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The Gin Guild is an international group working with gin
distillers and those in the gin industry from the UK and around
the world to provide leadership and focus to the promotion of
this exciting spirit category.

Gin has a rich and colourful history. From
crazes to palaces, it has offered courage in
battle, sparked riots and provoked law
changes.

The Guild provides a vibrant industry community, defined by a
shared professional interest and shared ideals and experiences,
in a congenial and companionable atmosphere. This reflects
both the established and traditional history of the Gin trade
in which London played a key part, as well as incorporating
contemporary experiences.

The Gin Guild aims to ensure gin’s prominent
place in the future by bringing together gin
distillers and industry leaders involved in the
production, marketing, distribution and
consumption of gin from across the globe.

The titular head of the Gin Guild is the Grand Rectifier. The
current holder is Ed Pilkington who is the Marketing and
Innovation Director for Diageo Europe, overseeing the full
Diageo portfolio (sprits and beer) across 55 countries – from
the UK across continental Europe to Russia.
Ed started his career as a Graduate at Guinness plc and in his
first role was fortunate to manage distributors in the
Caribbean. He then moved into a strategy role before spending
a couple of years at L’Oréal. Ed then re-joined the drinks
business and had sixteen years “on the road” with Diageo in a
variety of roles, including Marketing Director for Australia,
Marketing and Innovation Director for Latin America (based in
Miami) and Global Category Director for Vodka, Rum and Gin
(based in Amsterdam).
Ed is passionate about the drinks industry and brand building
in general. Ed is a Keeper of the Quaich (Scotch whisky) and a
Liveryman of the Worshipful Company of Distillers. As a brand
builder Ed enjoys looking at how to build great brands and is
an author at Marketing Week with a regular column.

The Gin Guild promotes and encourages
commitment to excellence in gin distillation
and industry custodianship of the category.

Installations to the Gin Guild are held at various times of the
year and include the Guild’s spring installation and Annual Gin
Industry Dinner, or Guild installation at the highly prestigious
and traditional venue of the Mansion House, London, followed
by the formal Banquet of the Worshipful Company of Distillers,
in the famous banqueting room.

The Guild’s own history is intertwined with
gin’s eventful past. The Gin Guild was
incorporated by the Worshipful Company of
Distillers, one of London’s traditional livery
bodies, incorporated by Royal Charter in 1638.

The Guild brings together gin distillers and industry leaders
involved in the production, marketing, distribution and
consumption of gin (together with other interested parties), in
order to promote and encourage commitment to excellence in
gin distillation and industry custodianship of the
spirit category.

Gin Guild members are international and
include those from the UK, Australia, Austria,
Belgium, Canada, Finland, France, Germany,
Greece, Japan, India, Italy, Liechtenstein,
Mexico, Norway, The Czech Republic, Spain,
Sweden, USA.
The Guild management committee includes representatives
from the four largest UK Gin Distillers – Bacardi, Chivas
Brothers, Diageo and William Grant and Sons (the four Guild
founders), with other Guild members.
The founder companies are each represented by a corporate
Founder Warden, with others from those companies as
Rectifiers. Other Gin distilleries and brand owners are
represented by Warden Rectifiers. Individual Guild members
are known as Rectifiers.

The Guild does not seek to promote any particular branded
product or products. It aims to bring together the widest range
of products and their distillers and those associated in the
wider industry, in order to provide a valued forum for all those
involved in gin production, sales, marketing and distribution.

The Guild only recognises gin styles produced by distilling
ethyl alcohol in stills traditionally used for gin, in the presence
of juniper berries and other botanicals.

Gin & Tonic Networking Serves

Ginposium 2017 programme
9.00

9.20

Registration

9.20

9.30

Opening remarks and the Gin Guild

Ed Pilkington
Grand Rectifier of the Gin Guild

9.30

10.00

Dying to be different (the Ambridge effect)*

James Firth
(Forager for Fishers Gin)

• Beefeater with LEC Classic served with lemon. Highball

10.00

10.20

Local Flavour

• Tanqueray 10 with LEC Grapefruit and Rosemary served
with grapefruit twist. Copa glass

Dr Ulrich Dyer
Woodlab Distillery

10.20

10.40

Starting up a distillery!

• Hendricks with LEC Bitter orange and Elderflower served
with cucumber. Highball

Professor Katherine Smart & Dr Christopher Smart
Surrey Copper Distillery Limited

10.40

11.15

Coffee and networking

11.15

11.35

Flavour guidance. Gin-Note. A proposed framework
and consumer aid to discovery and understanding.
A Gin Guild proposal

Justin Hicklin
Gin Guild Board Member

The team from London Essence (LEC) will be delighting us
this evening with a selection of serves. They will be offering
the following, but are happy if you would like to choose
your own glass and own garnish. Some of the gins from the
tutored tasting session will also be available for you to try
with mixers.

• Bombay Sapphire with LEC Classic served with limes.
Copa glass

11.35

12.05

Tutored tasting of gins
(with samples)

David Smith
Spirit Author and Gin Judge, from Summer Fruit Cup

12.05

12.45

Panel Discussion: Gin-Note. A proposed framework
and consumer aid to discovery and understanding.
A Gin Guild proposal

Chairman: Charles Maxwell, Thames Distillers
(and Gin Guild Board Member) and panel
Alexandre Sakon
ASC

12.45

1.05

“Well he wood say that wouldn’t he!*”
(with samples)

1.05

2.00

Lunch and networking

2.00

2.20

Grain to glass

Olivier Ward
Gin Foundry

2.20

2.45

It’s all about the base, the base
(with samples)

Joanne Moore
G&J Distillers / Quintessential

2.45

3.15

Innovation

Ben Ellefsen
Atom Brands

3.15

3.50

Tea and networking

3.50

4.20

The American Dream

This has of late (ever on message with trends and farm
diversity), featured a gin distillery start up by one of the less
reliable village characters.

Simon Ford
Ford’s Gin

4.20

4.50

Changing tastes
(with samples)

Bombay Sapphire Ambassador team

Some of the initial foraged botanical choices were unwise!

4.50

6.20

Gin & Tonic and networking in the Theatre foyer

With The London Essence Company

*Ambridge in Borsetshire is the fictional village location for
the long running Radio 4 agricultural soap opera “The
Archers”.

9.20 - 9.30

9.30 - 10.00

10.00 - 10.20

Opening remarks and the Gin Guild

Dying to be different (the Ambridge effect)

Local Flavour

James Firth MA (Oxon), MSc, MCIHort,
MPGCA, FRGS
(Forager for Fishers Gin)

Dr Ulrich Dyer (Medicinal Chemist)
Woodlab Distillery

Ed Pilkington
Grand Rectifier of the Gin
Guild
A warm welcome to this year's
Ginposium, which is taking place
in the magnificent RSA building.

The dangers of relying on locally foraged botanicals. Do you
know the difference between edible and toxic/dangerous/waste
of time/not worth the effort?

The RSA - the Royal Society for
the encouragement of Industry
Arts Manufacture and Commerce
has existed since 1754 and can
boast famous Fellows such as
Charles Dickens , Benjamin Franklin Professor Stephen
Hawking and … (of ‘Gin Lane’ fame) William Hogarth!

Ambridge in Borsetshire is the fictional village location for the
long running Radio 4 agricultural soap opera “The Archers”.

It is appropriate that the Gin Guild is hosting today's
Ginposium in a place dedicated to promoting excellence and
success.

Some of the initial foraged botanical choices were unwise!

I hope that you all find the sessions to be informative,
stimulating and relevant .
Ed Pilkington

This has of late (ever on message with trends and farm
diversity), featured a gin distillery start up by one of the less
reliable village characters.

• Agenda
- The Ambridge Effect – Dying to be different
- “Apparently, you can add anything to gin. Jam. Anything.
The world’s your larder.”
- Access and Foraging rights
- Theft act 1968
- Countryside Rights of Way, (CROW) Act, 2000
- All land in England and Wales is owned by someone
- Restrictions of Access
- Rights of Access
- Right to roam, but not to forage
- Plant Protections
- Other Protections
- Other registers and voluntary codes
- Commercial foraging
- Adding jam to gin – are you sure?
- What can we put in our Gin?

Using science to assist the art of recipe development. Analytic
techniques to identify and isolate flavour molecules. Pitched at
average distiller level!

Ulrich has a PhD in organic chemistry and after working for a
few years as a researcher at Harvard University he took a job in
the pharmaceutical industry as a medicinal chemist. Over the
last thirty years he has been discovering new medicines in
areas such as asthma, HIV, influenza and cancer. In 2016 he
decided to follow his other passion, food and drink, which led
him to form Woodlab Distillery in the heart of Northern
Ireland.
By using his knowledge of modern scientific techniques
coupled with rigorous quality assurance gained from his
previous experiences he is producing a range of spirits that
showcase the superb ingredients from the Irish countryside.
• Agenda
- Chemical analysis of local botanicals
- Isolation of flavour molecules by distillation
- Using science to help recipe development
Symphonia No.1 is a classic
gin with juniper as the
leading botanical, with
others added as
complementary notes, these
include basil, rosemary,
dandelion and rose, cold
distilled to retain their
unique flavours.

- Maybe safe, maybe not
- A few examples
- Juniper berries. Which are poisonous?
E-mail

james@firthgardens.co.uk

Website

www.firthgardens.co.uk

Symphonia No.2 has crisp green Bramley apples from
County Armagh as its centrepiece. these apples have
protected geographical ingredient (PGI) status due to the
unique growing conditions of the region. This creates an
apple with the lowest sugar and highest acidity of any apple
which resonates with the symphonia gin perfectly.

10.20 - 10.40
Symphonia No.3 is a refreshing fruit spirit that harmonises
gin botanicals with the natural sweetness of locally grown
fruits and berries. The raspberries are grown in the
distillery garden and the berries are foraged from the
abundant hedgerows that criss-cross the verdant Irish
countryside.

Starting up a distillery!

- The Still

The smart approach. What to do and what not to do, from a
team that has just done it.
Professor Katherine Smart & Dr Christopher Smart
Surrey Copper Distillery Limited
• Agenda
- Preface
- Before Christmas 2016
- Christmas 2016
- Preparing For A Change of Career
- The Decision To Commit

- The Distillery Name and Branding

- From Commitment To The Start
E-mail

ulrich@woodlabdistillery.com

Website

www.woodlabdistillery.com

Address:

14, Lisgobban Road, Benburb,
Northern Ireland, BT71 7PT

Phone

07889 769320
- Chapter One: Our Distillery Vision

- Communicate Your Existance
- Website

- A family Business

- Social Media

- Become An Admired Spirits Business

- Press releases

- Bring History to Life

- Launch Events

- Produce Spirits of Distinction
- Chapter Two: Preparation

- Networking
- Thank you to...

- Licence To Distil
- 101 declarations….
- Licence to Thrill
- Label Preparation
- The Duty Stamp
- Financing Your Venture
- Insurance and More
- Chapter Three: Essential First Steps
- The Site
- Site LAyout
- The Sprit Laboratory

Chris@thesurreycopperydistillery.com
Katherine@thesurreycopperdistillery.com

10.40 - 11.15

11.15 - 11.35

Coffee and networking

Flavour guidance. Gin-Note. A proposed framework
and consumer aid to discovery and understanding.
A Gin Guild proposal to provide consistent guidance
on gin flavour for consumers, retailers, bartenders,
media. etc
Justin Hicklin
Gin Guild Board Member
• With a significant growth in the number of distilleries
producing gins there are now a growing number of gin
styles and tastes that people are asked to navigate.
The Gin Guild flavour guidance (‘Gin-Note’) is designed to
allow consumers, retailers and others to benefit from
access, across a wide range of gins, to a standard flavour
summary of each of those gin brands, prepared by a brand
themselves, using a fixed and consistent framework, along
side their own branding descriptions, to inform, educate
and guide those seeking to explore the category.
The flavour guidance initiative aims to create a working and
consistent categorisation that, on the one hand allows
brand owners to readily define their gin within prescribed
parameters, allowing description and differentiation from
the proud distillers themselves, other than merely selling
based on pure marketing ‘puff’ or (even) just based on bottle
design, and, on the other hand, that allows consumers,
retailers and others, an improved ability to better gauge the
flavour profile of a gin product, regardless of botanical
content or production methodology.
The Gin Guild only recognises and permits use of Gin-Note
to describe distilled gin made fully in accordance with the
EU Spirit Regulations so far as they apply to gin from time
to time.
Gin-Note is designed to help brands to communicate the
unique characteristics of their gins.
Gin-Note consists of the following parts:
1. Gin-Note visual - a visual representation of the general
characteristics of a gin (scored by the brand concerned);
read together with
2. Brand Description - a 20 word, brand supplied freehand prose description of a gin, allowing the brand to
provide a more detailed picture, using their established
brand message;

and
3. Two words (selected by the brand itself from a
list/template of recognised and standard keywords)
allowing mouth-feel/palate/intensity to be reflected, so
as to provide users with a complete picture of the gin.
Gin-Note is designed to quickly communicate the character
of a gin in an easy-to-understand, visual way.
Gin-Note is divided into six different segments, each one
representing a different aspect of a gin’s character.
They are:
- Juniper: green, resinous notes of juniper berries; can be
broken down to include spruce, pine needles,
cedar, pine, etc.
- Citrus:

bright, zingy and zesty; the flavours
commonly associated with citrus fruit such as
lemon, lime, orange and grapefruit, but also
including the citrus character of botanicals
such as coriander, lemongrass, verbena, etc.

- Spice:

including both sweet spice: e.g. cinnamon,
cassia, nutmeg, cardamom, clove; and savoury
spice: e.g. cumin, pepper and ginger.

- Herbal:

herbal, leafy notes, both dried and fresh,
including basil, rosemary, thyme, mint, sage,
fennel, etc.

- Fruit:

capturing the plump, fruity character of a gin
beyond citrus. Includes notes of berries
(strawberry, raspberry, etc.), stone fruit
(cherry, plum, peach, etc.) and any other fruit.

- Floral:

perfumed characteristics of flowers such as
rose, violet, orange blossom, lavender.

Each of the six segments covers a scale of 1-10, with 1 being
the lowest and 10 the highest.
A gin is given a rating (by the brand owner), for each
segment. For example, a bold, citrusy gin would have high
values for intensity and citrus.
The total sum of the values for each segment for a single gin
(i.e. when the values of all six segments are added together)
cannot exceed 30.

Bottle tags

Shelf POS/Print Booklet Option

Bottle stickers with Brand

11.35 - 12.05

Tutored gin tasting

- what’s new in 2018 (with samples)
The world of gin is a fast-paced environment with constant
innovation and there have been many new releases since last
year’s Ginposium. This session looks at some of the more
interesting new releases, as well as gin trends on which to keep
an eye.
David T. Smith
Summer Fruit Cup

London to Lima (42.8% ABV)

Hapusa - Himalayan Dry Gin (43.0% ABV)

London to Lima, Peru

Nao Spirits, India

www.londontolima.com

www.naospirits.com

Base spirit:

Base spirit:

Grape

Wheat

Botanicals include: Imported: Juniper, Angelica, Orris, Cassia
(Imported).

Botanicals include: Juniper, Coriander, Cardamom, Almond,
Ginger, Turmeric, Mango, Gondoraj.

From Peru:

Notes:

Coriander, Peruvian Pink Pepper, Cape
Gooseberry, Lime, Valencia Orange.

Notes:

Gin competition judge, independent journalist, and founder of
the Craft Distilling Expo.
David T. Smith is a drinks writer and gin specialist. He is the
author of “The Craft of Gin”, “How to Make Gin”, and
“Forgotten Spirits and Long-Lost Liqueurs”; other upcoming
titles include “Gin Tonica”, a recipe book on the Spanish-serve
Gin & Tonic, and The Gin Dictionary from Mitchell Beazley.
David runs the website SummerFruitCup.com, judges for
various international spirits competitions, and works closely
with craft distillers across the world.
david@summerfruitcup.com
www.summerfruitcup.com
www.distillingexpo.com

Le Tribute (43.0% ABV)

Procera Gin (44.0% ABV)

Destilierias MG, Vilanova near Barcelona

Procera, African Craft Gin, Kenya

www.mgdestilerias.com

Base spirit:

Base spirit:

Botanicals include: Juniperus Procera, Juniperus Communis,
Coriander, Swahili Limes, Pixie Oranges,
Orris, Selim Pepper, Baie Rose,
Cardamom, Nutmeg, Acacia Honey.

Wheat

Botanicals include: Juniper, Lime, Kumquat, Pink & Green
Grapefruit, Tangerine, Cardamom, Sweet
& Bitter Oranges.
Plus lemongrass distilled with water
rather than alcohol.
Notes:

Notes:

Kenyan Sugar Cane

12.05 - 12.45

Redsmith Apple Gin (40.0% ABV)

Tanqueray Flor de Sevilla (41.3% ABV)

Redsmith Distillery, Nottingham

Cameron Bridge Distillery, Scotland

www.redsmithdistillery.com

www.tanqueray.com

Base spirit:

Base spirit:

Wheat

Botanicals include: Juniper, Bramley Apple, Coriander Seed,
Angelica Root, Orris Root, Oak Bark,
Orange Peel, Bay Laurel, Rosemary.

Grain

Botanicals include: Juniper, Coriander, Angelica, Liquorice,
Seville Orange, Orange Blossom.
Notes:

Panel Discussion: Flavour guidance. Gin-Note.
A proposed framework and consumer aid to discovery
and understanding. A Gin Guild proposal to provide
consistent guidance on gin flavour for consumers,
retailers, bartenders, media. etc
With:
Justin Hicklin Gin Guild Board Member
Nate Brown Merchant House
Cherry Constable Journalist and gin judge

Notes:

Gavin Lennox Diageo Brand Technical Centre
Chairman: Charles Maxwell Thames Distillers and Gin Guild
Board Member

Millers 9 Moons - Individual Cask (40.0% ABV)
Distilled at Langley Distillery. Matured, proofed and bottled
in Iceland.

Poetic License - Sweet Bell Pepper and Naga Chilli Gin
(41.4% ABV)
www.poeticlicensedistillery.com

www.martinmillersgin.com

Base spirit:

Base spirit:

Botanicals include: Juniper, Coriander, Orris, Cubeb Peppers,
Rose Petals, Lime Leaf, Sweet Bell Pepper
(red, green, yellow/orange), Smoked Naga
Chilli (dried), Ancho Chilli (dried).

Wheat

Botanicals include: Juniper, Coriander, Angelica, Orange,
Lemon, Lime, Orris, Cassia, Nutmeg,
Liquorice.
Plus cucumber distillate.
Matured for nine months in new American oak barrels.
Notes:

Notes:

British Wheat

12.45 - 1.05

1.05 - 2.00

2.00 - 2.20

“Well he wood say that wouldn’t he!*”
Wooded gin (stored and transported in barrels) is part of gin
history. With expanding current interest in wood aged gins we
look at the effect of different woods and pre-used barrels on
gin production. (with samples)
*With apologies to Mandy Rice-Davis

Lunch and networking

Grain to glass. Fad or fanfare?

Increasingly gin distillers are creating their own base spirit.
Why bother? At what cost? What effects on the product and
marketing? And the importance of the 96% regulation
Olivier Ward
Gin Foundry

Alexandre Sakon
ASC - cask suppliers to the barrel-aged spirits industry

Olivier Ward, Co-Founder of Gin Foundry and IWSC Spirit
Communicator of the year 2017 and Think Gin Comunicator in
the year 2018. Gin Foundry, a review and information site for
gin lovers, is also responsible for The Ginvent Calendar and
Junipalooza.
Alexandre Sakon, owner of ASC, was raised in Burgundy and
trained as an oenologist and winemaker. He has 25 years of
experience as a negociant in both Burgundy and Bordeaux
classified growths. After the company was sold in 2012, he
study craft wine and spirits in the US. He then built began
importing the finest vintage wine barrels from Europe’s biggest
estates for booming, barrel-aged spirits industry.

• Agenda
- From Grain to Glass… It’s all about that Base.
- What does it actually involve in the UK?
- Why is it so hard?

He became a consultant and then partner with H&A
International as a barrel management lead, overseeing 600K
barrels worldwide and developed a program for upgraded
barrels which were custom made for the New Era of Cask
(NEOC).
ASC’s mission is to provide better spirits casks, resulting in
better quality, traceability and price. Alex personally believes
that better casks can enhance the personality of premium
spirit and beer, in the same way as they do with wine.
ASC:

Alexandre Sakon
1 Estelle Road
London NW3 2JX United Kingdom

Phone:

+33 7 62 13 69 46

email:

alexsakon@gmail.com

- What does that mean if it were enforced…
- What’s the work around?
- Why is it important?

- What are the implications going forward?

2.20 - 2.45

It’s all about the base, the base.

Neutral spirit is supposed to be neutral? Do different neutral
products create different gins? With gin samples based on
- rye
- barley
- apple
- potato
- wheat
Joanne Moore
Master Distiller G&J Distillers / Quintissential
G&J Distillers has more than 250 years of heritage, distilling
superior spirits to perfection since 1761. Our distillery in
Warrington, North West England, is the oldest continuous gin
distillery in the world.
With only seven Master Distillers since 1761, continuity,
consistency and expertise in crafting the original London Dry
Gin has been guaranteed. A history of traditional skills and
craftsmanship of distillation, combined with modern bottling
and logistics facilities, ensures that G&J Distillers continues to
maintain its reputation for producing and distributing a wide
range of high-quality gins and other spirits.
G&J Distillers, owned by the Quintessential Brands Group,
produces high-quality gin and vodka on site and can source
rum, whiskey, tequila and brandy. As well as producing the
branded gins of Greenall’s The Original London Dry, Opihr
Oriental Spiced Gin, BLOOM Gin, Berkeley Square London Dry
Gin and Thomas Dakin Gin, G&J’s sister company, Essential
Drinks, is the largest supplier of own label gin in the UK as well
as providing gin for B2B and third party customers.
• QB Gin Portfolio
Our Gin portfolio clearly demonstrates its points of
difference by choice of botanicals.

2.45 - 3.15
Joanne Moore, Master
Distiller of G&J Distillers, is
truly a master of her craft.
Joanne acts as the custodian
of the Quintessential Brands
portfolio and brand
developer for their new
products.

Innovation

Is diversification in the gin industry an aid to building
consumer interest (and sales), or a distraction and diversion
from sales of a brands key product. (with samples)
Ben Ellefsen
Atom Brands
• Agenda

Joanne is one of the first female Gin Master Distillers in the
world. She is responsible for the creation of four international
gins: BLOOM, Berkeley Square London Dry, Opihr Oriental
Spiced Gin and Thomas Dakin Gin and for the distillation of
Greenall’s The Original London Dry Gin, as well as a number of
other brands.
Since 1996, Joanne Moore has worked with G&J Distillers
(formerly G&J Greenall’s) beginning as Quality Controller and
quickly advancing to Quality Manager. It is within this role that
Joanne developed her passion for new product development.
• Agenda
- It’s all about the base, the base.
- Neutral spirit is supposed to be neutral?
So
Do different neutral products create different gins?
- The basic building blocks of a Gin
- Spirit
- Botanicals
- Water
- A basic traditional juniper lead Gin made up with the
following neutral bases.
- Potato (Poland)
- Apple (Germany)
- Barley (Germany)
- Rye (Germany)
- Wheat ( British)
- Conclusion - any questions

- Ableforth’s
- What is Ableforth’s?
- A brief brand history
- Bathtub Packaging Evolution
- The Challenge
- The Brief to our in-house NPD team
- The Outcome

- 2018 Bathtub Gin Campaign launch
- “Our gin starts where others finish”
- #accomplishedspirit Campaign
- In summary

- That Boutique-y Gin Company?
- “Freethinking with every bottle!”
- Who is behind TBGC?
- Our labels

3.15 - 3.50

3.50 - 4.20

Coffee and networking

The American Dream

Gin in the USA. A view from across the pond.
Simon Ford
Ford’s Gin

- Collaborations
- Own Recipes
- Bespoke bottlings
- In summary
- Find out more...
Ben Ellefsen
MD
Atom Brands
ben@atombrands.com

Liz Thomas
Bespoke Bottlings Partner Manager
That Boutique-y Gin Company
elizabeth.thomas@boutiqueygin.com

David T. Smith
Gin Chap
That Boutique-y Gin Company
david@summerfruitcup.com

Simon is a leading voice of the global cocktail
and bar industry, with over 20 years experience
in bartending, educating on cocktails & gin,
and marketing some of the worlds most
recognised spirit brands. He is regularly
invited to lead education sessions, judge global competitions,
and deliver seminars at international conferences such as Tales
of the Cocktail, Brooklyn Bar Convent, London Cocktail week
and P(OUR), among others. Simon started working with
Plymouth Gin in 1998, and using gin education as a platform,
helped relaunch the historic gin brand into several markets
around the globe, including the USA where he moved in 2006
and went on to assume on the role of Director of Trade
Marketing for Pernod Ricard. He was awarded Best
International Brand Ambassador in 2007 and Best US Brand
Ambassador in 2009 for his work on Plymouth Gin at the Tales
of the Cocktail conference’s Spirited Awards, before taking on
the role as Chairman and Host of the awards. Simon also
worked with Allen Katz at the New York Distilling company
playing a role in creation of their Dorothy Parker and Perry’s
Tot gins before he went on create and develop Fords Gin, with
Charles Maxwell of Thames Distillers, which was launched in
September of 2012.
Fords Gin
Distilled in London at Thames Distillers, Fords Gin is a
collaboration between Master Distiller Charles Maxwell and
Simon Ford. A mix of nice botanicals, the gin starts with a
traditional base of juniper and coriander seed and balanced by
citrus (bitter orange, lemon and grapefruit peel), florals
(Jasmine flower & orris) ad spices (angelica and cassia).
Steeped for 15 hours before distillation, the botanicals deliver
an aromatic fresh floral spirit with elegant notes of orange
blossom that create a “cocktail gin” that plays beautifully in
classic and innovative gin cocktails. Since its launch in 2013,
Fords Gin has received numerous awards and accolades.

4.20 - 4.50
The American Dream - Gin in the USA, A view from across
the pond.
The allure of expanding your gin business to the USA is an
attractive option. Profit margins can be high. Consumers in the
USA purchased over 10 million cases last year. Gin sales are on
the rise again after decades of decline and cocktail culture is
mainstream, giving gin an enormous platform in which to
shine. The USA however should not be looked upon as one
giant opportunity but rather 50 smaller ones, as each state in
the USA comes with its own set of laws, taxes, distribution and
systems. Each market in the USA comes with its own set of
challenges and opportunities. Understanding the nuances
between each market/state can save any small business time,
energy, effort and money. Knowing the opportunities available
can help make informed business decisions about how you go
to market, invest and grown your brand. For example, did you
know that in New York you must post the price of your product
and any bulk discounts you are offering a month in advance
with the state liquor authority. Failure to do so could cost you a
month of business when opening up this market. This may
seem like a pointless exercise to some but the advantage for a
small business is the opportunity to see exactly how everyone
else is pricing their gin, which will help you position your own
brand knowingly, to exactly where you would like it to be
priced.

Pay to play is also illegal in New York, which takes away some
of the advantages that larger brands have over smaller ones in
this state. This makes New York an attractive place to launch a
gin. Combine that with the knowledge that there are over
19000 liquor licenses and chain retail is banned and you have
a paradise of opportunity as a small up and coming gin brand.
It is unlikely in your early years of business that your
distributor will be anything more than be a delivery service for
you until you have proven to them that your brand is working,
or that you can offer them significant investment to grow your
brand for you. So now you are faced with the decision of how
you plan to make sure your gin hits the shelves and back bars.
There isn’t enough room here to share this information, but a
great start to better understand the USA would be to invest in
one hour of time with a lawyer ( I recommend Ryan Malkin)
and find out what you need to do be legally compliant in the
USA and get some basics on the rules of engagement. This
investment will save you a lot of time and set you off on a path
where I hope you will make a lot fewer mistakes launching in
the USA than I did.
Website:

www.fordsgin.com

Tel:

+1 917 412 3428

Instagram:

Simon_the86co Twitter

Email:

Simon@the86co.com

Changing tastes.

Classic cocktails of the past and their current day
interpretations. (with samples)
Bombay Sapphire Ambassador team
Dr Anne Brock, Master Distiller
& Sam Carter, Senior Ambassador

Dr Anne Brook is Bombay Sapphire’s Master
Distiller and a Director of the Gin Guild. She
joined the team at the Home of Bombay at
Laverstoke Mill in September 2017 having
spent four years running a small distillery in
central London. She not only brings her
technical experience to the role but also a
passion for and in depth knowledge of the exciting and rapidly
expanding gin category.
Working alongside the Master of Botanicals, Ivano Tonutti,
Anne is responsible for fulfilling the global demand for
Bombay gins, leading the team of 14 distillers who produce
every drop and bottle of Bombay Sapphire enjoyed around the
world.
Sam Carter has been an Ambassador for
Bombay Sapphire since early 2009. His role
incorporates spreading the good word about
the ever-expanding gin category, the avantgarde world of Bombay Sapphire, its
sustainable production process and the bright,
fresh, uplifting cocktails it provides.

Classic Dry Martini Cocktail

1916 Hugo R. Ensslin Aviation

1919 Fosco Scarselli Negroni

Ingredients:

Ingredients:

Ingredients:

60ml Star of Bombay Gin

60ml Bombay Sapphire Gin

30ml Bombay Sapphire East Gin

15ml Noilly Prat Dry Vermouth

15ml Luxardo Maraschino dry cherry Liqueur

30ml Campari

2 dashes Angostura orange bitters

15ml freshly squeezed lemon juice

30ml MARTINI Rosso Vermouth

1 lemon/orange peel twist - gently spritzed

2 dashes Crème de Violette - violet liqueur

1 orange peel twist - spritzed

Method:
1 To a chilled mixing glass, add good quality
cubed ice, vermouth, bitters & the gin

1 lemon peel twist - gently spritzed
1 Maraschino cherry
Method:

Method:
1 Take a cut-glass crystal tumbler & fill it
completely full of good quality cubed ice

2 Using a long bar spoon, stir well for around
30 seconds to mix, chill & add dilution

1 Freshly squeeze the lemon juice into a
cocktail shaker

2 Pour in the three liquids and stir with a long
bar spoon for around 15 seconds

3 Spritz the natural oils from the peel of a
lemon or orange (or both!) into a chilled
Martini cocktail glass

2 Add the rest of the ingredients along with
good quality cubed ice

3 Spritz the natural oils from the peel of an
orange over the top of the cocktail then twist
it & place it in the glass. Enjoy!

4 Carefully, in a circular motion, strain the
Martini cocktail into the chilled glass. Enjoy!
2018 Shaken & Star(ed) Martini
Ingredients:
60ml Star of Bombay Gin
10ml Italicus Bergamot Liqueur

3 Shake really well for around 10 seconds to
mix, chill & add dilution
4 Using a fine tea strainer, strain the cocktail
into a chilled coupette glass
5 Garnish with a spritzed lemon peel twist over
the drink then discard the peel
6 Complete the cocktail by adding a
Maraschino cherry to the glass. Enjoy!

15ml MARTINI Rosato Vermouth
1 single mint leaf - freshly awoken
Method:

2018 Bombay Sapphire Aviation
Ingredients:

2018 Cold-Brew Coffee Negroni
Ingredients:
30ml Bombay Sapphire East Gin infused with Hampshire
roasted Arabica Mozzo coffee
30ml MARTINI Bitters
30ml MARTINI Riserva Speciale Rubino
1 large orange wedge - gently squeezed
Method:
1 Take a curved stem-less Riedel wine glass tumbler & fill it
completely full of good quality cubed ice

1 To a cocktail shaker, add good quality cubed ice, the liqueur
& the gin

60ml Bombay Sapphire Gin

2 Shake really well for around 10 seconds. Un-attach the top
section of the shaker then add the vermouth

15ml freshly squeezed pink grapefruit juice

2 Pour in the three liquids & stir with a long bar spoon for
around 15 seconds

1 Maraschino cherry infused in home-made Madagascan
vanilla & pink grapefruit peel Liqueur

3 Gently squeeze a large orange wedge over the cocktail &
briefly stir for a final time. Enjoy!

3 Using a long bar spoon, stir well for around 20 seconds to
mix & chill
4 Strain the cocktail into a chilled Nick & Nora glass
containing a single mint leaf. Enjoy!

15ml Luxardo Maraschino dry cherry Liqueur

Method:
1 Freshly squeeze the pink grapefruit juice into a cocktail
shaker
2 Add the rest of the ingredients along with good quality
cubed ice
3 Shake really well for around 10 seconds to mix, chill & add
dilution
4 Using a fine tea strainer, strain the cocktail into a chilled
coupette glass
5 Complete the cocktail by adding the vanilla & pink
grapefruit oil infused Maraschino cherry to the bottom of
the glass. Enjoy!

4.50 - 6.20

• Photography notice

Gin & Tonic and networking
Established in 1896 and refreshed in 2016, the London
Essence Company is a range of skilfully distilled mixers
designed to capture the truest flavours of the finest botanicals.
It draws inspiration from its past expertise in crafting
distillates, applying modern techniques to create the
contemporary low sugar mixers. Each delicate drink has been
crafted to enable the flavour of its chosen spirits partner to
shine through.

There will be still & filmed photography of this event.
The Gin Guild ("the Company") will be undertaking
photography at this event and attendees (unless they notify
the Company by email – via mail@theginguild.com) are
deemed to have granted exclusive permission to the
Company to use and store any of the photographs
throughout the world for any of its purposes in all and any
media, including, without limitation, in the Company's
printed publications, presentations, promotional materials,
or on the Company's website, in its original format or edited
or altered in any way which the Company acting reasonably
at all times deems appropriate.
• The filmed footage of today’s event will initially appear in
the Gin Guild Member only section. The films will be made
available to non-members in January 2019 - on the launch
of the 2019 Ginposium programme.
• Copies of the slides used today will appear in the open area
of the website after the event.
www.theginguild.com

www.londonessenceco.com
Enquiries to

Guillemette de Couesnongle
WiseHead – Trade Marketing Manager
+(44) 7808 098 019
guillemette@wisehead.co.uk

© The Gin Guild Limited 2018
Not to be reproduced in all or part without written authority
of The Gin Guild Limited and without full acknowledgement
being made.
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Advance Notice
Gin Guild Autumn
Installation and
Worshipful Company of
Distillers Banquet
Mansion House, London
Thursday 4 October 2018

For Guild information and
further details, please contact:
Nicholas Cook
Director General The Gin Guild
The Gimlet 199 New London Road
Chelmsford Essex CM2 0AE England
Telephone: 020 33 97 27 37
+44 20 33 97 27 37
Email: nicholas.cook@theginguild.com
www.theginguild.com

Exclusive to Guild members and their guests.
The Autumn Mansion House installation is an occasion to
remember. For those who have not experienced a City of
London formal function with the traditions and ceremonies
of the City of London and of both the Gin Guild and the
Worshipful Company of Distillers, it an unforgettable
experience.
The Gin Guild installation is held in the late afternoon,
before the Board of the Gin Guild, in a private room at The
Mansion House, in front of invited guests and colleagues
and Guild members.
After the ceremony, members of the Guild old and new and
their guests share in a gin bar. They are able to sample the
spirit alongside the conviviality of Guild membership.
In early evening the group then joins the Worshipful
Company of Distillers, its members and their guests, at their
formal reception in the reception hall.
After the reception all take their places for the Banquet (a
formal dinner) in the world famous banqueting hall, the
Egyptian Room (pictured).

Please contact nicholas.cook@theginguild.com
for more details and reservations. A full brochure
is available for this event on request.
The Gin Guild is the trading name of The Gin Guild Limited
Company Number: 08148932
Registered Office: 1 The Sanctuary Westminster Abbey Parliament Square London SW1P 3JT

