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Audemus Pink Pepper

Polarity Dark

Polarity Light

Amazzoni Gin Rio
Negro

Pin Gin Lemon & Lime

Mataroa Mediterranean
Dry Pink

Agnes Arber Pineapple
Gin

Carmela Gin - Guayaba
& Mango

Cornish Rock Blue
Angel Gin

Amazzoni Gin
Maniuara

YD Chocolate Orange
Gin

Greater Than Broken
Bat Gin

Four Pillars Bloody
Shiraz

The Muff Liquor
Company Irish Potato
Craft Gin

Bareksten Double Gin

Whitby Bramble and
Bay

ABV

44%

40%

40%

51%

40%

38%

41.6%

37.5%

42%

38%

40%

47%

37.8%

40%

43%

38%
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Brazil

Yorkshire

India
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France Made with hand-picked pink peppercorns and a handful of other tasty

botanicals (including honey, vanilla and cardamom - all of which are
macerated separately then distilled under low pressure and temperature).
You'll find a good juxtaposition between sweet and spicy notes in this one.

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

London 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.

Brazil Amazzoni Gin Rio Negro is the second expression from the Brazilian brand,

which dials up the juniper, lemon and coriander notes. A hefty kick of
juniper and coriander, cooled by sweeter hints of lemon and orange.
Enjoyable cacao and pine bitterness sticks around on the finish.

A gin for those who like a bit of zing! Bursts of fresh lemon and lime zest
are backed by oily, piney juniper, hints of fresh herbs, and a warming touch
of pepper.

A fabulously fruity and floral expression from the folks at Mataroa Gin in
Greece. Greek pomegranate and Egyptian hibiscus join an array of classic
botanicals such as orange, lemon, Greek mastic, chamomile, bay leaf,
liquorice, angelica, and lavender, for a superbly fresh and fragrant profile.

Plenty of fresh pineapple opens things up, with gentle wafts of orange zest
and grapefruit adding some tang. A crisp core of juniper rests at the core,
sweetened by tropical mango on the finish.

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.

Don't worry, the striking blue colour is completely natural and comes from
Spanish blue gardenia flowers, which are combined with juniper berries,
lemon and orange peel, pink pepper and grains of paradise. Zesty orange
and a warming spicy note, with earthy juniper and a sweet floral hint.

A bright and citrusy cumquat gin bursting with all the zest and zip you’d
expect. It’s made by steeping locally grown cumquats in Brookie’s Dry Gin
for several months.

Fans of the famed Terry's Chocolate Orange step forth, this is the gin for
you. A deliciously decadent gin bursting with warming citrus and rich
chocolate notes topped off by a clean, smooth finish. A hug in a glass.

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 intriguing treat is the delicious result of mixing Four Pillars Rare Dry Gin
with Yarra Valley Shiraz grapes. Piney juniper, raspberry, plum, a pinch of
peppercorn and just a smidge of citrus zest.

Featuring nine botanicals, including rosemary, elderflower, lemon and
mandarin, as well as Champagne essence. The spirit itself is based around
Irish potatoes, which have been used to make poitin for many years in
Ireland. Zesty citrus, a hint of elderflower and a little kick of spice lead in this
juniper-forward gin, before bittersweet mandarin emerges.

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.

Berries and herbs are a match made in heaven. Theres blackberry, bay leaf,
heather tip, Yorkshire Moors honey and sugar kelp. Expect a brilliant
balance of sweet and savoury.
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Chief Gowanus New-
Netherland Gin

Manchester Gin -
Raspberry Infused

Roku Sakura Bloom

Dancing Sands

Forged Gin - Rhubarb
& Ginger

Amontillado Cask-

Aged Gin (Lost Parcels)

Uncle Val’s Peppered

Pickering’s Navy
Strength Gin

Palma Oak Aged
Spiced

Bobby’s Schiedam

Peddlars Shanghai
Craft

Thunder Really Pink

ABV

44%

40%

43%

44%

37.5%

42.8%

45%

57.1%

40.4%

42%

45.7%

37.5%

Country/
Region

USA

Manchester

Japan

New
Zealand

Yorkshire

England
(various
locations™)

USA

Edinburgh

Spain

Holland

China

Sussex

Tasting Notes

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.

A variation on the Manchester Gin recipe, now featuring an infusion of
scrummy raspberries! Nutty juniper developing into soft waves of floral
dandelion and lemon. Layers of sweet raspberry notes surround it.

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.

The gin is double distilled and botanicals are vapour infused, before the
spirit is blended with water sourced from the Dancing Sands Spring. A good
hit of juniper, with warming and spicy cardamom and coriander, a subtle hint
of chocolate followed by a long, sweet and spicy finished, with peppercorn
and liquorice intertwined.

Nothing captures the spirit of Yorkshire quite like rhubarb. This Rhubarb &
Ginger Gin from Forged Spirits makes use of delicious pink rhubarb from
the Rhubarb Triangle, along with the addition of spicy ginger.

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 gin takes its name from brand owner August Sebastiani's Uncle Val
and his Tuscany garden that contained distinctly Italian botanicals including
lemon, sage and lavender alongside the juniper. These are joined by black
pepper, red sweet pepper and pimento to give it a fiery kick.

The official gin of The Royal Edinburgh Military Tattoo. Huge waves of fresh
juniper and dried peels. Incredibly vibrant. Fragrant mandarin and rich,
earthy orris. The bumped-up ABV brings exotic spiciness to the fore after a
few sips.

Aged in Majorcan oak barrels which previously held local wine, then vanilla,
cinnamon and clove are added to the spirit while it rests in said barrels.
Aromatic baking spice and dried fruit, with hints of orange, sweeter vanilla
and tannic oak, with a suggestion of red grape skin.

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.

There are juniper berries, Sichuan peppers, lotus, East Asian mint, liquorice,
Tianshan almonds, angelica, cardamom pods, coriander seeds, Chinese
cassia bark, and Buddha’s Hand, a citrusy fruit used in traditional Chinese
medicine for centuries that is a symbol of longevity and fortune.

Alongside traditional gin botanicals like juniper and coriander, this
expression features plenty of elderberry, raspberry, and redcurrant notes.
Zesty berry sweetness sits up front, with a backbone of spicy juniper.

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

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,
Simple Van Hire, Baverstocks Ltd., Compact Storage Ltd., Supersmart Repairs,
Event Sound & Light, Andy & Rachel Smith, Annie Northfield,

Messrs Fleet, Green, Adkins & Northfield.



