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INTRO

Hi, I’m Ally,

the Global Ambassador for Hendrick’s Gin. I have the strange but amazing job of travelling the world enjoying incredible cocktails made by some of the most inventive bartenders out there. I’m also lucky enough to spend much of my working life behind the scenes of the gin world and dreaming up some curious cocktails of my own featuring Hendrick’s Gin.

My obsession with cocktails began when I was a student, working in bars in Edinburgh, and to this day I still find it inspiring to see the unique and creative way that flavours come to life within a cocktail glass.

While I now travel all over the world with my job, I’m so proud to be Scottish and to represent a quintessentially Scottish gin. We’re a small country but we’ve got this incredible reputation for knocking up great spirits. Getting to talk about my homeland and the great gins we make, in all corners of the globe, is a huge privilege.

Hendrick’s Gin is a brand that has always done things in a different way. We are huge supporters of bartenders and I love to see what incredible new drinks they can mix with our gin.

This book is a collection of my favourite gin cocktails that I’ve either perfected over the years or had the pleasure of tasting. Each chapter also includes Hendrick’s Gin cocktail recipes from some of the best bars in the world. Along the way I’ve included some of the stories and the inspirations behind these delicious drinks – it’s not often you get to pull back the curtain and understand why your favourite cocktails are made in a certain way. Many of the bartenders I collaborated with on this book have also shared their secret sauces and homemade ingredients that add extra depth and character to the cocktails.

Within these pages you’ll find curious twists on classic cocktails, summer stunners, drinks that make for tantalising toasts and sumptuous sharers – most of which you can prepare in advance and then serve up hot, cold or frozen, as the recipe suggests. As you delve deeper into the book, you’ll discover cocktails that focus on specific unusual ingredients and limited libations for those of you who have snapped up some of our Cabinet of Curiosities limited releases and want to showcase them in a drink.

All in all, this is an eclectic mix of over 65 cocktails that highlight the versatility of gin, and Hendrick’s Gin in particular. The recipes range from exceedingly easy serves for those taking their first steps in the world of cocktails to curiously complex creations for those wanting to flex their skills.
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A POTTED HISTORY OF HENDRICK’S GIN

HENDRICK’S GIN IS a refreshingly curious spirit made in a gloriously inefficient way in a little seaside town in Scotland on the rugged South Ayrshire coast. But how did Hendrick’s come to be in the first place? Well, the two key people in Hendrick’s history are Charles Gordon and Lesley Gracie.

Charles Gordon was the late-life president of William Grant & Sons, the independent, family-owned distillers that make Hendrick’s Gin. Charles was a visionary who came from a long line of visionaries – many of whom have shaped the spirits world and created incredible whisky brands like Grant’s, Glenfiddich and The Balvenie. Back in 1966, Charles acquired at auction the two unique stills that are used to make Hendrick’s: an antique Bennett copper pot still dating back to 1860 and a rare Carterhead from 1948, of which only a handful exist today.

It wasn’t until 1999, however, that he asked Lesley Gracie, who would become our master distiller, to embark on a quest to boldly create a gin ‘unlike any other’ – curiously at a time when gin had long since fallen out of fashion.

This gave Lesley the chance to combine her love of plants, fascination with flavour and formal chemistry training to develop the recipe for Hendrick’s Gin using those two utterly dissimilar stills. Our two stills work in entirely different ways – the Bennett steeps our 11 botanicals in its base to produce a rich, deeply complex spirit, while the Carterhead steams the same dried botanicals in a basket above its lofty neck to create a light and fragrant spirit.

The results of these two distillations are then married together in a secret ratio to create a spirit that is delicate, yet full of depth. But even after all of that it is not quite yet Hendrick’s. The coup de grâce is the addition of Bulgarian rose and cucumis sativus, commonly known as cucumber.
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The first permanent addition to the Hendrick’s Gin line-up beyond the original gin was Hendrick’s Orbium, released in 2017. It was a very special quininated gin favoured by some of the very best bars in the world. Lesley wanted to combine Hendrick’s Gin with some of the flavours she loved and push our liquid into an unexplored dimension using botanicals such as quinine (found in tonic), wormwood (found in Vermouth) and blue lotus blossom to create a complex gin with surprising brightness that makes for masterful martinis and other wonderful libations.

Almost 20 years after Hendrick’s Gin was first conceived, we needed more space to make our curious spirits. So we finally built a suitably fitting home for the brand, the Hendrick’s Gin Palace, which first opened its doors in 2018.

The Hendrick’s Gin Palace is a sight to behold, if you’re ever lucky enough to be invited to visit. Hidden beyond the walled garden you’ll discover a Victorian-inspired palm house, flanked by two glass hothouses growing all manner of tropical and Mediterranean botanicals.

At the centre of it all lies our stillhouse, which contains the original Carterhead and Bennett stills, joined by some newer stills, which are exact replicas of those original two. Upstairs at the heart of the distillery are Lesley’s Lab and her Cabinet of Curiosities, as well as the distillery bar where we test out new cocktails with Lesley’s latest experiments.

With the Gin Palace up and running we were able to let Lesley’s imagination roam free, release more limited-edition gins and share them with the world, each for a short period of time. Limited really does mean limited!
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LESLEY’S LAB

AT THE HEART of the Hendrick’s Gin Palace is master distiller Lesley Gracie’s lab, where she experiments with different botanical beauties and flavour combinations to create delightful liquids for our drinking pleasure.

Inside Lesley’s lab is a flavour library hosting a huge number of distillates, essential oils, extracts and different botanicals that she’s picked up on her travels over the years or created from botanicals grown in her beloved hothouses. Some have even been gifted to her by visitors from far afield.

Lesley’s lab is also where you’ll find the Cabinet of Curiosities, which is actually a real cabinet. All of her liquid creations are tucked up in here and every so often they are released to the world for a limited time. Each liquid is designed to evoke a different sensation based on a personal memory of Lesley’s, whether it’s the scent of flowers that bloom only under the light of the moon or soaking up the magic of the sea.

Over the past two decades she has been responsible for countless wonderful Hendrick’s releases that have garnered immeasurable acclaim and recognition among the best bartenders in the world, as well as legions of spirits fans – like your good selves!
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WHAT IS GIN?

AT ITS SIMPLEST, gin is a juniper-based spirit produced by flavouring alcohol with botanicals of herbs, roots, spices and flowers, of which the predominant nose and taste must be of the wondrous juniper berry. There are three main styles of gin: a basic ‘gin’, ‘distilled gin’ and ‘London gin’.

GIN

To make a basic ‘gin’, flavourings – either natural or artificial – can simply be mixed with alcohol without having to redistill it, in a process called cold compounding.

DISTILLED GIN

As the name suggests, a distilled gin is one that is made by distilling a neutral grain spirit in the presence of wondrous juniper berries. Hendrick’s is a classic distilled gin.

LONDON GIN

London Gin is a type of distilled gin, which, interestingly enough, does not need to be made in London. A key difference is that all of the flavour of a London Gin must be introduced exclusively through the redistillation of alcohol in the presence of botanicals, so no fancy flourishes of rose or cucumber afterwards. It can be called ‘London Dry Gin’ if minimal sweeteners have been added.
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OTHER STYLES OF GIN

OLD TOM GIN

Original Old Tom Gin was a sweet liquid that is often described as the missing link between Dutch genever and modern Dry Gin. It had its heyday during the 1800s inside the Gin Palaces of London and was placed in barrels inside those very establishments, giving it a slightly darker colour. You won’t find too many out there. Modern-style Old Tom Gins are still sweet but lighter and cleaner – as the quality of the base spirit has improved a whole lot since Victorian times.

PLYMOUTH GIN

Strictly speaking, Plymouth Gin is not actually a different style of gin anymore; in fact, it never was. It is made in exactly the same way as most gins designated ‘London Gin’. Since 1887, Plymouth Dry Gin could only be distilled within the city walls of Plymouth. The only company that made Plymouth Gin was Coates & Co, and in 2015 they announced that they were no longer seeking to protect the DOC status, effectively ending the category.

SLOE GIN

Sloe Gin is a liqueur that is made by steeping sloe berries, the fruit of the blackthorn tree, in gin for several weeks and possibly adding sloe juice. The minimum alcoholic strength of sloe gin needs to be at least 25 per cent and all flavourings must be natural.
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ESSENTIAL EQUIPMENT

SETTING UP A home bar doesn’t need to be complicated or expensive. If you pick up just a few key pieces, you’ll be blowing your friends’ taste buds into next week in no time.

SHAKER

If you only buy one piece of equipment for your home bar, get a shaker. There are all sorts of fancy ones out there but don’t get flummoxed by it all. I prefer an all-metal one – perhaps because I’m clumsy and they’re unsmashable. Either a two-piece or a three-piece shaker is perfect. However, there are other things you can use if you don’t have one on hand – a jam jar or even some Tupperware will do a similar job if you shake it right.
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STRAINERS

When you shake a cocktail it creates lots of small shards of ice, so a strainer is a great way to get rid of these. There are a few different types of strainers out there, such as Hawthorne, julep and fine strainers. They each do a specific job and all are pretty handy to have around, but we’ll walk you through that on p. 39.

BARSPOON

These long spoons are perfect for two things: firstly, stirring a cocktail in a mixing glass and, secondly, well, all the things you’d normally use a spoon for. If you don’t have a barspoon then something like a chopstick works really well, or anything else that’s long and thin that you can find in your kitchen cupboard.
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JIGGER

A jigger is the perfect way to measure your cocktails with accuracy and make sure they turn out as delectable as possible. At home, you can easily get away with things like shot glasses or small measuring jugs. Even tablespoons (usually 15ml) or teaspoons (5ml) will do a nice job.

MIXING GLASS

A mixing glass is a great addition, but if you’re stuck then you can always use the tin of your cocktail shaker. You can get some really beautiful and elaborate mixing glasses but something simple will do exactly the same job. For example, if you find a jug that’s not too big, that’ll do nicely. You want something that will hold a good amount of ice but not too much, otherwise you’ll drown your drink.

KNIFE

You’ll be cutting fruit for squeezing and preparing garnishes for your cocktails, so a good knife is really useful. Most small to medium sharp knives will work perfectly for all your cocktail escapades.

CITRUS JUICER

Citrus is an important ingredient for many of the best-known gin cocktails and there are some great recipes in the upcoming pages that use citrus. The fresher the juice, the better the taste of your drink. A hinged juicer is probably best as it releases a lot of a fruit’s fragrant oils into the juice.

PEELER

For a wide array of drinks you’ll need to create citrus peel garnishes. Peelers are perfect for this as they give you the great, zestiest parts of the fruit we’re
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