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OLD TOM
• OLDEST GIN RECIPE

• WITH MORE SUGAR

• PERFECT TO MAKE COCKTAILS, LESS FOR G&T



LONDON DRY
• ALCOHOL HIGHLY RECTIFIED 

•DISTILLED WITH JUNIPER BERRIES, HERBS, SPICES AND 
OTHERS INGREDIENTS

•NO AROMA ADDED, NO COLORATION

•AFTER THE DISTILLATION, IT’S NOT ALOWED TO ADD 
SOMETHING

•EXCEPT REDUCTION WITH WATER 



DISTILLED GIN
• ALCOHOL HIGHLY RECTIFIED 

• JUNIPER BERRIES, HERBS AND OTHERS INGREDIENTS 
DISTILLED

• IT MUST BE CALLED « DISTILLED GIN »  IF YOU ADD 

SOMETHING AFTER THE DISTILLATION



NAVY GIN : NAVY STRENGHT
• GIN FOR THE ENGLISH NAVY 

• NAVY STRENGHT IS VERY POPULAR AVEC WITH A ABV 
AROUND 60°

• PLYMOUTH IS THE MOST KNOWN BRAND





GIN : COLD PROCESS
• HERBS MACERATION IN HIGHLY RECTIFIED ALCOHOL 

• ESSENCES & FLAVORS ADDITIONS 

• NO DISTILLATION











FAMOUS COCKTAILS
BASED ON… GIN

DRY MARTINI 

VESPER MARTINI / GIBSON 
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