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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.





Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections





You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





Introduction


Gin is such an exciting subject, with one foot in the past and one in the future. It has soared to giddy heights and wallowed in the gutter; perhaps the worst time of all was when, at the end of the 20th century, it was simply ignored.


The opposite can be said for gin now as it is well and truly back in vogue. Its popularity has risen and risen and something of a “gin renaissance” has spread around the world – long may the passion continue.


With such a rich tapestry of history, not to mention the range of exotic and unusual ingredients and methodologies employed in making gin, anyone trying to find out a little bit more about their favourite spirit is often left adrift in confusion and a bamboozling array of obscure definitions and terms.


This book will help to clear matters up for everyone – from those of you who are casual gin drinkers, all the way to bartenders, distillers and gin super-fans. Even the most complex of topics are presented in a concise and enjoyable way, meaning that anyone can delve a little deeper into the world of gin, and emerge with a clearer understanding of this most fascinating of drinks.


My own time in gin started in the same way as many others before me: I just really liked it. Luckily for me, my discovery of just how much I liked gin coincided with the beginning of the spirit’s recent revival. This was in 2005 and I plunged headlong into the pursuit of a deeper awareness and understanding of the many varieties of the drink. In the following year, I would try my 100th gin – an achievement that I never expected to meet.


Fast forward to the present day and I have lost track of the number of new gins I have tried – likely around 1,500, including varieties from nearly 50 different countries. Nowadays, much of my time is spent sharing my passion for gin, researching new and historical production techniques and recipes, and helping distillers to perfect new gins, whether they be a small start-up or a large multinational.


Writing a book on the subject of gin gives me particular joy. For a seemingly simple, humble drink there is so much to learn about its history, varieties, techniques, craft distilleries and more that it is easy to lose oneself in the subject; uncovering unknown facts at every turn of the page. It is exciting that some of the details in this book are almost as new to me as they will be to you.


So I hope that you find this dictionary a useful tool to further your understanding of gin, whether you’re a casual fan taking your first steps into understanding your favourite drink, or are already well down the road of gin expertise. Within these pages I hope to provide some small insight into just what it is that makes this wonderful spirit so special.


—David T. Smith
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A



ABV | PRODUCTION



SEE ALSO


Navy strength gin


ABV stands for “alcohol by volume” and is a measure of alcoholic strength. ABV is expressed as a percentage and refers to the percentage of a liquid that is alcohol. Water has an alcoholic strength of 0% ABV, while pure alcohol is 100% ABV. The minimum strength of gin within the European Union (EU) is 37.5% ABV and in the USA it is 40.0% ABV. When alcohol is produced in a still, it is typically around 86% ABV. It needs to be reduced in alcoholic strength before bottling, a process known as proofing. When water is added to alcohol, an exothermic reaction happens and heat is released. In the US, a proof system is used to express the alcoholic strength of spirits, although the use of the proof system is voluntary and all bottles must also state the % ABV. US proof is simply twice the ABV, so 40.0% ABV is equivalent to 80° US proof. It should be noted that US proof is not the same as British proof, the system that predates the widescale use of ABV. For example, 100° British proof is equivalent to 57.15% ABV (see Navy strength gin). British proof is the equivalent of 1.75 times the ABV, so 40.0% ABV is 70° British proof.






Aged gin | GIN STYLE



SEE ALSO


Negroni


Red vermouth


Sipping gin


Yellow gin


Gin that has been matured in or with wood, using either a barrel, wood chips or staves. There are two main types of aged gin: yellow gin, which is lightly influenced by wood, and sipping gin, a more modern and popular style. Traditionally, maturation involves the storing of gin in barrels, which can be made from new oak, or can have been already used (for example ex-Bourbon barrels, which add a spicy sweetness). They may also have had some sort of additional finish, for example using a wine such as sherry, port or vermouth, which adds fruity complexity. The advantage of using barrels over other methods of maturation is that they already exist and they also allow the gin to breathe and lightly oxidize as it matures, an important part of maturation for some experts.


The advantage of using staves or chips is that there are more varieties available, including pine, mahogany or pecan, some of which would not be suitable for making into barrels, either because it would be too expensive, suitable wood is unavailable, or the wood is too porous to hold gin. Most gin drinkers and connoisseurs take a balanced approach to maturation, valuing each form for its relative merits.
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Almond PRUNUS DULCIS VAR. DULCIS | BOTANICAL



SEE ALSO


Bitter almond


Botanicals


Native to the Mediterranean, Middle East, North America and northern India, the almond tree produces a green and fleshy plum-like fruit. This contains a shell which, in turn, contains the teardrop-shaped nut commonly referred to as an almond. Today, almond production is dominated by growers in California, USA, with other significant cultivation taking place in Spain and Italy. Almond trees are exceptionally thirsty; it typically takes 4 litres (7 pints) of water to produce a single nut. In distilling, almond is used as a botanical to add dryness and mouthfeel to a gin. Beefeater is a well-known example of a gin that is flavoured with almond.



Alpine gin | GIN STYLE



SEE ALSO


Campari


Herbal


Hernö


Negroni


Red vermouth


A style of gin popular in countries with close proximity to the Alps mountain range, such as Germany, Austria and Switzerland. The style is characterized by strong pine and juniper notes, woody herbaceous flavours and a touch of florality. In comparison to other gins, citrus flavours are generally lighter and more reserved. Alpine gin was probably inspired by the history of making herbal spirits and liqueurs in the region. While the style is most closely associated with the Alpine region, the same flavour profile is also popular with many gin makers from the Nordic countries such as Norway, Sweden, Finland and Iceland. Gins in this style have a strong flavour profile and work well with other strong ingredients, such as the Campari and red vermouth in an intense Negroni cocktail.
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Anethole | CHEMICAL COMPOUND



SEE ALSO


Licorice root


Louching


Myrtle


Star anise


Also known as anise camphor, anethole is an organic compound and terpenoid which is fragrant and powerful in flavour and found in many of the botanicals used to flavour gin. It also has a sweetness more than ten times that of sugar. Anethole is abundant in nature and is found in anise and fennel, where it plays a major part in their flavour and aromatic character. It is also found in licorice, star anise, anise myrtle, tarragon, basil and cicely. The compound is highly soluble in alcohol, but only very slightly soluble in water. These characteristics are responsible for the louching of absinthe, ouzo, pastis and, in some cases, gin.






Angelica root ANGELICA ARCHANGELICA | BOTANICAL



SEE ALSO


Botanical recipe


Botanicals


Dry vermouth


Fixatives


Green Chartreuse


Red vermouth


The third most prolific botanical to be used in gin, angelica root is also known as wild celery or Norwegian angelica. Like many other botanicals, it is part of the Apiaceae (carrot) family. It is native to Nordic countries and western Russia. Angelica is cultivated in Germany, France and Belgium, although it now grows wild in other cool climates such as the UK, Scandinavia and parts of the USA. Angelica root is dried and then roughly chopped or chipped before being used. In gin, angelica root adds an earthy, woody, dry note and is sometimes referred to as “the botanical that gives gin its dryness”. It is also often cited as a fixative in gin, helping to marry flavours together and maintain the integrity of the spirit’s flavour profile. Angelica is also used in other botanical spirits and wines such as vermouth, aquavitae, Bénédictine, absinthe and Chartreuse.
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Angostura bitters | COCKTAIL INGREDIENT



An aromatic non-potable bitters used as a flavouring in cocktails. “Non-potable” refers to the fact that these are not designed to be drunk on their own, but instead used in small amounts to season drinks and accentuate the flavours of the other ingredients. The recipe for Angostura bitters was developed in the 19th century by the Surgeon-General of the Venezuelan Army, Johann Gottlieb Benjamin Siegert. Siegert was based in the town of Angostura (now Ciudad Bolívar), hence the name of the bitters. He sold his first bitters in 1824 and started exporting them in 1830. Siegert died in 1870 and, five years later, production moved to the Port of Spain in Trinidad, where they are still made today. Angostura bitters should not be confused with bitters made from angostura bark, a medicinal plant native to South America. Siegert’s bitters are not made using angostura bark, although the bark is named after the same town in Venezuela.



Aviation | COCKTAIL



SEE ALSO


Crème de Violette


Glassware


Ice


Shaken/Shaking


A cocktail thought to have been created by Hugo R Ensslin, Head Bartender at Hotel Wallick located at Broadway and 43rd Street in New York City. The original recipe called for El Bart Gin, which was a popular contemporary of Gordon’s and Plymouth during the early 20th century. It was made by Wilson Distilling of Bristol, Pennsylvania, although it was made under licence from the Camberwell Distillery of London, UK. Gin is mixed with lemon juice, maraschino and Crème de Violette (which gives it a distinctive blue colour). During the mid-20th century, Crème de Violette became harder to obtain and, as a result, some recipes now omit the floral liqueur. Instead, the sweetness comes from the maraschino; this not only changes the flavour of the drink, but the colour too.


AVIATION RECIPE


50 ML / 2FL OZ / GIN


20ML / ⅔FL OZ / FRESH LEMON JUICE


10ML / ⅓FL OZ / MARASCHINO


10ML / ⅓FL OZ / CRÈME DE VIOLETTE


Place all the ingredients into a cocktail shaker filled with ice, shake well and strain into a cocktail glass.





B



Base spirit | PRODUCTION



SEE ALSO


ABV


Botanical recipe


Botanicals


Honey


Gin is produced by redistilling a neutral alcohol with botanicals to add character to the drink. This alcohol is known as the base spirit; it forms the blank canvas for the botanical flavours and aromas to overlay. Many gin distilleries, including all of the big gin brands, use a neutral spirit purchased from a third party. This is usually made from grain, so it is known as Neutral Grain Spirit (NGS) or Grain Neutral Spirit (GNS), although spirits made from grape and molasses are also available. In Europe, the base spirit of gin has to have been distilled to 96% ABV. This removes a lot, but not all, of the character of the base spirit’s raw materials. The advantage of using NGS is that it involves less capital expenditure, because a distillery does not need to buy a column still (required to distil efficiently to high ABVs) and the spirit is often more neutral in character. Some producers make their own base spirit. This is particularly common in the United States, where these producers are often referred to as “grain to glass” distillers. The benefit of “grain-to-glass” is that a distiller gains greater control, allowing them to use a base spirit that may not be readily available from a third party, such as spirit made from honey or apples.


TYPICAL CHARACTERS OF BASE SPIRIT MATERIALS


WHEAT: CLEAN AND NEUTRAL


CORN: CLEAN WITH A LIGHT SWEETNESS


BARLEY: CLEAN WITH A LIGHT, CREAMY SPICE


MALTED BARLEY: ADDS SOME BREADY NOTES


APPLE: FRESH AND CRISP WITH A LIGHT FRUITINESS


GRAPE: FLORAL AND FRUITY


MOLASSES: SMOOTH AND SILKY WITH A LIGHT SWEETNESS


HONEY: MELLOW, WITH A THICK TEXTURE AND FLORAL SWEETNESS



Bathtub gin | GIN STYLE



SEE ALSO


Compounded gin


Prohibition


The term originates from the early days of American Prohibition in the 1920s. It was used to describe the illicitly produced, compounded gin being drunk at various speakeasies in the United States. The exact origins of the term are uncertain, but there are two main theories. One is that the containers used to mix the ingredients were too large to be topped up with water from a sink tap and so were filled from a bath tap; the second theory is that baths, being large containers themselves, were used to mix the alcohol and various botanicals. The term tended to be used in a pejorative way until 2011, when Atom Supplies launched a product called Bathtub Gin. This starts life as a relatively simple London gin and is then flavoured with more botanicals via infusion. The product has received great critical acclaim since its launch, thus improving the image of bathtub gin.
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Bergamot orange CITRUS BERGAMIA | BOTANICAL



SEE ALSO


Bitter orange


Botanical recipe


Botanicals


Lime (Persian)


A hybrid of sweet lime (Citrus limetta) and bitter orange (Citrus x aurantium), which is used to flavour some gins. The fruit is similar in size to a bitter orange, but has a green peel when ripe. Bergamot orange is also used to make marmalade and to flavour confectionery such as Turkish delight. The essential oil extracted from the peel of the fruit is notably used in Earl Grey tea, where it provides the tea’s distinctive aromatic and citrus character. In 2016, the Torino Distillery started producing a bergamot-flavoured liqueur named Italicus Rosolio di Bergamotto. In gin production, the peels of bergamot are used for their aromatic and floral citrus notes as well their slight bitterness. They can be used in either dried or fresh form. Gins made using bergamot orange peel as a botanical include Fifty Eight Gin and Boxer Gin, both made in London. Fifty Eight Gin is made from the company’s own bergamot peel, which is dried in house.






Bitter almond
PRUNUS DULCIS VAR. AMARA | BOTANICAL



SEE ALSO


Almond


Bombay Spirits Company


Botanical recipe


Botanicals


Some varieties of almond tree produce nuts that are smaller and more bitter than those of the sweet almond (Prunus dulcis var. dulcis). These are native to Asia and the Middle East and are known as “bitter almonds”. The term is also sometimes used to describe the kernels of apricots (Prunus armeniaca), peaches (Prunus persica) and plums (Prunus domestica). The essential oil of bitter almonds is largely benzaldehyde. They were once used more frequently in food and drink (including gin), but concerns over the levels of hydrogen cyanide yielded from compounds within the seeds have severely reduced their use and availability. Bitter almonds are typically sourced from the USA or Spain. Gins that use bitter almonds as a botanical include Beefeater, Bombay Dry Gin and Oxley.
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Bitter lemon | COCKTAIL INGREDIENT



SEE ALSO


Garnishes


Ice


Quinine


Sloe gin


Soda water


Tonic water


Also known as lemon tonic, this soft drink is a variation on tonic water and is flavoured with lemon, lime, citric acid and quinine. Early versions of this drink were simply a mixture of Schweppes Soda Water and lime juice; the earliest recorded reference to this is 1834. Bitter lemon was officially launched by Schweppes on 1 May 1957, along with a Bitter Orange drink. Previously, the British firm Lyons had released a tonic water mixed with lemon juice. Bitter lemon is commonly drunk on its own as a soft drink, although the increased tartness over regular tonic water also makes it a good partner for sweeter spirits and liqueurs such as sloe gin. The Long Pedlar is a combination of sloe gin, bitter lemon and ice. Both the name and drink were created by James Hawker and Co Ltd in Plymouth for use with their Hawkers Pedlar Sloe Gin. The drink was designed as a way to enjoy sloe gin, typically consumed in the colder months, during warm weather too.


THE LONG PEDLAR RECIPE


50ML / 2FL OZ / SLOE GIN


150ML / 5FL OZ / BITTER LEMON


LEMON AND LIME, TO GARNISH


Fill a glass with ice and pour over the sloe gin and bitter lemon. Garnish “Evans style” with lemon and lime (see Garnishes).



Bitter orange CITRUS X AURANTIUM | BOTANICAL



SEE ALSO


Botanical recipe


Botanicals


Cardamom


Cassia bark


Citrus


Gordon’s


Limonene


Linalool


Sweet orange


Also known as the Seville or sour orange, this fruit features as a flavouring in many gins. Like its cousin the sweet orange, this citrus fruit is a hybrid of the pomelo and the mandarin. It originates in Southeast Asia and was introduced to Spain in the 10th century. Varieties of the tree now grow in many countries across the world. The peel of the bitter orange has a strong aroma and flavour, and a distinctive, zesty bitterness. It is often used in the production of marmalade. In drinks, bitter orange is used to flavour a wide variety of spirits and liqueurs, and is a key ingredient in orange bitters. The chemical components of bitter orange peel include limonene, myrcene and linalool. When used as a gin botanical, it adds a zestiness similar to sweet orange, but with deeper, darker notes and a definite bitterness. It pairs well with other sweeter botanicals such as cassia and cardamom. Due to its intensity, bitter orange should be used sparingly in gin. The peels can be used fresh, but it is more common for them to be used in a dried state. Examples of gins that use bitter orange as a botanical include Gordon’s, Hayman’s London Dry Gin, City of London Dry Gin and Sipsmith.
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Black peppercorn PIPER NIGRUM | BOTANICAL



SEE ALSO


Bombay Spirits Company


Botanical recipe


Botanicals


Cubeb berries


Grains of paradise


Hernö


Pink peppercorn


The fruit of a flowering vine, native to India, belonging to the Piperaceae family and used as a botanical in gin production. Black peppercorns are made when the unripe fruits are cooked and dried; green peppercorns are the unripe dried fruits; and white peppercorns are the dried ripe fruits. All peppercorns, especially the black variety, are used for the seasoning and flavouring of food throughout the world. In the Western world, black pepper sits alongside salt to form the traditional table cruet set. The signature peppery flavour of the dried fruit comes from the chemical piperine. Vietnam is the number one producer of pepper, accounting for more than one-third of the world’s supply. Black peppercorns are most commonly used in gin production and are most often utilized in their whole state. Like cubeb berries and grains of paradise, their addition to a gin’s botanical recipe tends to lengthen the finish and add a bright spiciness and peppery warmth to the flavour profile. Notable gins containing black pepper include Bombay Sapphire East and most of the gins in the Hernö range.
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Blended gin | GIN STYLE



SEE ALSO


Botanical recipe


Botanicals


London gin


Rotovap


Vacuum distillation


A gin made by distilling each botanical individually in separate distillation runs and then blending the distillates together in the desired proportions to produce the final gin. While it is most common for each botanical to be distilled separately, some distillers group them together, for example distilling a variety of citrus peels or flowers together. Advocates of blended gin claim that the method helps to maintain greater balance and consistency than traditional methods of gin production. In addition, distilling the botanicals separately allows distillers greater control over the rate of extraction of the flavours and aromas. They can customize the maceration time, temperature, alcoholic strength of the charge and how aggressively the still is run for each botanical or set of botanicals. For example, for fresh leaves or flowers, the still can be run at a lower temperature to avoid overcooking the botanicals, which can cause the extraction of stewed flavours. There is a question as to whether or not a blended gin can be considered London gin according to EU regulations. The problem arises because, at the time that the regulations were finalized in 2007, no distiller was using this method. Examples of blended gins include Sacred, Sloane’s and Gin Mare.
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Bombay Spirits Company | BRAND



SEE ALSO


Bergamot orange


Black peppercorn


Botanical recipe


Botanicals


Cubeb berries


Grains of paradise


Greenall’s


Lemongrass


London gin


Vapour distillation


The history of the Bombay Gin brand dates back to 1957, when New York lawyer, Allan Subin, decided to launch a new gin brand in the United States. He wanted it to be the embodiment of Englishness and so went to Greenall’s Distillery and asked them to make a vapour-infused, grain-based gin based on their recipe from 1761. The gin was launched as Bombay Dry Gin in 1960 and, by 1964, was selling 10,000 cases a year. This increased to 100,000 cases by 1970. In 1980, the company was sold to International Distillers and Vintners.


By the late 1970s, tastes had moved away from gin and towards vodka. This continued in the 1980s, with the launch of Absolut Vodka. Bombay reacted to this by launching Bombay Sapphire, named after the Star of Bombay, the blue sapphire that also inspired their bottle’s iconic colour. With two new exotic botanicals – cubeb berries and grains of paradise – Bombay Sapphire was one of the first truly luxury gins. The smooth flavour produced by the gin’s vapour distillation also made it accessible to new converts to gin.


In 1997, the brand was sold by Diageo to Bacardi. In 2011, Bombay Spirits launched Bombay Sapphire East for the American market. This gin was made with additional botanicals such as lemongrass and black peppercorn. The year 2014 saw the short-lived release of an aged gin, Bombay Amber, which was discontinued in the same year. Also that year, the company opened the Bombay Sapphire Distillery at Laverstoke Mill in Hampshire in the UK. A year later, the distillery released Star of Bombay, a gin that added ambrette seeds and bergamot to their traditional botanical recipe; this gin was awarded the London Dry Gin Trophy at the 2016 International Wine and Spirits Competition.
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Booth’s | BRAND



SEE ALSO


Aged gin


Gin house


London gin


Martini


Sipping gin


Yellow gin


A gin brand and gin house founded around 1740 by John Booth, father of Sir Felix Booth. The brand has a distinctive red lion on its labels. The company was listed as Philip Booth & Company Distillers of Clerkenwell in a 1778 directory. It was owned by the family until 1896, when it became a limited company. It is now owned by Diageo. In the 1920s and 1930s, Booth’s expanded, buying out Boord’s Gin. They made two London dry gins under the Booth’s label: Booth’s Finest (or House of Lords) and Booth’s High and Dry.
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