All you ever need
to know about gin

We're pieased 1o hear that the ever

the
bartender's

GIN

compendium

amusing Gary Fegan (below) has just

k called

A
The Bartenger's {
Comoendium, It tackles

s !'II"\:::II"_,.' MY SUNEES, &y

aspects of distilling arnd g0z regan
bolanicals, profies Hey
plavers thraughout gin's

history, including mary

you've heard of out Just

5 many you haven't (how

Talk of 1'1n' Savoy's Ada
Colemari?), and ins
250 cocktail recipe :
eouahout the ages. Bue
‘pest of all Is Regan's pithy
RUmoLr— which wie reckeon
Will be quoted aoross the
Bar in years to come. I His
gn words, ‘wanna help
G2 witn the rent?™, then
h'EJ EWwaarden:
and pack up a paperh
capy for USH23.99,

UL e

Scotland embraces the Celtic spirit

o ke your gin full-biodied, than Cagrunn gin from Sootiand may be the are for you
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fl-bodied notes of leather, smake and nuttiness on the nose, joned by
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From over the pond...

While in Mew Crleans we sampled a
new gin called Voyvager from a micro-
distillery in Washington State, Created
by the family-operated Pacific Distillery,
which also makes Pacifigue absinthe,
its a London Dry-style gin with quite

a pop to it — peppery juriper and
liquorice, aromatic cardamom and a
bitter lemon/orange zest finish. The
Chanticlesr Society’s Robert Hess liked
it 5o much e even created a bespoke
cockrail for it called The Clipper Ship
Cocktail 55ml Vayager gin, 30ml St
Germain Elderflower Liqueur. 15ml ime
Juice. 1 dash Pagifigue absinthe, shaken

and served with lime peel gamish
42% abv. RRP USE27/75¢!
wiww. ternpusfiugitspints . com
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