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Gin is a spirit flavoured with juniper berries. Distilled gin is made by redistilling white grain spirit and raw cane sugar
which has been flavoured with juniper berries. Compound gin is made by flavouring neutral grain spirit with juniper berries
without redistilling and can be considered a flavoured vodka.

The most common style of gin, typically used for mixed drinks, is London dry gin. London dry gin is made by taking a
neutral grain spirit (usually produced in a column still) and redistilling after the botanicals are added. In addition to juniper,
it is usually made with a small amount of citrus botanicals like lemon and bitter orange peel. Other botanicals that may be
used include anise, angelica root and seed, orris root, licorice root, cinnamon, coriander, and cassia bark.
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GIN, continued

The column still was invented in 1832, and the "London dry" style was developed later in the 19th century. In tropical
British colonies, gin was used to mask the bitter flavor of quinine, a protection against malaria, which was dissolved in
carbonated water to form tonic water. This was the origin of today's popular gin and tonic combination, even though it is
not necessary for the majority of today's consumers of the drink. Quinine is still prescribed for malaria in many developing
countries where more recent treatments are prohibitively expensive.

Gin is a popular base spirit for many mixed drinks, including the martini. Secretly produced "bathtub gin" was commonly
available in the speakeasies and "blind pigs" of Prohibition-era America due to the relative simplicity of the production
method. Gin remained popular as the basis of many cocktails after the repeal of Prohibition.

Cocktails with Gin

Easy Street - Gin and Sprite
Gimlet - gin and lime juice

Gin and Tonic

Gin Rickey - gin, lime juice and carbonated water

Gin Fizz
Gin Sour
Long Island Iced
Martini - gin and
Negroni
Pimm’s N°1.
Ramos gin fizz
Salty Dog
Singapore Sling
Tom Collins
White Lady
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