‘VICTORIA® th Gm

The tradicion of blending gin wich bicters was firsc ereaced by the
British Roval Navy to balance our sweer and dry gins...and supposedly 4 G oy
to help cure sea sickness. We've created a well-balanced gin with juniper ({2 114
still ar che forefront buc wich a beautifully harmonious balance of p ¢
herbal and spiced bitcers.
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AROMA: A full-bodied gin wich an infusion of naturally blended [‘?GIHI&H‘E 1751° ;

aromartic bicrers, 1. @ﬁﬁmﬁ @ 7 5[
TASTE: Smooth, refreshing and floral wich a gentle hine of spiced 'I. ﬂmnnm-[umm e
bitters on che finish. --_- = “

40% ABV / 80 PROOF

PINK NEGROHI e \;1(_ IO[?I.—’\N GARI)LN

A spin on che ltalian classic chac’s light, brighe and oh so Sip this perfece mix of vibrant cicrus and balanced sweeeness
delicious! all season long!

1.5 02 Gin Lane 1751 *Victoria’ Pink Gin 2zor  Gin Lane 1751 Victoria® Pink Gin

1ox  Aperol Y200 Lemon juice

1oz Liller Ypoz  Elderflower Liqueur

Y0z Lemon Juice 40z Tonic (or Club Soda)

Yooz Simple Svrup Juniper Berries, Thyme Sprig and Orange Wheel
Pinch Kosher Salc

Add all ingredienes excepr vonic/soda into large glass. Seir
Orange slice g LS =k

rogether. Add ice and vop with tonic or club soda. Garnish wich
Mix all ingredients in ice flled cockeail glass. Stir together fresh herbs.

7. and garnish.
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Lighe and refreshing, chis gimlec welcomes the warm weather
with iic'’s crisp and bright flavors.

2oz Gin Lane 1751 Vicroria® Pink Gin
10z Lemon Juice
1oz Simple Svrup
2 dashes Angostura Bircers
Lemon Peel

Add all ingredients into ice-hlled shaker. Shake and serain
into a coup glass and garnish.

A spin on che classic ‘French 75" our savory rendicion highlighes
the elegane balance of erisp, cicrus and ¢ffervescence.

20z Gin Lanc 1751 “Victoria® Pink Gin

Y20¢ Lemon Juice

Y0z Simple Syrup

-4 0 Pink Prosccco, Sparkling Rosc or regular Prosceco
Lemon Twist

Shake all ingrediencs except bubbly over ice. Strain into
fluce glass and top wich bubbles and garnish.

HOTEL §)

The famous Paris horel where poer/playwright Oscar Wilde
penned his lase entry...we pay eribuce co che romantic city wich

chis superbly balanced cockrail.

2oz Gin Lane 1751 Vicroria' Pink Gin
1oz Rhubarb Liqueur
1oz Lavender Syrup
1oz Lemon juice
Dried Thyme and/or Lavender Sprig

Shake all ingredients over ice. Strain inco ice-hilled glass
and garnish,

e
PINK SYMPHONY

So simple and so delicious...che basil brings an exera depeh
of bright flavor to chis elegant cockrail.

20z Gin Lane 1751 *Vicroria' Pink Gin
1oz Ruby Red Grapefruit juice
1oz Simple Svrup
Yoz Lime Juice
Basil leaf garnish

Shake all ingrediencs excepr basil over ice and scrain into

coup glass. Rub rim of glass with basil leaf and use as
garnish.




