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VICTORIAN SIYLE - [ONDON $)ISTILLED

Well-balanced, bold and refreshing.  Higher alcohol content allows A lighter and less juniper-forward ~ Our London Dry recipe infused All-natural, fruic botanicals Fresh, vibrant notes of violet with
Juniper release is complemented  botanicals to further release, giving gin with a rich, round and slightly ~ with an Angostura-like bitter. are infused for a bright, a hint of vanilla meld perfectly
with a clean, dry and crisp citrus  off more robust flavors. A gin for sweeter taste. Refreshingly smooth with hints of fresh and zesty flavor. with the gin’s botanicals. Inspired

finish. A true classic! gin lovers. clove and cinnamon. No sugar provides a dry, by the classic Aviation cocktail.

crisp and clean profile.
DISTILLATION OF FINE BOTANICALS

CASSIA BARK ORRIS ROOT ANGELICA SICILIAN LEMON  CORIANDER  STAR ANISE  SEVILLE ORANGE

THAMES DISTILLERS * GAUDEN ROAD, CLAPHAM * LONDON, ENGLAND ‘/f




MASTERFULLY BLENDED BY 8TH GENERATION DISTILLER, MR. (CHARLES MAXWELL
HAND FORAGED BLEND OF 8 WELL-BALANCED BOTANICALS

[DEAL COST PER OUNCE FOR COCKTAIL MENUS AND FEATURES

HIGH QUALITY, INNOVATIVE FLAVORS WITH WONDERFUL COCKTAIL PRESENTATION

8s¥ SHIGNATURE RECIPES %2

CIHE (GIMLET

2 0z Gin Lane 1751 London Dry Gin
1 oz Fresh lemon juice

1 oz Simple Syrup

~ Lemon Wheel

[PINK NEGRONI

1 part Gin Lane 1751 ‘Victoria’ Pink
1 part Campari®

1 part Sweet Vermouth

Orange Twist (Garnish)

SOUTHSIDE
2 oz Gin Lane 1751 Old Tom Gin

10z Lime Juice
.75 oz Simple Syrup
1 Sprig Mint

~ Mint Leaf Garnish

Combine all ingredients into ice filled
shaker. Shake vigorously and strain
into chilled martini glass. Garnish with
smacked mint leaf.

OLD TOM GIN

VIOLET UMMER

> 2 oz Gin Lanc 1751 Violet Gin
3-4 0z Lemonade
Top with Club Soda
Garnish with Lemon (dchydrated)

. Add all ingredients into ice filled
_ glass and stir together. Garnish with

~ lemon wheel and fresh herbs.

.= Add all ingredients into ice filled shaker.
-~ Shake vigorously and strain into a coupe
- glass. Garnish with lemon wheel.

Mix all ingredients in ice filled glass.
Stir together well and garnish with
~ orange twist.

‘VICTORIA’ PINK GIN

(JARDEN §ODA

2 0z Cucumber Watermelon Mint

4 0z Club Soda or Seltzer

Fresh Mint Leaves, Cucumber Slices,
Watermelon Chunks

CTHE [AST \WORD

.75 oz Gin Lane 1751 Roya] Strcngth
.75 oz Green Chartreuse

75 0z Maraschino Liqueur

75 oz Fresh Lime Juice

¢ _ Fill glass with ice. Add gin and - Add all ingredients into ice filled

) club soda and fresh fruits. __ shaker. Shake vigorously and strain

7/ into a coupe glass.

CUCUMBER WATERMELON MINT

ROYAL STRENGTH GIN LET GIN

PRODUCT INFO

PRODUCT NAME London Dry London Dry Victoria Pink London Dry Royal Strength Old Tom Cucumber Watermelon Mint Violet
ITEM# 709504 709502 709501 709503 709500 709506 709507
PRODUCT SIZE 1.75L 750ml 750ml 750ml 750ml 750ml 750ml
ALC. BY VOLUME/PROOF 40% / 80° 40% / 80° 40% / 80° 47% / 94° 40% / 80° 40% / 80° 40% / 80°
UNITS PER CASE 6 6 6 6 6 6 6
BOTTLE BARCODE (UPC) 5060119770367 5060119770282 5060119770299 5060119770312 5060119770305 5060119770824 5060119770879
CASE BARCODE (SCC) 15060119770364 15060119770289 25060119770286 15060119770272 35060119770283 15060119770821 15060119770876
GROSS WEIGHT (LBS) 29.9 19.8 19.8 19.8 19.8 19.8 19.8
SHIP CASE DIMENSIONS (INCHES)
HEIGHT 135 10.63 10.63 10.63 10.63 10.63 10.63
WIDTH 9.35 11.02 11.02 11.02 11.02 11.02 11.02
LENGTH 14 7.87 7.87 7.87 7.87 7.87
PALLET INFORMATION
LAYERS PER PALLET
CASES PER LAYER
C CASES PER PALLET




