seed, liquorice, angelica root, almond
and orris root. The result is a fragrant gin with good sweetness.

Created by chef Marco Pierre White this gin takes a stripped-back,
ingredient-first approach to flavour. Distilled with juniper, coriander,
cardamom and orris root for classic depth, it layers in lavender for a floral
lift, fresh lemon peel, fresh orange peel, lemon verbena for a herbal edge,
and liquorice root for a gentle earthy sweetness, delivering a gin that’s
crisp, elegant, and balanced.

Delicate ironwort and apple sweet chamomile sit ahead of earthy elfdock
and two juniper varieties, while the distinct savoury snaps back with a
peppery bite.

A tangy twist on Old Tom gin made with rhubarb grown in Orkney! The
classic sweetness of Old Tom complements the zesty tartness of
herbaceous perennial, with all of this carried on the delightfully creamy
seven-times-distilled wheat spirit.

This premium gin is based one a classic London Dry base expertly infused
with passionfruit and orange to serve you a London Dry Style Gin with an
exotic touch.

Enjoy your Gin with a range of Fever Tree Tonic Waters including
Premium, Light, Elderflower and Mediterranean.

We would like to thank all our sponsors who have helped to make this festival possible.
Crittall Windows Ltd., Spritzmonkey Ltd., The Woolpack Inn, Witham Motor Company,
Baverstocks Ltd., Compact Storage Ltd., Supersmart Repairs, CML Microcircuits Ltd.,
Brian, Kerry, Debbie and Laura Skeet, Gill Peters, Barry Fleet,

Graham Green, Nigel Northfield, Stewart Adkins.



