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A note about the measurements

Please note that the cup and spoon measures in these recipes are based on Australian sizes.

1 teaspoon = 5 ml/⅙ fl oz

1 tablespoon = 20 ml/⅔ fl oz

1 cup = 250 ml/8 ⅓ fl oz
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This one goes out to my old gin club, Ginner Sanctum. The gins we tasted, the cocktails we invented, the conversations that slid seamlessly from theology to Firefly… it all led me here. Somehow.









introduction
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    Gin has the power to make you feel like James Bond or Audrey Hepburn.






This book is for anyone who likes gin, at least a little bit.

I don’t mean anyone who’s already a gin expert. You don’t need an encyclopaedic knowledge of botanicals. Nor do you need a PhD in cocktail mixing, a handlebar moustache or a croquet set.

I mean anyone who enjoys a cheeky gin and tonic every now and then, or wants to master the art of the martini, or is curious about the hundreds of gins boasting exotic flavours from around the world. Anyone who’s eager to experience new flavours and learn new things.

Gin’s fairly simple at its core: a spirit infused with juniper berries along with other edible plants. Many of these botanicals are familiar ingredients – the lemons hanging on a tree in your granny’s backyard, the rosemary growing in your local community garden, the cinnamon quill and star anise floating in a jug of mulled wine. Others may be less familiar, at least as ingredients in a drink – lavender belongs in soap, cucumber belongs in a salad, roses belong in a vase, and what on earth are cubeb berries?

But, still, gin is straightforward. You don’t have to wait for a seasonal harvest like with wine, and it doesn’t require years of ageing like whisky does. Even the word ‘botanical’ is just a fancy word for ‘something from a plant’. And a G&T is one of the simplest drinks you can make – it’s only two ingredients, for crying out loud!

Why complicate it with a whole book?

Because gin is beautifully simple… and stunningly complex. I remember my first gin. I was a teenager, the gin was Gordon’s (snuck from my friend’s mum), and it was mixed with Coke. I didn’t appreciate spirits yet, and I knew nothing about gin. But I knew what Coke usually tasted like, and this was different. This was better.

I remember the first time gin made me truly smile. My wife and I were invited to the home of a couple from church, and our host casually served up a round of gin and tonics when we arrived. We were taken aback. We were in our early 20s, in that stage of life where money is scarce and people often bring their own drinks to gatherings. There was something about the way gin and friendship and generous hospitality all came together that imprinted on me. I remember sipping my G&T and thinking, ‘If this is what adulthood is like… I think I like it.’

Then there’s the first time gin made me laugh. My best friend ordered his first martini and asked for it dirty without knowing what that meant. He almost spat it out… poor guy didn’t expect the taste of olive brine!

I remember my first gin cocktail, when some friends took me to a fancy gin bar.

The bartender asked me what I wanted, and I shrugged and said scotch was usually my spirit of choice. He thought for a moment, then invented a cocktail using a bourbon barrel-aged gin and a top-shelf sweet vermouth. It was definitely gin, but it was layered, and rich, and oily, and surprising. It took away any notion I had that gin is just one flavour.

When I hear someone say, ‘All gin tastes the same,’ I won’t argue straight away. I’ll concede that there is a certain gin-i-ness that juniper brings to London dry gin, and that once upon a time, most gins occupied a specific place on the flavour spectrum.

But then I’ll start my monologue: about the variety of gin styles and botanicals, and the versatility of gin in cocktails, and the unique creative fingerprint of each distiller…

… at which point I realise the person has walked away, and I’m left standing alone.

Because let’s be real here. Drinking gin is fun. Having someone ginsplain you is not fun. So if you’re looking for someone to lecture you on London dry, pontificate about Plymouth, or natter on about navy strength gin, you’re in the wrong place.

I’m not here to lecture. This isn’t university.

This is junipersity.

(Did it work? Did you pronounce it juni-PER-sity in your head?)

At junipersity, we don’t do lectures and textbooks and homework – at least, not in the traditional way. Our lectures are the chats we have with the bartender at our favourite bar, the discussions we have about flavour notes in our G&T, the questions we ask our local distiller. Our textbooks are the lists of botanicals on the labels of gin bottles, the flavour wheels we peek at while we’re tasting our gin, the cocktail recipes we read and then promptly change to suit our tastes. And our homework? That’s the best part. Trying different garnishes, organising a do-it-yourself gin tasting with friends, and hunting down new gins – oh, so many gins to taste!

Anyone can drink and enjoy gin without knowing all this special information (or should I say ginformation?). But I’m convinced that you appreciate gin even more if you’re keen to learn about it. To go on an adventure with gin, seeking out more flavours and facts – just like the Dutch merchants who went sailing hundreds of years ago in search of more spices.

Winemakers talk about the terroir – that is, the sense of place – that grapes can bring to a wine. But while not everywhere can grow grapes, everywhere can grow something, and so gin can tell the story of any place with the taste of local and native botanicals.

Gin can derive its flavour from hundreds and thousands of different plants alongside juniper – a kaleidoscope of flavours. But there’s more to gin than just the taste.

It’s aesthetically pleasing. The elegant twist of an orange peel. The delicate V-shape of a martini glass. The shining copper and shimmering steam of a gin still, looking like a cross between a saxophone and one of those old diving suits.

It’s a lesson in subtlety. The way a sprinkle of water can help gin to open up like a flower. The way ice can take the edge off an intense cocktail. The way botanicals reveal themselves in different ways, some tapdancing across your tongue at the start of the sip while others prefer a slow waltz towards the end.

It inspires feelings. When you sip a G&T, you feel relaxed and free. When you sip a martini, you feel stylish and sophisticated and powerful. When you sip a negroni, you feel the need to speak loudly and passionately and use lots of hand gestures.

It connects with nature. Spend time in a veggie garden, and you can develop an appreciation for the seeds and roots and leaves that go into gin. Taste a gin with Australian lemon myrtle, or Welsh pine needles, or Newfoundland seaweed, and you’re tasting a certain place on earth. Flowers balanced on melting chunks of ice, oils from the peel of a fruit, the grain or grapes or potatoes that make up the base of your gin… these are all natural parts of our world, brought together in your glass.

It’s anchored in history. You can follow gin’s journey from the Netherlands, to London, to the rest of the world. You can join Winston Churchill with an ice-cold Plymouth gin, Frank Sinatra with a Tanqueray martini, or Queen Elizabeth II with a Gordon’s and Dubonnet. You can drink cocktails invented by British naval officers, and tonic water invented when Peruvian cinchona bark was shipped to India, and gin made with spices that distillers slowly added to their repertoire over decades and centuries.

Of course, if I’d started with, ‘Gin is more than a drink: it’s beauty, and subtlety, and emotion, and nature, and history…’ you would have slammed the book shut. But hopefully now you’ll pour yourself a drink, experience it for yourself, and nod along as you read through these pages.

Or at the very least, you’ll appreciate the pretty pictures and bad puns.

I’m confident there’s a gin drink for everyone. Maybe this book will help you find your go-to way to drink gin – a drink that fits like a tailored tuxedo or a little black dress.

Or maybe you’ll never stop exploring.
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section one


You can’t spell ‘origin story’ without ‘gin’.

When was gin first made? Where does gin come from, and where is it now? Who’s making it, and who’s drinking it? How is it made, and how did it get to where it is today? And why?

Well, we know why – it’s bloody delicious.
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History according to gin

Juniper grows rampant across Europe and has been valued for its medicinal properties for millennia. And people have been distilling alcohol for a long time, also often for medical purposes. It was only ever a matter of time before people brought the two together. Doctor’s orders, of course.

Eventually, people started drinking juniper-infused booze for fun – like an early version of people enjoying the taste of cough syrup.

From there, things barrelled forward. I’m not game to suggest who first invented gin – Italy, Belgium and the Netherlands all fight for the title, and I don’t want to be in the middle of it. But medical monks, a rhyming encyclopaedia and a merchant’s cookbook all played a role in getting our favourite juniper spirit to where it is today.

In fact, gin has gone through quite the gauntlet over the years. It’s been blamed for bringing London to its knees, it’s been bought with gold dust, and it’s been snubbed by Sean Connery. The English word ‘gin’ has been mocked by a philosopher, and it’s been given the nicknames Dutch Courage and Mother’s Ruin.

Let’s travel back in time and catch a few glimpses of gin’s history. Buckle in, save all questions until the end, and no drinking while the time machine is in motion, please.


Timeline


	
Circa 1550 BC – In Egypt, the Ebers Papyrus lists juniper as a treatment for jaundice. It’s one of the oldest existing records of medical practices from any culture.

	
77 AD – Juniper meets booze – Roman naturalist and philosopher Pliny the Elder recommends juniper berries in wine as a diuretic and to remedy flatulence. (*insert toilet humour here*)
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1055 – Benedictine monks in Salerno, Italy, use new technology from the Middle East to distil wine and use it to preserve juniper berries. This advancement in medicine is an exciting step towards gin.

	
1266 – The first Dutch writing on distilling is in Der Naturen Bloeme, when Dutch poet Jacob van Maerlant translates a Flemish monk’s natural history book… and makes it rhyme. It mentions distilling using juniper wood.
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1346–53 – During the bubonic plague, doctors stuff their masks with juniper as it is believed to ward off the disease. (We’ve since discovered juniper repels fleas, which carried the plague, so they weren’t entirely wrong.)

	
1351 – The first evidence of juniper-infused alcohol for recreational use, as opposed to medicinal. ‘It makes people forget about sadness,’ wrote Johannes de Aeltre, ‘and makes their hearts happy and brave.’

	
1445 – A merchant in the Netherlands has a recipe for a spice-infused spirit including juniper in a handwritten household book. It’s the earliest surviving recipe.

	
1522 – A doctor in Belgium, Phillipus Hermanni, publishes a recipe for wine infused with juniper berries and distilled to approximately 50% ABV – a kind of prototype recipe for genever.

	
1575 – The Bols distillery opens in Amsterdam, first producing liqueurs before launching genever in 1664. Today, Bols produces genevers, liqueurs, vodka and gin. It’s the oldest distilling brand still operating in the world.
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1568-1648 – The Eighty Years’ War restricts grape supply in the Low Countries (which was already tough thanks to the Little Ice Age), so the base spirit of juniper drinks shifts from grape (wine) to grain.
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1585 – Six thousand English soldiers go to aid the Dutch in the Eighty Years’ War. They notice Dutch soldiers sipping from small bottles to give them fire in the belly as they fight. It’s genever, or as the English call it: ‘Dutch courage’.

	
1600 – English writer Sir Hugh Plat publishes Delightes for Ladies, which includes a recipe for a juniper-based spirit – evidence that juniper drinks are getting popular in London. By the end of this century, genever in England will evolve into gin.

	
1601 – Grain-based distilling is banned in the south of the Dutch Republic, driving Dutch distillers to leave and disperse their distilling techniques and recipes further afield. The ban won’t be lifted until 1713.

	
1602 – The Dutch East India Company is launched, making Amsterdam a hub of world trade. Genever is sent around the world, and in return, more spices are imported than ever before, to the delight of distillers in the Netherlands – more botanicals to play with!

	
1638 – The Worshipful Company of Distillers is founded in London. To protect their secrets, they publish their manual The Distiller of London in code. Which is legen- wait for it…

	
1689 – King William III – a Dutch protestant – bans imported booze from Catholic France. The next year he abolishes taxes on grain-based distilling in England. The result? Gin production in England takes off like wildfire.

	
1714 – In The Fable of the Bees, Bernard Mandeville mocks the English shortening of the Dutch word jeneverbes (juniper) to a monosyllable. This is the first written use of the word ‘gin’.

	
1720s–1750s – King William III’s Distilling Act of 1690 worked too well. Within a generation, London is in the grip of the Gin Craze, and it’s bad. Gin is made or sold in a quarter of all the houses in London, and it’s dirt cheap. It gets the nickname ‘Mother’s Ruin’, thanks to some awful things done by women who are addicted to gin, but men and even children are also guzzling the stuff.

	
1729 – English Parliament passes an Act to increase taxes on gin. It does nothing to slow down drinking. They pass another Gin Act in 1736. This doesn’t help, either. The Acts stir up the masses to the point of rioting, forcing a reduction of gin taxes in another Act in 1743.
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1736 – Captain Dudley Bradstreet sells gin illicitly with a sneaky trick: he hides in a house behind a sign in the shape of a cat, and when people put a coin in the cat’s mouth, Dudley pours their gin through a pipe under the cat’s paw.
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1751 – Artist William Hogarth publishes two iconic prints, Beer Street and Gin Lane. The people of Beer Street are happy, healthy and prosperous. The Gin Lane slum is full of poverty, suicide, violence and a half-naked syphilitic mother dropping her baby. Unfortunately, it’s a fairly accurate portrayal of the effect of cheap gin on Londoners.

	
1751–60 – Yet another Gin Act is passed in 1751. In an attempt to reduce low-quality back-alley gin production, this Act says gin producers must have a certain size still, and must trade from more expensive venues. Together with the rising cost of grain, this Act finally slows the overconsumption of gin. The Gin Craze is over by the end of the decade.

	
1793 – The Black Friars Distillery is established in Plymouth, a naval dock town. While gin is losing popularity in London, it takes off with British Navy officers, who bring their dashing respectability to the drink.

	
1824 – The Surgeon-General of the Venezuelan army invents Angostura bitters as a cure for seasickness. To make it palatable, British sailors put it in their gin, and call the concoction ‘pink gin’. Today, Angostura bitters is the most widely distributed bar ingredient in the world – and it still has that funny oversized label.

	
1825 – Over in India, British officers use a similar trick to make their malaria medicine easier to take. Their daily dose of bitter quinine-laced tonic water is improved with sugar, lime and gin.

	
1826 – Robert Stein develops the column still, but it’s 1831 when Aeneas Coffey patents his updated (and more famous) design. The column still makes it easier and quicker and cheaper to produce clean neutral spirits. With no need to hide impurities, this leads to a drier style of gin (without sugar added), which evolves into London dry.
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1850 – British Parliament eliminates duties on exported gin, enabling London distillers to distribute the new dry style worldwide.

	
1853 – Gin goes down under, as two ships carrying Gordon’s gin arrive in port in Melbourne. The thirsty Aussies pay for the shipment in gold dust.

	
1858 – Englishman Erasmus Bond makes the first commercial tonic water. In 1870, Schweppes follows with their ‘Indian Tonic Water’.

	
1862 – The first-ever cocktail book, The Bar-Tenders Guide: How To Mix Drinks, is published in the US by bartender Jerry Thomas. Over the next century, American bartenders will invent a number of classic gin cocktails.
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1870 – Fleischmann’s distillery is established in Ohio. It’s the first American distillery to produce a London dry gin.

	
1919 – In Florence, Italy, Count Negroni asks a bartender to make an Americano cocktail stronger by swapping the soda water for gin, thus inventing the negroni.

	
1920–33 – Prohibition kills small distilling in the USA, boosts sales for illegally imported British gin, and sends American bartenders scattering to places like Paris and London and taking their cocktail recipes with them.
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1921 – In Kentucky, Maggie ‘Queen of the Mountain Bootleggers’ Bailey starts selling moonshine to support her family at just 17 years of age. Over the decades, she’ll get to know the Fourth Amendment back-to-front to avoid searches and seizures, will become well-loved as a supporter of needy people in her community, and in her home county where it’s illegal to sell alcohol she’ll keep bootlegging until the age of 95.

	
1924 – Gordon’s releases a range of pre-mixed cocktails in bottles shaped like cocktail shakers. The range is eventually discontinued, but the idea of a cocktail-shaker bottle returns… over at Tanqueray in 1948.

	
1939 – Canadian company Seagram jumps the border and begins making gin in Indiana (or Gindiana?). Seagram’s will become one of the largest gin brands in the US and, despite its origins, an American icon.

	
1962 – James Bond drinks a vodka martini on the big screen (in Dr No), evidence that gin has fallen out of vogue. The art of bartending is in decline with the prevalence of soda guns, ice machines and pre-mixed drinks. The golden age of gin is over.

	
1986 – At a time when gin is seen as an old ladies’ drink, Bombay Sapphire arrives on the scene in a cool blue bottle. It’s less juniper-heavy and more citrussy, which helps it attract new gin drinkers. Gin is coming back with a facelift.

	
1993 – Plymouth Gin revives the kind of strong gin they used to make for the British Navy – which officers would test by mixing it with gunpowder to ensure it would still ignite – and coin the term ‘navy strength’.

	
1995 – Tanqueray moves its production to Scotland. In 1998, Gordon’s will follow. Beefeater finds itself to be the only historical gin still produced in London.
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1996 – Having kicked off the craft spirits movement in the US by starting Anchor Distilling in 1993, Fritz Maytag launches the first craft gin since Prohibition: Junípero.

	
1999 – Hendrick’s Gin is launched. It breaks the rules of London dry with its cucumber and rose petals added after distillation, but it wins the hearts of many.
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2005 – Sick of preservatives and artificial sweeteners, a couple of savvy businessmen make Fever-Tree Indian Tonic Water – a natural and premium tonic water designed to do justice to quality gin.

	
2006 – Aviation Gin is launched. The way it downplays juniper and elevates other botanicals keeps it out of the London dry category. One of Aviation’s founders, Ryan Magarian, writes an essay in 2009 to define this new category that includes gins like Hendrick’s and Tanqueray No. 10. He calls it ‘new western dry’.

	
2007 – Hayman’s Distillers releases the first Old Tom gin available in the UK for over 40 years. This sweeter and older-style gin finds a market, since bartenders are looking back to classic cocktail books and the ingredients mentioned therein.

	
2008 – By coincidence, two distillers simultaneously release gins aged in wooden barrels – in France, Citadelle Réserve, and in the USA, Ransom Old Tom. They each do so in an attempt to create authentic historical flavours. What’s old is new.
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2009 – Sipsmith overturns a 250-year law (Gin Act of 1751) that prevents the opening of small distilleries, and is granted a distilling licence. It’s the first distillery to open in London since 1820, and kicks off the craft gin movement in the UK.

	
2010 – Jonathan Adnams (of Adnams Brewery) challenges another long-standing UK law stating that brewers can’t also distill on the same premises. He succeeds, and other craft brewers follow in his footsteps to produce craft spirits. Hops soon make their way into gins.

	
2016 – Gin marries wine when Australian distillery Four Pillars macerates shiraz (syrah) grapes in their gin to produce Bloody Shiraz – a world first.

	
2017 – In Japan, known for innovation in technology and precision in processes, Suntory releases Roku Gin. In India, associated with gin and the global spice trade for centuries, Nao Spirits releases India’s first craft gin. Gin is taking over the globe.

	
2020 –… dary! Legendary! Anistatia Miller and Jared Brown, a quirky couple obsessed with booze history and mysteries, decipher the code from the 1638 book The Distiller of London, revealing early evidence of the spirit that would become known as gin.

	
2023 – The rise in cost of living around the world sees the gin category decrease as large distillers suffer losses and a number of craft distillers close. Many commentators declare the Ginaissance to be over. But as history has shown: gin never dies.

	
2024 – Drinks writer Mick Wüst is glad to see the back of the word ‘Ginaissance’.
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Gin today

For the most part, gin is a clear liquid. Pour it into a glass and it all looks the same. But looks can be deceiving – the variety in the world of gin is phenomenal.

Gin is an interesting mix of old and new, big and small, traditional and experimental; of holding tight to tradition and letting go of inhibition. There are gin brands that have been around for over 250 years, and new boutique brands launching all the time. There are gins that use botanicals from around the world, and gins made from wild plants foraged down the road from the distillery. There are gins that capture historically authentic styles and flavours, and novelty gins that barely fit the definition of gin.

It’s an interesting mix. But it’s all gin.

If you could go back to the early 1990s and tell people that gin will be even bigger than MC Hammer’s pants, I wonder who’d believe you. Back then, the idea of World Gin Day, World Martini Day and Negroni Week would have been laughable. The gin section of a bottle shop was just a shelf – and the bottles were dusty. Nowadays, there’s a whole wall of gins from across the globe. Those few iconic gins that existed before the age of CD-ROM are still around, but now the gin category isn’t restricted to them. It’s a flood that has burst its banks.





Gin boom


Call it the Gin Boom, call it the Ginaissance (if you must), call it whatever you want… but the 2000s and 2010s saw gin take off like no-one could have predicted.

How did we get from a handful of mostly British gin brands to thousands of distilleries worldwide? Just like any good twist of history, it involved a number of factors all coming together.


Tastes changed

When gin became unpopular in the 1950s and ’60s (who wants to drink the same thing their parents are drinking?) vodka became the spirit a jour. Gin kept sinking in the ’70s and ’80s (who wants to drink the same thing their grandparents are drinking?) and flavoured vodka rose up and caught the attention of the cool kids.

But these flavoured vodkas actually paved the way for gins that didn’t taste like traditional gins, like the citrussy Bombay Sapphire, the cucumber and rose infused Hendrick’s, and the zesty and floral Tanqueray No. 10.

And the vodka drinkers who didn’t like the juniper-heavy taste of traditional gins? Well, they found these new gins suited them just fine. They became a new generation of gin drinkers, which inspired a new generation of gin makers.
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    The cynical among us may wonder if those pioneering new gins were less driven by passionate gin makers, and more by large corporations and clever marketing teams chasing the flavoured vodka drinkers.



But even if these gins began as a way to reach the less adventurous, the irony is that they opened up the world of gin to more adventurous gins that explore a broader part of the flavour spectrum.




Laws changed

Rules that make things easier for those in power seem to come around quite easily, and have a habit of sticking around. But changing these rules so creative entrepreneurs can try new things? This doesn’t happen unless individuals fight to bring about change.

In America, regulations around distilling popped up at the end of Prohibition in the 1930s – and stuck around for decades. These rules worked just fine for the huge corporate distillers, but not so much for up-and-comers who wanted to make small batch spirits. In the ’70s and ’80s (and onwards), some determined distillers stood up and fought to change these regulations, and their achievements made the craft spirits movement possible for everyone who came after them. In 1996, Anchor Distilling’s Junípero was the first craft gin in America since Prohibition and was referred to as ‘the gin that launched a thousand craft gins’.

In the UK, the laws that tied the hands of distillers were even older – they’d been in place since the infamous Gin Craze of the mid-1700s. Again, the large distilleries had managed to get by without issue, but it took serious lobbying in the 2000s for people to get permission to start small distilleries. In the end, a potato farmer (William Chase, who made Tyrells potato crisps and Chase Distillery potato vodka) and the Sipsmith Gin crew are to thank for their persistence – they were trailblazers who smoothed the way for all who would follow in their footsteps.

Of course, this is just the story of two countries – but the US and UK gin industries were both hugely influential in the explosion of new distillers around the world.
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