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Every month, we pick the best photos shared online with the hashtag #DrinkDifferent and 
showcase them right here in the Flavourly magazine with a prize for the best of the bunch!
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JIM SALVESON

Winner

Congratulions!
Welcome to Beerassic Park... Get it?

Jim, we loved your photo of your dinos 

with that dino-mite brew from your last 

Flavourly box. We loved it so much that 

we’re giving you £20 to spend on our 

bottleshop!

Keep an eye on your inbox for an 

email from us!
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confessed crazy cat man. When 
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Beer-loving writer with a penchant 
for mischief and a passion for 
travelling. Digs life, friends and 
anything by John Steinbeck. 

Colin Campbell, Writer
Drinks writer, project manager 
and homebrewer. Broke an ankle 
climbing, an elbow cycling. Now 
mostly swims.

Anna Roper, Writer
Flavourly’s Beer Sommelier and 
buyer. Believes the stories of the 
people behind craft beer is second 
only to the beers themselves. 

Contributors

The TeamA hello from the editor
Hello again! Can you believe it’s that time of the month again 
and that another box of banging beers or gorgeous gins has 
just landed at your front door, desk at work, cave entrance, 
drawbridge or helipad?

We’ve got a stacked month for you, both in terms of delighful 
drinks to discover and riveting reads in this here magazine. We 
kick things off with our cover stars, the dark side of the historic 
Mordue Brewery, the Panda Frog Project. I was fortunate enough 
to catch up with their head brewer Rob Millichamp to hear all 
about the project and their latest brew, an unbelievable blood 
orange IPA called Panda Blood that’s already winning awards.

Plus, our in-house Beer Sommelier Anna Roper makes her 
Flavourly Magazine debut with a great read on Moor Beer’s Justin 
Hawke and their pioneering ‘Modern Real Ale.’

On the gin scene, a new Queen has ascended to the throne and 
Cameron Willis is here to introduce you to her. Meanwhile, Colin 
Campbell is back with an update on Ginerosity and how the 
social enterpise gin is already starting to change lives.

Now, I’ll leave you to get stuck in. Pleas enjoy Issue Seven of the 
Flavourly Magazine.

Cheers,

Kevin O’Donnell

Graeme Pickles, Designer
Artist, film lover and part-time 
pirate. Believes we all need a 
little more horror in our lives and 
everything is more fun with rum.

Welcome

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 3

ISSUE SEVEN



Contents

24

THE BEERS & THE BREWERS
Find out everything you need to know 
about the brews in your box.

AN INTERVIEW WITH A PANDA FROG
Step inside the darkside of Mordue 
Brewery and meet the Panda Frog.

REAL ALE, CRAFT BEER & MOOR
We chat with Moor founder Justin 
Hawke about ‘Modern Real Ale.’

THE GINS & THE DISTILLERS
Meet the juniper-based spirits you’ll be 
sipping this month.

NEW QUEEN ON THE GIN SCENE
We’re delighted to introduce to you, 
Her Majesty the Gin Queen.

MIX IT UP
Learn how to turn that Gin Discovery 
Box into delicious drinks.

THE IMPACT OF GINEROSITY
How the social enterprise gin is aleady 
changing lives.

BEST OF THE BOTTLESHOP
Our bottleshop is your online home of 
drinks discovery across all categories.

06

12

16

20

24

27

28

30

4 FLAVOURLY MAGAZINE 



12

28

16

30

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 5

ISSUE SEVEN



Beer
Discoveries
Each month, Flavourly’s resident 
beer geeks scour the globe for the 
most delicious craft beers that 
the brewing world has to offer 
and delivers them right to our 
community members’ front doors.

Here’s what they found...



More quirkiness from Mordue’s 
Panda Frog Project! Panda Blood 
is a beautiful IPA hopped with 
Mosaic, Citra and Summit hops and 
matured on a bed of pulped blood 
oranges. The result is an amazingly 
refreshing but highly hopped IPA.

PANDA BLOOD - PANDA FROG PROJECT
4.9% ABV, IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

A pale ale brewed with a generous 
amount of lemongrass. It really hits 
your nose with some addtional 
sweet malty aromas. Same deal 
on the palate with just the right 
balance of maltiness and bitterness. 
Overall, a smooth, refreshing beer.

ASIAN PALE ALE - NØGNE Ø
4.5% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

A fresh, hoppy bitter brewed to 
celebrate the revival of the brewery. 
Light in colour but not flavour 
due to a blend of Pale, Lager, Cara, 
Crystal and Wheat malts. The hops 
are a blend of American varieties 
providing a crisp finish.

REVIVAL - MOOR BEER
3.8% ABV, BITTER

SERVING TEMPERATURE: CHILLED (7-10°C)

Moor Beer admits that craft beer 
can get a bit silly sometimes. What 
we really want is something purely 
enjoyable to drink. This is that 
beer. No unicorn hair, solar dust 
or celebrity nail clippings. Simple, 
unpretentious and highly drinkable.

STOUT - MOOR BEER
5.0% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

A belgian blonde ale and a real 
thirst quencher! The smell is malty 
and a little bitter. The flavour 
matches the aroma with more 
citrus fruits. The finish is dry with 
grassy notes. A wonderfully full and 
refreshing beer.

BLONDE - NØGNE Ø
4.5% ABV, BLONDE

SERVING TEMPERATURE: CHILLED (7-10°C)

Aptly named as it seems to take you 
on a world tour of hops. 13 varieties 
to be exact! The liquid swells with 
body and fruitiness, you’ll detect 
grapefruit, pine and lemon at the 
very least with a strong malty 
backbone. A veritable hop bomb!

GLOBAL PALE ALE - NØGNE Ø
4.5% ABV, AMERICAN PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Brewed as a tribute to Kung Fu 
Grand Master Jimmy H. Woo whose 
motto was: “You can take my life 
but not my confidence.” The malt 
character is strong, with huge 
helpings of toffee, overlayed with a 
bitter and citric hop hit.

CONFIDENCE - MOOR BEER
4.6% ABV, RED ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Magic Rock’s take on the classic 
German gose. It’s an ocean breeze 
of sea salt and sea buckthorn with 
a decent helping of fruit. Thirst-
quenching and a little bit sour, the 
salty edge gives the beer its well-
deserved name.

SALTY KISS - MAGIC ROCK BREWING
4.1% ABV, GOSE

SERVING TEMPERATURE: CHILLED (7-10°C)
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There’s a lot of citrus peel and 
ginger in this pale ale, a nod to the 
factory in Droylsden. Using hops 
with tangerine notes and a yeast 
that’s subtle enough as to not 
compete with the orange rind, this 
ale is crisp, light and lush!

MARMALADE PALE ALE - TICKETYBREW
4.0% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Based on the famous Belgian 
style brewed by Trappist Monks. A 
dark yet smooth taste with a light 
spiciness and a mellow bitterness 
thanks to German noble hops. 
While it’s a fairly sweet beer the dry 
finish ensures it’s not cloying.

DUBBEL - TICKETYBREW
6.5% ABV, DUBBEL

SERVING TEMPERATURE: CELLAR (10-13°C)

A fruity pale ale that’s as refreshing 
as a summer breeze. It’s a citrus 
concoction with a minty, lime 
infusion and lots of fruity notes 
with a sharp tang from the citrus. 
A beer that’s great for summer or 
wistful longing for the sunshine.

SUMMER BREEZE - BAD CO.
4.5% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

For die-hard lager fans, Black 
is brewed with dark malts and 
roasted flavours to match. Smooth 
coffee and chocolate notes make 
for a nice, crisp mouthful. It takes 
style advice from the classic Munich 
dunkel style.

BLACK - EYEBALL BREWING
4.9% ABV, DUNKEL

SERVING TEMPERATURE: COLD (4-7°C)

Roasted Mancoco Coffee is deep in 
flavour, light in bitterness and the 
phenols compliment the yeast to 
bring a liquorice aroma. This blends 
with the chocolate to create a fruity 
flavour that’s infused with espresso 
for a smooth, luxurious finish. 

COFFEE ANISE PORTER - TICKETYBREW
4.9% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)

They’ve really pulled out all the 
stops for this special beer. Stuffed 
with all your favourite treats 
it opens up with a thick, milky 
caramel chocolate taste before 
finishing on saltier notes. Great 
replacement for dessert!

SALTED CARAMEL COFFEE STOUT - TICKETYBREW
5.4% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

This fruity fellow is light with juicy 
hops and a gentle peachy ripple 
running through it. A pale ale with 
the refreshing familiarity of tea 
which builds into the juicy peach 
infusion for a delicately refreshing 
brew. 

PEACH ICED TEA PALE ALE - TICKETYBREW
4.6% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

This brown ale mixes dark roasted 
malts with blossom and raw 
heather honeys. Rich chocolate 
mingles with honey on the nose. 
Bramling Cross and Admiral hops 
add a twist of bitterness to the 
flavour.

HONEY BROWN ALE - HIVER BREWERY
4.5% ABV, BROWN ALE

SERVING TEMPERATURE: CELLAR (10-13°C)
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Based on the legendary Scottish 
wee heavy, this is a liquid fruit cake 
with a malty foundation and a rich 
spice finish. It will fill your palate 
and astound as you unlock the 
multi-layers of flavour. A blinding 
pairing with roast lamb!

SCOTCH ALE - BLACK ISLE BREWERY
6.2% ABV, SCOTCH ALE

SERVING TEMPERATURE: CELLAR (10-13°C)

A dark, ruby malty beer with an 
aroma of late summer fruit and 
light treacle. Masses of dark roasted 
malt produces this dry, full-bodied, 
dark beer. A wonderful balance of 
bitterness with a light chocolate 
finish.

PORTER - BLACK ISLE BREWERY
4.6% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)

A large but simple grist of pale 
and chocolate malts alongside 
unmalted oats creates Hibernator’s 
big, creamy body. Medium dry 
black beer with hints of espresso, 
liquorice, berry and hedgerow fruit 
flavours.

HIBERNATOR - BLACK ISLE BREWERY
7% ABV, OATMEAL STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

Bursting with citrusy zing, this light, 
refreshingly-hopped session IPA 
comes with the bonus of being 
gluten free! The big hit of hops 
on the nose is balanced by a solid 
malt backbone to give this great 
sessionable IPA a flavour to savour.

GOLDFINCH - BLACK ISLE BREWERY
3.5% ABV, SESSION IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

DON’T FORGET TO RATE & REVIEW YOUR NEW FAVOURITE 
BREWS IN YOUR ACCOUNT ON FLAVOURLY.COM
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As Norway’s leading craft beer suppliers, Nøgne Ø know a thing or two 
about creating quality craft beer that’s full bodied and flavoursome. The name 

Nøgne Ø was used in the literature of Henrik Ibsen, meaning “naked island”, 
describing the raw expanse of land that’s visible from the south coast of Norway. 

It’s symbolic of the brewery’s passion and their constant striving for innovation.

NØGNE Ø

Panda Frog Project is Mordue Brewery’s experimental arm and was created 
by the twisted genius that is Robert Millichamp (Head Brewer), and the 

occasional rationality of the Fawson Brothers. Affectionately referred to as the 
historic brewery’s ‘dark side,’ the Panda Frog Project is the perfect juxtaposition to 

Mordue’s award-winning core range.

PANDA FROG PROJECT

James Dempsey launched Eyeball Brewing to make craft beer for lager lovers. 
This East Lothian brewery is inspired by German craft lagers and their aim is 

to give lager drinkers something different, beer that’s exciting and innovative. 
They’re all about big flavours that come from nature, so you’ll find no nasties in 

their beers making them vegan and vegetarian friendly.

EYEBALL BREWING

Magic Rock Brewing Co. is the result of three people’s passion for beer: 
brothers Richard and Jonny Burhouse, aided by head brewer Stuart Ross. 

Inspired to start the brewery by their love of great beer and the burgeoning U.S. 
craft beer scene in particular; and driven by a desire to bring exciting characterful 

beers to their local market and beyond, brewing commenced in 2011.

MAGIC ROCK BREWING CO.

With a taste for Belgian beer, husband and wife Duncan and Keri Barton 
embarked on the adventure that was starting the TicketyBrew brewery in 

2013. Their beers are characterised by finding the perfect balance of yeast, 
Belgian yeast being their not-so-secret ingredient. They aim to pour something 

tasty yet different, without getting too wacky, down the throats of the nation.

TICKETYBREW

Partners in Beer
Before making their way to your doorstep, the delicious craft beers in your Flavourly box are lovingly 
created by some of the best brewers in the world. Meet our latest partners in beer.
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READ MORE ABOUT PANDA FROG PROJECT ON PAGE 12 READ MORE ABOUT MOOR BEER ON PAGE 16

Authentic, honest, irreverent. Bad by name, their beers are anything but. 
Inspired by the American approach to ale production and the current British 
craft brewing renaissance, BAD Co. Brewing’s award-winning range of beers are 
craft-brewed, with outstanding flavours and impact. Their beers make a statement; 
they are bold and they are expressive.

BAD CO.

Hiver is a London-based brewer that focuses on producing great honey 
beers with honey sourced from independent British bee-keepers. Their honey 
isn’t just an added flavouring but a main ingredient, meaning their beers are 
balanced perfectly between malts, hops and honey. Founded by Hannah Rhodes, 
Hiver’s aim is to bring the tradition of honey beer back to the UK.

HIVER BREWERY

Black Isle was started by David Gladwin in 1998. He set out to make world 
class beer using barley and hops grown on organic farms as nature intended. 
The Black Isle is famous for the quality of its malting barley. The brewery has 
bought 125 acres and turned it into a working organic farm growing organic 
barley to make their delicious beer.

BLACK ISLE BREWERY

Moor Beer was reborn in 2007 when Justin Hawke purchased the defunct 
business and created what has become one of the world’s top rated breweries. 
Named from the Levels and Moors area of Somerset where the brewery 
originated, it’s now based in Bristol. Moor Beer takes elements of different 
techniques from all over the world to create what they call ‘Modern Real Ale’.

MOOR BEER
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W ith a legacy dating 
all the way back to 
the 19th century, 
Mordue is one 

of the country’s most storied 
breweries. Originally situated on 
Wallsend Village Green and ran 
by Joseph Mordue (a brewer of 
great distinction back in his day), 
his legacy lives on in the brewery 
today. Over 100 years later, the 
Fawson brothers revived Mordue’s 
superb ales while paying tribute 
to a member of brewing’s rich 
history when Mordue Brewery was 
effectively reborn in 1995.
 Since then, the past 20-or-so 
years have been an inspiring 
tale of success for the brothers 
Fawson and their tributary brand. 
After outgrowing two breweries, 
Mordue now brews out of a huge 
facility in the Tyne Tunnel Estate in 
North Shields where they produce 
award-winning ale after award-
winning ale. Picking up plaudits 
right from their very first beer 
back in ’95, Mordue has gone on 

to become one of the UK’s most 
successful craft breweries of the 
past two decades with a certain 
knack for winning both national 
and local beer awards – including 
CAMRA’s prestigious Supreme 
Champion Beer of Britain award for 
their best bitter Workie Ticket.
 Behind this impressive exterior, 
however, there lies something 
darker, something different, 
something much more mysterious. 
In the deepest, darkest recesses 
of the brewery is a place where 
there are no rules, a place where 
everything and anything goes. It 
is here that the Panda Frog resides 
and it is here that Mordue’s most 
warped desires come true. Created 
from the twisted genius that is 
head brewer Robert Millichamp 
and the occasional rationality of 
the Fawson brothers, the lair of 
the Panda Frog is where Mordue 
Brewery lets go of all inhibitions 
and brews some of their most 
daring, different and delicious 
beers.

 “The Panda Frog Project was 
Garry and Matt Fawson’s idea in 
response to the growing interest 
in craft beers,” explains Robert 
Millichamp. “The brothers have 
always had a very different 
approach to brewing and are hop 
geeks at heart so I was privileged 
to be allowed free reign to brew 
pretty much anything I wanted to 
and they marketed it. 
 “In a nutshell, it is Mordue 
Brewery’s experimental side arm 
where everything goes as long as 
the quality is there.”
 At this point in the craft beer 
revolution, it goes without saying 
that a certain amount of bravery is 
required to succeed. The courage 
to try new things. The valour 
to experiment with different 
recipes and ingredients. The 
fortitude to take the beer industry 
by the horns. As evidenced by 
Millichamp’s explanation for how 
the project got its name, the man 
surely isn’t lacking in bravery.
 “I named my pilot brew kit after 

Behind the traditional facade, in the deepest, darkest recesses of the famed Mordue 
Brewery, there lies a dark side. A place where twisted genius reigns supreme, where 
creativity knows no limits, where anything goes. Meet the Panda Frog, it has beer.

WORDS: Kevin O’Donnell 

AN INTERVIEW WITH A

THE DARK SIDE OF MORDUE BREWERYPandaFrog
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a nickname for my wife,” he states. 
“She got the nickname Panda from 
an unfortunate incident with her 
eye makeup. And also her love of 
frogs. When Mordue adopted the 
Panda Frog concept, it eventually 
became The Panda Frog Project”
 Long before the Panda Frog was 
born, however, and like so many 
great brewers and distillers before 
him, Robert’s road to brewing fame 
began at the legendary Herriot 
Watt University in Edinburgh. 
He tells us: “I had always had an 
interest in homebrewing and 
decided to complete a degree in 
Brewing and Distilling.
 “After this, my first job was 

brewing at Daleside Brewery in 
Harrogate which I thoroughly 
enjoyed but, as I was based in 
Alnwick, Northumberland, I 
realised that I needed a job nearer 
to home. Up stepped Mordue 
Brewery.
 “Mordue happened to be 
looking for a new head brewer 
and even though I had not a lot 
of experience under my belt, they 
gave me a chance to show what 
I could do. That faith in me has 
been repaid as it led to the Panda 
Frog Project, consistency in their 
award-winning range of beers and 
multiple prestigious awards for the 
brewery.”

 This knack for award-winning 
extends beyond Mordue’s core 
range; the Panda Frog Project 
has etched its name on its own 
fair share of gongs over the 
years - starting with the very 
first beer ever brewed under the 
label, Pandazilla. Most recently, 
on August 18 2017, Panda Blood 
(a Blood Orange IPA that the 
Flavourly community will be 
enjoying this month) picked up a 
gold medal at the SIBA North East 
Independent Beer Awards 2017 
in York in the Specialty Light Beer 
category.
 Millichamp describes Panda 
Blood as “a beautiful IPA, hopped 
with Mosaic, Citra and Summit, and 
matured on a bed of pulped blood 
oranges. The result is an amazingly 

refreshing but highly hopped IPA.”
 While the stars of the show 
in Panda Blood are the blood 
oranges and the way in which 
they complement the heavy hop 
characteristic, all of the Panda 
Frog Project’s beers start with the 
goal of showcasing an interaction 
between certain ingredients. 
“Whereas Mordue’s core range is 
formed by a beer style first and 
details later,” Millichamp explains, 
“Panda Frog beers are devised in 
reverse to this process and can 
be two difficult styles mashed 
into one great end result. The 
key is being able to master the 

Rob Millichamp (right), Matt Fawson 
and a whole load of hops.

“IT IS MORDUE’S EXPERIMENTAL SIDE ARM WHERE EVERYTHING GOES AS LONG AS THE QUALITY IS THERE”
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different style first before deciding 
which ones work best together.  
One thing is for sure, it is always 
an interesting journey making a 
Panda Frog beer.”
 Just as interesting as the journey 
and the contents of the kegs, 
cans or bottles, are the Panda 
Frog Project’s bold, striking label 
designs. They catch your eye 
before the taste of the beer inside 
ever captures your heart. The road 
to this signature look all began 
with a little bit of Pandamonium. 
 “The artwork for the Panda 
Frog Project is designed for us 
by Garry and Matt’s good friend 
Oliver; Matt went to art college 
with him,” Millichamp says. “Garry 
had an idea for Pandamonium, 
which was a West Coast IPA, and 
started thinking about LA culture. 
Firstly, he thought about the Latin 
custom scene with the artwork on 
the bikes and cars before looking 
at street graffiti where a lightbulb 

switched on.
 “Olly took the design brief from 
there and came up with the weird 
and wonderful designs that we 
associate with Panda Frog. We all 
have a passion for rock music and 
Olly always makes sure there is a 
famous guitar from the country 
that the beer style is influenced by. 
 “We also have a very twisted 
sense of humour and some of the 
characters are a parody of famous 
and infamous people through 
time, not forgetting the robot bar 
code character in all of the Panda 
Frog range.
 “Panda Frog beers are quite 
over the top so we thought they 
deserved some artwork to reflect 
this and would stand out on the 
shelves at the same time.”
 Mordue’s Panda Frog Project 
celebrated its fifth birthday earlier 
this year (with a commemorative 
beer, of course) and it’s safe to 
say that they have carved out 

a well-formed identity for this 
experimental side arm over the 
past five years. The Panda Frog 
Project is rock ‘n’ roll. It is sick and 
it is twisted in all the right ways. 
It is colourful, over the top and 
uncompromising. Above all else, 
though, the Panda Frog Project 
is amazing craft beer. And, even 
five years in, it shows no signs of 
slowing down. 
 “The current aim is to try and 
stay ahead of the curve as far 
as beer styles and recipes are 
concerned. We will always be 
pushing the boundaries with our 
Panda Frog beers and also with the 
artwork.
 “New beers on the horizon 
include an interesting and different 
sour beer, an East Coast double 
IPA and a smoked, rye saison but 
we may just chuck a few more 
interesting ideas into the mix. 
Watch this space.”

“we will always be pushing the boundaries with our PandaFrog beers”
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Justin Hawke is a brewer who 
whole-heartedly embraces the 
challenge to meet expectations 
of real ale purists and the craft 

beer crowd. Now the founder and 
head brewer of Bristol’s Moor Beer 
Company, he succeeds in producing 
some of the UK’s finest beers.
 Having revived the defunct brewery 
in 2007, of the early days he says: 
“Everything we did here is the complete 
opposite to the way you would if you 
were planning to start a business”. 
Today, Moor is thriving and celebrating 
their tenth year of brewing. 
 With a love of British real ale passed 
down by his anglophile dad, Justin 
knew he wanted to open his brewery 
in England. He began producing craft 
beer styles conditioned in the same 

way as traditional real ale, pioneering 
‘Modern Real Ale.’ His beers were as 
hoppy as those he learnt to brew in his 
native California and cloudy like the 
natural beers he came across during a 
stint in Germany. If you tried serving 
a hazy, hop-laden beer in most pubs 
a decade ago, you’d be told your beer 
was off. 
 Justin had no desire to compromise 
his vision so without enough custom 
on his doorstep he began exporting 
early on. Now the traffic goes both 
ways and the Moor Beer tap room, sited 
right by Bristol Temple Meads station, 
is visited by beer-lovers from across 
Europe, New Zealand, Canada and the 
rest of the world. While Moor might be 
the draw, Justin is enthusiastic about it 
being a jumping off point to discover 

Flavourly’s own Anna Roper chats with Moor Beer founder Justin Hawke 
about the current state of the UK beer industry, his brewing philosophy 

and pioneering ‘Modern Real Ale’ for the craft beer generation.

REAL ALE, CRAFT BEER

AND MOOR
WORDS: Anna Roper
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Bristol’s thriving beer and food scene.
 Looking back over the last ten years, 
it’s hard to imagine how far beer culture 
in the UK has come. Justin likens it to 
the progress made by British chefs. 
Once a synonym for bad cooking, 
British cuisine is now up there with the 
best. 
 While our tastes may be developing 
and more drinkers are prepared to try 
something new, there’s still progress to 
be made. One thing Justin would like to 
see in place during his next ten years of 
brewing is an end-to-end cold supply 
chain. Currently, the only country in the 

world with this for beer is the US. 
 Keeping beer at a constant 
temperature from brewery to glass 
preserves the quality, and means what 
you drink is likely to taste exactly how 
the brewer intended. Fluctuations 
in temperature can adversely affect 
flavour, shelf life and the level of 
carbonation in the beer. Currently, 
brewers have no way of knowing what 
conditions their beer will be kept in 
once it goes out of the brewery gate.
 This focus on quality is typical of the 
Moor approach. Unusually for a small-
scale brewery, they have invested in a 

Moor Beer founder
Justin Hawke.

I’m just doing what I like and enjoy...
Brewing the beers we want to brew, 
selling to the customers we want.
“



lab dedicated to ensuring the quality 
and consistency of every beer they 
make. 
 Justin also points out that the live 
yeast in real ale cans and casks not 
only carbonates the beer but also acts 
to preserve it, eating up fresh beer’s 
number one enemy: oxygen. As well as 
tasting better, with a richer mouthfeel 
and sweeter aroma, can-conditioned 
beer will also last longer.
 By producing something for all 
tastes, from English bitters to imperial 
IPAs, Justin sees there is a breadth of 
opportunity but he says it can be a 
double-edged sword. While they have 
a seat at the bar in traditional pubs 
serving real ale as much as cutting-
edge craft bars, there will always be 
those who are almost religious in their 
views about what a beer should be. 
But he did not get where he is today 
by bowing to every opinion and Justin 
says he’s not aligned to one side or the 
other. “I’m just doing what I like and 
enjoy… Brewing the beers we want to 
brew, selling to the customers we want.”
 And he’s clearly not the only one who 

likes it. From early on, Moor has been 
winning prizes at CAMRA’s Great British 
Beer Festival & SIBA’s annual awards. 
According to Justin, several Moor 
beers now set the bar for their styles. 
JJJ imperial IPA was launched in 2008, 
long before the current trend for DIPAs 
and it went on to win Gold then Silver 
awards two years running. Nor’hop, 
a consistently highly rated ultra-pale 
ale at a sessionable strength, is now 
imitated with more or less success by 
every up-and-coming craft brewery.
 Justin is justifiably proud of his 
company’s independent status. With 
no investors and no crowdfunding, all 
profits have been put back into the 
business to allow them to develop 
without any pressure to grow too 
quickly or go in a certain direction for 
purely commercial reasons.
 This refusal to compromise, fierce 
independence and confidence 
is all underpinned by a wealth of 
knowledge and dedication to quality 
that ultimately produces consistently 
great beer. Which seems to me, a good 
reason to Drink Moor Beer.

It’s strange yet frequently 
true that our biggest 
differences are with those 
closest to us. People 
who seemingly want the 
same things as us, yet 
inexplicably choose a 
different path are more 
frustrating than those with 
polar opposite opinions. 
Don’t worry, this is not 
about politics, just the - far 
more divisive - topic of beer.
 Craft beer aficionados 
and real ale lovers both 
fight in the corner of the 

same drink of malt, hops, 
yeast and water. They 
even agree that it’s better 
served unadulterated, as 
full of flavour and fresh as 
possible. So then where do 
they differ?
 To be a real ale, all 
carbonation must come 
entirely from secondary 
fermentation, usually in 
a cask but it can also take 
place in a bottle or even 
(like Moor beers) a can, 
with live yeast present in 
the finished drink and zero 

additional carbonation.
 Definitions in the UK for 
craft beer are loose at best, 
though most would agree 
it’s about independent 
breweries producing beers 
that are often packed 
with hops, using small 
scale, artisan methods. 
If it suits the style, then 
filtering, fining or artificial 
carbonation are all OK. 
Craft can be as much about 
throwing out the rules as 
sticking to a set of rigid 
guidelines.

Real Ale vs. Craft Beer
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Gin
Discoveries
Each month, Flavourly’s team of top gin 
drinkers (we mean... “experts”) helps 
our community discover the best small 
batch craft gins from the most exciting 
micro-distilleries in the country -  and 
beyond!

Here’s what our community of gin lovers 
is sipping...



Tasting notes: An aroma as refreshing as a fresh 
sea breeze, with a sharp sherbet sweetness 
backed up by lemon rind and pine needles. 
Flavour starts warm with a hint of spice and gives 
way to a long, smooth, silky finish.

Botanicals:  Juniper, coriander seeds, lemon 
peel, orange peel, calmus root and nutmeg root.

Perfect serve: Fill a glass with ice cubes, pour in 
50ml Gin Queen and top up with your favourite 
premium tonic water. Garnish with a slice of 
orange or lime to compliment the citrus notes.

A brand new gin has walked onto the scene and 
Her Majesty is really making an impression with 
us! Juniper and coriander gives Gin Queen its 
characteristic gin flavour that everyone expects. 
Lemon and orange peel give the gin a citrus 
element without being too sharp.

Calmus root is where it gets interesting, this 
botanical helps give the gin an almost silky 
mouthfeel and really helps to smooth it out.
Powdered nutmeg root not only adds a subtle 
spiciness but also helps to lengthen the finish, 
giving it a long lingering flavour.

GIN QUEEN
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Tasting notes: The initial aroma is soft and 
herbal before giving way to earthy notes. The 
herbaceousness carries through onto the palate, 
it’s gentle with an underlying warmth and a 
slight creaminess. The citrus notes blend with the 
sweetness of the berries for a unique flavour. The 
finish is long and sweet.

Botanicals: Juniper, coriander seeds, bay leaf, 
nutmeg, thistle, orange peel, lemon peel and 
angelica root.

Perfect serve: Add some Indian tonic water and 
garnish with an orange wedge to help bring out 
those tangy notes.

Each bottle of Jaggi Gin is lovingly handcrafted, 
using traditional methods at the Strathearn 
Distillery in Perthshire, Scotland. They are winners 
of “Scotland’s Craft Spirit” of the year 2015.

They use only the finest botanicals in their 
100-litre copper stills to create three tasty, small 
batch blends; Sweet, Citrus and, of course, 
Botanical. Jaggi Gin believe in using this crafted 
by hand production process to create premium 
products.

This particular blend is an overall earthy 
experience with warming herbal notes ending 
with a dash of berry sweetness.  

JAGGI
BOTANICAL
GIN
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Tasting notes: The aroma is lovely and smooth 
with hints of almond and an overall citrusy 
nature. Under the bouquet lies a creamy, sweet 
flavour. Pine, juniper and citrus stand out and 
are skillfully balanced with earthy notes, subtle 
sweetness and spice. It is a remarkably smooth 
gin with very little burn.

Botanicals: Juniper, orange peel, raspberry, 
lemon peel, ground almond, angelica root, 
coriander seeds, dandelion and burdock root.

Perfect serve: Enjoy it the right way, on the rocks 
poured and top up with light tonic. Throw in an 
orange peel and a rosemary sprig.

Seb Heeley and Jen Wiggins embarked on a 
love story to craft their very own refreshing and 
unique gin. The result is beautiful yet versatile 
version of a London Dry Gin with a link to their 
Northern upbringing through the use of two 
distinct botanicals: dandelion and burdock root.

Here we have their citrus lead handcrafted 
expression that beautifully straddles the line 
between classic and contemporary. Distilled in 
‘Wendy,’ their bespoke-made copper column 
still. Delicious when enjoyed in a range of gin-
based cocktails or simply with your favourite 
tonic water, Manchester Gin is a versatile and 
rewarding new gin to enjoy.

MANCHESTER
GIN
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I
f ever a tipple deserved the title 
of a monarch, it’d have to be 
gin. It would, for all intents and 
purposes, accept absolutely 
nothing less. Luxurious, classy 

and holding itself with all the poise 
of a young Queen Elizabeth II herself, 
gin is amongst the most regal of 
libations around. And while the drink 
might take most of the credit, here 
at Flavourly we think that the royal 
nature of the beverage is born from 
the classiness of its drinkers. That’s 
you.
 And that’s why we’re bringing 
you this exclusive sneak peek at a 
new Queen looking to take a seat 
at Edinburgh’s already gin-soaked 

royal table. Ladies and gentlemen, 
esteemed guests, we introduce to 
you Her Majesty... Gin Queen. It’s a 
Flavourly first time exclusive - that 
means you’re getting to sample 
it first, and we know all you Gin 
Queens out there are going to love 
it.
 We all know a Gin Queen. Those 
gin drinkers whose obsession with 
the juniper berried beverage goes 
beyond just sampling the odd 
measure on a night out. Those 
who can almost tell you the entire 
makeup of what’s in the glass just 
by smelling the stuff. Those whose 
influence over and dedication to 
the United Gindom cannot be 

understated. Someone just like Gin 
Queen’s most trusted confidants, 
founders Amy Barron and Rosie 
Macquarie. 
 We spoke to Amy about achieving 
a dream, creating a gin and staking a 
claim to the throne.
 “At the end of our first week in our 
new job, Rosie and I went for a drink 
in the local gin bar in Edinburgh. 
Although lovers of gin., we soon 
realised that neither of us had a ‘go 
to’ gin, instead sampling different 
brands each time we were out. As 
the night rolled on we decided 
to create our own gin with a wow 
factor. Gin Queen was born.
 “The next day, the idea was put to 

THERE’S A
ON THE

In the UK’s most gin-soaked city, a new heir is staking 
its claim to the throne. It is with great honour that we 

introduce to you, Her Majesty the Gin Queen.

WORDS: Cameron Willis
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task using the business connections 
and relationships we have at work. 
We thought about it a lot and 
constantly talked about different 
things we could do. We realised that 
we could achieve this after speaking 
to our boss and discovering our 
dream could become a reality. 
 “We didn’t expect our idea to 
grow as fast as it has. We have 
received amazing support and 
encouragement.”
 Amy and Rosie both work for 
a packaging design company 
named Reprobrand, and it was 
with the support, experience and 
connections that come with it that 
they managed to elevate their ideas. 

Reprobrand have contacts across the 
drinks industry, and while gin has 
always been a passion of these two 
ladies, their business acumen and 
experience helped bring their vision 
into reality. 
 They’ve tried to keep it as close 
to their own image of what a good 
gin should be, and alongside the 
influence of some transatlantic 
design, it all starts with the name.  
 Amy explains: “It started with 
the name ‘Gin Queen’ as both Rosie 
and myself have been called that 
by our friends for as long as we 
can remember. It was too good 
an opportunity to miss and, after 
further investigation, we discovered 

that the name had never been used. 
 “From there, we wanted to make 
something special that would 
have great shelf presence and look 
beautiful with an identity that 
reflected our own. So, the moment 
we came across New York tattoo 
artist Rose Hardy’s artwork was the 
moment we knew we had found the 
face of Gin Queen.”
 While the name and the gin 
reflects the character and personality 
of those behind what’s in the bottle, 
Rose Hardy’s stunning artwork is just 
as important. It’s a key component 
to help make this unique gin 
brand stand out in the plethora of 
intriguing gin tastes and designs 

NEW QUEEN
GIN SCENE
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on the market. 
Even in Edinburgh alone, where Amy 
and Rosie’s keen nose, tongue and 
eye for good gin developed, there’s 
a thriving scene which is steeped 
in the city’s distilling history and 
the host of pop-up festivals, fares 
and bars that come with the drink’s 
resurgence. Edinburgh drinks more 
gin per head than any other city in 
the UK and, being local, Gin Queen 
hope to become one of the most 
popular. 
 The gin itself brings together 
Amy and Rosie’s own experiences 
and tastes - they are the original 
Gin Queens after all. Of course, 
being that way ginclined doesn’t 
necessarily mean you’ve got a step 
up on distilling. Knowing they 
needed to draft in support, they 
approached distiller Tony Reeman-
Clark with a Royal Order after 

introducing the concept.
 After tapping into his years of 
experience, sourcing all necessary 
botanicals and hosting a 100+ 
gin tasting night for clients and 
guests, Gin Queen now feel they’ve 
developed the perfect blend; a gin 
drinker’s gin.
 “The botanicals in our gin are 
juniper and coriander; to give the 
typical gin taste that everybody 
expects. We then have lemon and 
orange peel which adds a citrus twist 
without being too sharp. Calamus 
root is our most unusual but that 
helps smooth the gin, leaving an 
almost silky feeling in the mouth. 
 “Nutmeg root adds a subtle 
spiciness and helps lengthen the 
finish, giving it a long-lingering 
flavour. The botanicals as a whole 
represent a unique blend of 
everything we believe a gin should 
be.”
 They may now be up and running 
but the entire project retains the 
sweet scent of juniper berry infused 
ambition. Like any Queen before 
them, Amy and Rosie are looking to 

spread their reach as far as they can, 
and they want to add you to their 
list of conquests. They’ve designed 
the gin to be as drinkable, affordable 
and available as possible, and they 
want it to be a gin drinker’s go-to 
gin at the bar. They’ve also got 
ambitions to sponsor high profile 
events and stake a claim to the 
throne of Edinburgh’s gin scene. 
 Beyond that, they want to expand 
their gin soaked empire into Europe, 
the US and then worldwide. There’s 
even talk of distribution in the 
Middle East, but before it sets sail, 
we’re quite simply delighted to bring 
it to you first.
 Gin Queen isn’t out to invade the 
gin scene – this isn’t about usurping 
anyone - it’s about providing gin 
drinkers with access to what they 
feel is a missing, consistent piece 
of the global gin jigsaw. It’s about 
providing a gin that’s fit for all the 
Gin Queens out there. And who 
better to manufacture a gin fit for 
a Queen, than the drink’s most 
passionate and loyal servants?

Stills fit for a Queen,
Amy and Rosie (inset).
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The Ginger 
Queen
Ingredients:

35ml Gin Queen
25ml Red Squirrel Liqueur
15ml Ginger Syrup
Soda Water

Method:

Fill a glass with ice cubes. Pour 
in Gin Queen gin, Ginger Syrup 
and Ginger Liqueur into. Top 
with soda water and garnish 
with orange peel. Stir well and 
enjoy!

Jaggi 
Bramble
Ingredients:

35ml Jaggi Botanical 
25ml Limoncello
Splash of Chambord
Tonic Water

Method:

Pour the gin and Limoncello 
into a glass, add some 
Chambord before topping 
up with your favourite tonic. 
Garnish with a slice of lemon, 
lemon rind and Scottish 
raspberries.

Manchester
Aviation
Ingredients:

2 shots Manchester Gin
3/4 shot maraschino liqueur
1/2 shot lemon juice

Method:

Add all ingredients into a 
cocktail shaker filled with ice. 
Shake well and strain into a 
chilled Martini glass. Quick, 
easy and delicious!

MIX IT UP
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“Things have really taken off for 
Ginerosity since we launched last 
year,” explains co-founder and head 
distiller Matt Gammell. “Our gin is in 
bars and shops across the country 
and we’ve already turned our profits 
into opportunities for young adults. 
We’re already seeing it change young 
people’s lives.” 
 Ginerosity was established in 
October by five Edinburgh-based 
entrepreneurs who wanted to create 
a social enterprise gin that would 
use its profits to support deserving 
young adults. Within six months they 
developed the brand and recipe, 
and were able to distribute a share 
of profits to a group of young adults 
who are all now volunteering in Africa 
with the Edinburgh-based charity 
Challenges Worldwide.
 “It was a major milestone for us,” 
recalls Matt, who is also one half of the 
renowned Pickering’s Gin, also based 
in Edinburgh. “To be in a position to 
distribute our profits among six young 

people so soon after launching was a 
significant breakthrough.”
 The six young adults receiving 
Ginerosity funding - Sarah Hamilton, 
Katie Roberts, Dan Lee Searle, Kyle 
Cousins, Cameron McIntosh and 
Joanna Gillan - are in Africa as part 
of a wider economic initiative run by 
Challenges Worldwide and the UK 
development agency, International 
Citizen Service. Money from Ginerosity 
has helped fund some of the trips as 
well as cover the £300 cost of a highly 
respected business qualification from 
the Chartered Management Institute. 
 “Profits from our gin are literally 
being turned into a qualification for 
young people,” says Matt, adding: 
“We wanted something where the 
difference is both tangible and far-
reaching, where helping one person 
enables them to help two or three 
people, who go on to help five or ten, 
who can then help a community. Like 
a ripple effect.”
 The 12-week volunteer programme 

run by Ginerosity’s partner charity 
Challenges Worldwide recruits young 
people from the UK to take part in 
an enterprise-focused placement 
with small businesses in Rwanda, 
Ghana, Zambia and Uganda. Before, 
during and after the placement, 
the volunteers learn as much about 
business as they do about themselves 
and their host country.   
 “I’ve seen many things that you 
don’t see back home,” says Sarah, a 19 
year old student from Leicester now 
volunteering with a yoga studio in the 
Zambian capital Lusaka. “One sight 
that stuck me was seeing children 
playing with a football made out of 
plastic bags.”
 It’s a poignant reminder from Sarah, 
who adds: “It was incredible to see 
how people adapt to use the little they 
have.”
 On her arrival in Zambia, Sarah 
said she was “amazed at the amount 
of street vendors scattered along 
the road sides selling anything from 

THE IMPACT OF GINEROSITY
Despite only launching last year, the social enterprise gin is already changing lives.

WORDS: Colin Campbell
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chess boards to fresh fruit. There are 
mini businesses everywhere, thriving 
off passing trade and other people’s 
needs. The level of entrepreneurship is 
small-scale but quite spectacular and 
resourceful, and for many Zambians it’s 
their means of living.”
 The trip has also been an 
opportunity to witness the many 
wonders of Zambia. “I’ve also been 
able to see the Zambezi River, seen 
elephants, giraffes, wildebeests, 
buffalo, zebras, Malibu storks, 
baboons, impalas, and Lewis, a very 
rare white Rhino.”
 While experiencing the culture 
and grandeur of Zambia has been a 
wonderful bonus, Sarah has embraced 
her role as an assistant business 
mentor, motivated she says by the 
Ginerosity award that will enable her 
to complete the CMI certificate. 
 Crucially, each volunteer undergoes 
the coursework for the CMI business 
qualification during their volunteer 
placement, with Ginerosity covering 
the £300 cost of the certificate, and 
also offering top-up funding towards 
the £800 cost of the trip.
 Sarah adds: “I wasn’t sure if I was 
going to be able to afford the CMI 
qualification, so the Ginerosity award 
has changed the experience for me 
because now that I know I’m going to 
be doing the qualification I’m more 
switched on about the work and 
training.” 
 Since arriving in Lusaka six weeks 
ago, Sarah’s taken part in a variety 
of entrepreneurial events, including 
one at Sylva University in Lusaka, 
highlighting the key role that small 
businesses have in a developing 
economy. She also appeared on 
Zambian television in an interview 
about the impact the Challenges 
Worldwide initiative is having on the 
economy.    
 It’s a similar story from Kyle, a 
student from Larkhall near Glasgow, 

who said Ginerosity funding also 
changed the way he has approached 
the programme. Kyle is volunteering 
with a private school, also in Lusaka, 
along with fellow Ginerosity recipient 
and volunteer Cameron, from London. 
As part of the ICS programme, they’ve 
been working with Challenges 
Worldwide business consultants to 
help grow the school, though he’s 
also been able to spend time direct 
at the chalkface. Kyle says: “As well as 
collecting data and relaying business 
recommendations [from Challenges 
Worldwide’s business mentors], 
we’ve also had the chance to teach 
a few lessons within the school. This 
has been a great opportunity as I’m 
studying to become a teacher.” 
 Katie, from Merseyside, agreed 
the Ginerosity funding was both 
motivating and vital. For her the 
volunteer trip to Ghana has been 
about understanding the different 
cultures as it has business. 
 “I have learned a lot of skills that 
I hadn’t expected to learn and 
developed those I didn’t even realise 
needed to be developed! Things like 
working cross-culturally, dealing with 
difficult situations and how to work 
with people who have totally different 
views on issues such as race, gender, 
religion and sexuality. I also learned 
basic life skills like getting by with 
limited access to water, and how to 
deal with a power cut. Overall it has 
been a lot more challenging than I 
expected but also very rewarding.”
 Dan Lee Searle, from Essex, said it 
was an “amazing” feeling to get the 
Ginerosity funding as the self-funded 
student was 
unsure whether 
he would be 
able to cover 
the £300 
course cost. 

Like his fellow Ginerosity volunteers, 
Dan admits the award has further 
motivated him on the trip to Uganda, 
while also being acutely aware of the 
huge influence and responsibility his 
position as a volunteer consultant 
gives him.  
 “My first impressions of the country 
were eclectic, from the natural 
beauty and the sun to the heartbreak 
of poverty affecting everyone, 
especially children. I have met so 
many different people during the 
programme, making new friends, 
mentoring people, and being inspired 
by driven entrepreneurs. I’ve also 
been mentoring a few entrepreneurs 
too, and have also been able to see 
the gems of Uganda, from its temples 
to its mountains to the extravagant 
wildlife!” 
 The Challenges Worldwide 
programme is about training young 
people from the UK and Africa, while 
also about supporting the businesses 
and economies in other countries, a 
pragmatic altruism that is as much 
about growing economies as it is 
individuals.
 “For me,” says Dan, “I came here 
to make a difference to at least one 
person’s life and I feel I’ve done that. I 
think everyone can give something to 
someone in the world to make their 
lives better. For a gin company up in 
Edinburgh to do that for someone in 
Essex has been inspirational. This has 
been an amazing experience and I’m 
massively grateful!” 

Ginerosity is a London dry gin, produced 
at Summerhall Distillery in Edinburgh. It is 
available now at Flavourly.com.

Ginerosity invites applications from young adults aged 
18-25 who wish to take part in the Challenges Worldwide 
programme. Visit www.challengesworldwide.com/ics for 
details on how to apply.
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A few of our favourite beers...
Best of the bottleshop

All available right now at flavourly.com/beer

1. Airlift - Ubrew

UBREW usually get you to brew the 
beer yourself but they do like to treat 
us with their own creations from time 
to time. Airlift is a milk stout with added 
Tonka beans for an intriguing twist to 
the creamy brew. The flavour is rich 
with warm cinnamon, vanilla, caramel 
and honey for a sweet taste that’s as 
comforting as a warm hug (or blanket if 
you’re not the hugging type).

Style: Milk Stout         
Unit size: 330ml

ABV: 5.1%         

2.Dangerously Close To Stupid - To Øl

The entire Dangerously Close To Stupid 
series has landed at Flavourly; that’s 
apricot, guava and papaya versions! 
Dry hopped with Citra and Centennial 
for harder hitting fruity flavours with a 
good burst of citrus notes on the nose. 
Each version is packed to the brim with 
flavours of their signature fruits for three 
beers that are just too easy to drink at a 
whopping 9.3% ABV.

Style: Imperial IPA         
Unit size: 330ml

ABV: 9.3%         

3. Cranachan Killer - Fierce Beer

This fruity pale ale is an ode to 
Cranachan, the traditional Scottish 
dessert. It’s made from toasted oats, 
blended with honey and berries - all the 
same stuff that goes into a Cranachan 
(minus all the whipped cream). It’s 
as close as a beer can possibly get to 
resembling the dessert. Maybe it sounds 
weird but we bet you’re intrigued and we 
know it’s delicious.

Style: Fruit Beer          
Unit size: 330ml

ABV: 5.5%         
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A few of our favourite beers...
Best of the bottleshop
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4. Nor’Hop - Moor

This ultra-pale ale is brewed with a 
limited availability hop from America 
to impart a pronounced floral and citric 
quality to the beer, with honey and 
elderflower on the nose. This beer had 
been so anticipated that in less than 
two weeks of release it had won a beer 
festival and sold out. It continues to be 
the benchmark for the style around the 
world.

Style: Blonde Ale         
Unit size: 330ml

ABV: 4.1%         

5. K:rlek 11 - Mikkeller

K:rlek 11, a slightly tricky to pronounce 
pale ale from the renowned Danish 
brewers Mikkeller. It’s an ultra-hazy, 
tropical brew, practically made for lazy 
days. It’s fruity in flavour, soft in character 
and smooth to finish, making it sinfully 
easy to drink. Seriously though, look at 
the colour of it - it’s beautiful!

Style: APA         
Unit size: 330ml

ABV: 4.9%         

6.Oatmeal Stout Islay Edition - Black Isle

A barrel-aged, organic beer from Black 
Isle Brewery. The beer is aged in single 
malt whisky barrels from the Isle of 
Islay giving it that distinctive peaty 
aroma alongside the roasted malts 
and liquorice notes. Dark chocolate 
and coffee combine to create a richly 
tantalising flavour with hints of dried 
fruit while whispers of the smoky, whisky 
character linger on the palate.

Style: Imperial Stout         
Unit size: 330ml

ABV: 8.1%         

All available right now at flavourly.com/beer
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A few of our favourite gins...
Best of the bottleshop

1. Arbikie Kirsty’s Gin

Kirsty’s Gin is distilled using the carefully 
selected local botanicals chosen by 
Master Distiller, Kirsty Black. The kelp, 
carline thistle and blaeberry embody the 
elements of ocean, rock and land that 
surround their coastal Angus farmlands. 
As fourth generation Scottish farmers 
they perfectly nurture the crops that are 
used to distil the gin. Grown, distilled 
and bottled on their single estate. 

Style: London Dry         
Unit size: 700ml

ABV: 43.0%         

2. Liverpool Valencia Orange

Liverpool Valencia gives a fruity twist to 
their classic gin by adding in a burst of 
Valencian orange to give you a taste of 
the Spanish sun. The usual peppery kick 
of juniper is alive and kicking, coriander 
lurking in the background before the 
juicy orange comes in to lighten things 
up a bit. It’s a refreshing one and great 
for cocktails.

Style: Flavoured        
Unit size: 700ml

ABV: 46.0%         

3.  - McQueen Smokey Chilli

This smoky chilli gin is rumoured to be 
akin to a liquid Mexican meal. A real 
dollop of spice and deep smoky depths 
make for a fiery gin that will be a decent 
challenge to the chilli fiends out there. 
Smoked chilli dominates the senses, a 
lick of citrus and juniper hiding away 
underneath all that punch. A daring twist 
to create quite the pick-me-up.

Style: Flavoured        
Unit size: 500ml

ABV: 42.0%         

All available right now at flavourly.com/gin
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INGREDIENTS: 50ml Whitley Neill Gin, Lamb & Watt Original Tonic Water and an orange wheel.

METHOD: Add 50ml of Whitley Neill Gin to a large balloon glass half-filled with ice. Top with 
Lamb & Watt Original Tonic Water and garnish with an orange wheel.

ABOUT WHITLEY NEILL:
It takes 20 years for the African 
Baobab tree to bear fruit. So 
it’s fitting that the fruit’s pulp 
became the signature botanical 
of Whitley Neill Handcrafted 
Dry Gin. This exceptional drink 
was created by Johnny Neill, a direct 
descendant of Thomas Greenall and 
the last in a long line of distillers, whose 
heritage stretches back as far as the 
Baobab trees found in Africa today. 

Inspired by his family’s sense of 
adventure, Johnny strove to create his own 
signature blend of Gin: a tribute to his English 
distilling heritage, and a homage to the enigmatic 
beauty of his wife’s African homeland.

The result is Whitley Neill Handcrafted 
dry Gin; a balanced, distinctive  
Gin that blends classic Gin 
botanicals with exotic African 
essences to create a liquid 
with a flavour as unique as 
its heritage.

WHITLEY NEILL IS AVAILABLE 
RIGHT NOW ON FLAVOURLY.COM

DISCOVER WHITLEY NEILL 
HOW TO MAKE THE PERFECT WHITLEY NEILL G&T

BEST WITH LAMB & WATT



GLEN SCOTIA IS AVAILABLE 
RIGHT NOW ON FLAVOURLY.COM

How to make:

Ingredients:
50ml Glen Scotia Double Cask
25ml fresh lemon juice
15ml sugar syrup
2 dashes Angostura bitters
1 egg white (optional)

Method:
Add all ingredients to a shaker 
and shake without ice.
Add ice and shake hard for 15 
seconds.
Strain into a chilled glass.
Garnish with a cherry on top 
and enjoy!

RECIPE

Glen Scotia Double Cask is a truly 
special whisky. After spending time in a 

combination of first fill bourbon barrels, it’s 
transferred to Pedro Ximenez sherry casks 
to produce the perfect balance of rich spicy 
fruits overlaid with the characteristic sea 

spray and vanilla oak finish.

It also works perfectly as a base to an array 
of different cocktails like this wonderful 
whisky sour. Check out the recipe below.



A few of our favourite whiskies...
Best of the bottleshop

1

2

3

3. Loch Lomond Single Grain

This is a smooth and exceptionally 
easy-to-drink single grain Scotch whisky. 
Distilled in a Coffey still, it is made 
exclusively from malted barley and 
aged in ex-bourbon casks. On the nose, 
there is a gentle character of summer 
fruits and creamy vanilla. Lemon and 
pineapple develop on the palate, leading 
to a gentle, fresh finish punctuated with 
faint peaty smoke. Perfect as an aperitif. 

Style: Single Grain         
Unit size: 700ml

ABV: 46.0%         

2. Auchentoshan American Oak

Triple distilled and matured solely in 
American bourbon casks to develop the 
sweet aromas of vanilla and coconut, 
along with the smooth yet lively taste of 
vanilla cream and white peach. A very 
versatile single malt, it works wonders 
as an Auchentoshan and Ale, is happy to 
stand on its own neat or over ice but also 
shakes up some classic cocktails which 
you might not have expected!

Style: Single Malt         
Unit size: 700ml

ABV: 40.0%         

1. Stronachie 10 year old

The original Stronachie Distillery was 
mothballed in 1928. Having acquired 
an original 1904 bottle of Stronachie, A. 
D. Rattray re-created the flavour profile 
using spirit from Benrinnes Distillery. 
Matured in ex-bourbon casks, it smells 
of soft honey, earthy heather and malty 
sweetness, smooth with luscious honey 
and biscuits on palate and a perfectly 
balanced and seductive dram finish.

Style: Single Malt         
Unit size: 700ml

ABV: 43.0%         

All available right now at flavourly.com/whisky
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A few of our favourite spirits...
Welcome to the bottleshop

1. Ketel One Vodka

Ketel One’s traditional distilling 
techniques are geared towards the four 
F’s. Its fragrance teases the nose with 
scents of honey and citrus; the flavour is 
crisp; the feel silky and the finish soft and 
high quality. The name comes from the 
original copper pot still, the old-school 
method of distilling that lives on with 
this wheat based Dutch vodka.

Style: Classic         
Unit size: 700ml

ABV: 40.0%         

2. The Kraken Spiced Rum

Like the beast itself, this rum emerged 
out of nowhere and we loved it. 
Strong, rich, dark and smooth with 
a combination of spices including 
cinnamon, ginger and clove, all 
topped off with vanilla, orange and 
dark chocolate. After one taste you’ll 
understand why this became an instant 
classic.

Style: Spiced         
Unit size: 700ml

ABV: 40.0%         

3. Bulleit Rye

This whiskey is all about the rye, having 
a rye mash proportion of 95% for a 
dominant flavour. The scent is spicy, 
smoky with notes of cherry and vanilla. 
It’s hot on the palate, joined by fruity 
hints of peach, cherry and zesty orange 
and leaving you with a smoky and 
cinnamon finish.

Style: Rye         
Unit size: 700ml

ABV: 40.0%         

All available right now at flavourly.com/spirits
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A few of our favourite gifts...
Welcome to the bottleshop

1

2

3

1. Cardhu 12yo 2 Glass Pack

An easy going Speyside whisky that’s 
smooth and rounded with a gentle 
sweetness and soft peat. The little puff 
of smoke comes into its own at the end 
that’s long and dry. Here we are offering 
a full sized bottle of Cardhu’s popular 
12 year old Speyside single malt boxed 
up with two elegant branded balloon 
tumblers, for swirling and enjoying your 
dram.

Style: Gift Pack         
Unit size: 700ml

ABV: 40.0%         

3. McQueen Gin Gift Pack

A cheeky taste of the best of the 
McQueens range. It’s flavour central, 
letting you dip into spiced chocolate 
orange, sweet citrus, smokey chilli and 
mocha gin. With the sweet, luxurious 
character of the chocolately gins to 
the spicy kick from the chilli, some 
interesting cocktails are definitely calling.

Style: Gift Pack         
Unit size: 100ml

ABV: 42.0%         

2. Lanson Black & Rose Twin Pack

Celebrate a birthday, anniversary or 
any big special occasion in style with 
this Lanson Black and Rose Label 
Champagne Twin Pack. It comes with 
two 20 cl bottles of bubbly so you can 
raise a toast, whether there’s something 
to celebrate or as a delicious treat to 
yourself.

Style: Gift Pack         
Unit size: 2 x 200ml

ABV: 13%         

All available right now at flavourly.com/gifts
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THANKS FOR READING

SEE YOU NEXT MONTH
FOR MORE GREAT CRAFT BEERS, UNMISSABLE GINS 

AND A BRAND NEW ISSUE OF THE FLAVOURLY MAGAZINE




