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Still Magic: A gin distiller’s guide
for beginners
| Marcel
Thompson
From
an operational
ease
viewpoint, the best support-

ing botanicals are the ones that are in ready supply,
are easy to store if needed during off-seasons when
supply is scarce, and relatively inexpensive.

Table 1

In the same way that musical notes, key signatures
and scales are the cornerstone of musical expression,
these botanicals fill the same role for a budding gin
maker.
Botanical listings
Common name

Botanical name

Easy description

Angelica root

Archangelica
officinalis

Rooty

Aniseed

Pimpinella
anisum

Nutty/Spiced

Bitter orange
peel

Citrus aurantium

Citrusy

Calamus

Acorus calamus

Spiced

Caraway

Carum carvi

Grassy

Cardamom

Elettaria
cardamomum

Spiced

Cassia

Cinnamomum
cassia

Spiced

Cinnamon

Cinnamonum
Botanical
zeylanicumname

Spiced

Coriander seed

Coriandrum
sativum

Spiced/Citrus
(Continued)

Cubeb berries

Piper cubeb

Spiced/Rooty

Fennel seed

Foeniculum
vulgare

Grassy/Herbal 17

Grains of
Paradise

Afromomum
melegueta

Spiced/Rooty

Juniper berries

Juniperis
communis

Herbal

Lemon peel

Citrus limon

Citrusy

Liquorice root

Glycyrrhiza
glabra

Sweet

Nutmeg

Myristica
fragrans

Nutty

Orris root

Iris pallida

Rooty

Sweet navel
orange peel

Citrus sinensis

Citrusy

STILL MAGIC

Common name

Easy description

Chapter Two will provide a more comprehensive list
of botanical groupings which helps to link a gin flavour outcome, with specific botanicals.
1
Botanicals provide the starting
point and are key to
bases for all gin making. This section will describe
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Figure 1

2
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Table 2

The BuILdInG BLoCkS oF GIn

Their names describe their aroma to some extent:
• Limonene – a citrus aroma
• Alpha Pinene – a pine tree aroma
• Linalool – floral with some spiciness
Over the years, additional research into this berry has
uncovered other fabulous compounds that describe
its characteristics and, by extension, the nature of all
gin aromas and flavours.3
Compounds
Compound

Flavour/Aroma
Description

alpha pinene

piney

limonene

citrus

borneol, camphene,
terpinene, cadinene

woodiness

cineole

mint

terpin-4-ol

nutmeg

caryophyllene

spiciness

Given that these compounds occur in nature and are
available for advanced chemical analysis, my enthusiasm and curiosity was piqued. What if you could
determine how much of each compound occurred in
the berries? Could this mean it would be possible to

21

3
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Figure 2
Dates

•
•

Cheese

Herb

Scone base
Runsheet to
include dates

•
•

Scone base
Runsheet to
include cheese

•
•

Scone base
Runsheet to
include herbs

•

Juniper base

•

Runsheet to include 2
distillation steps (malt
wine plus botanicals)

Figure 3
Genever

Gin

Old
Tom
Gin

4

•

Juniper base

•

Runsheet to
include 4 base
botanicals

•

Juniper base

•

Additional sugar,
malt and sweet
botanicals

ples, this does not necessarily mean that delivering
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the result is an easy thing to do. On the contrary,
there is still a level of skill, experience and know-how
required to produce the results sought. Repetition,
applying what you’ve learnt, and reinforcing what
Table 3works are keys to success. A table like this drawn up
in your A5 notebook is a simple tool to use and apply.5
What worked?
Whatworked?

Whatdidn’twork?

WhatshallIkeepdoing?

WhatshallIstopdoing?

In gin making, blending is a manifold pursuit with an
array of different techniques available. Each technique
is nuanced with implications for the end-product
This provides great opportunities for creative
Figure result.
4
expression in a methodical, repeatable fashion.
5

This table is analogous to a SWOT analysis (strength, weaknesses,
opportunities and threats) used in business strategy planning.
33

5

Extend the table in your notebook to be have a column for each botanical. So, if you have five botanicals,
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have a table with five rows and five columns.

Table 4

Once you’ve created the table, weighed out all the
botanicals and matched the quantities against each
botanical in turn, you will uncover magic in the numbers: magic ratios. See if you can figure out which base
this table refers to.

Magic ratios
Juniper
Juniper
Coriander

Coriander

Angelica

Cardamom

Citrus

1
1

Angelica

1

Cardamom

1

Citrus

1

Botanical quantities
Gin is a combination of many things that need to be
in balance. This exercise immediately uncovers one of
the simplest ways to gather insights into gin formulations. The botanicals themselves are important to
include, but it’s the combination with other botanicals
that unlocks the magic that gin keeps hidden.

43

6
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Table 5
Gin bases and botanical listings
To make 200ml of Gin

Botanical

Base Groupings

Juniper (grams)
Coriander (grams)

Base I

Base II

Base III

Base IV

Base V

10.0

12.0

9.0

5.0

10.0

4.0

3.0

4.0

5.0

5.0

Angelica (grams)

1.0

Green Cardamom pods
uncrushed (grams)

2.0
8.0
1.0

Bitter orange (grams)
Grapefruit pieces

60

To make 200ml of Gin

59

Bass Notes

6.0

Lemon rind (grams)

3.0

Lemon pieces

3.0

1.0

1.0
3.0

Botanical
Limes
(grams)

Base I

Base II

Base III

Base IV

Base V

Orange strips

1.0

3.0

1.0

1.0

6.0
Continued

1.0

1.0

Liquorice Root sticks
Orris root (grams)
Cassia (grams)

1.0

Fennel (grams)
Treble Notes

1.0

Allspice (grams)

2.0

Bay leaf (no. of leaves)

1.0

Cloves (grams)

1.0

2.0

Grains of paradise (grams)
Peppercorns (grams)

1.0

Rosemary sprig

7

1.0

2.0

STILL
MAGIC
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Green Cardamom pods
crushed (grams)

Here is the magic ratio table for Base III. In your A5
workbook transcribe something like this table and
repeat the exercise for the other bases. By putting your
sensory super powers to use and applying some simple mathematics you will start to make connections
between the art and science of gin making.
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Table 6

Magic ratio table for Base III
Juniper

Coriander

Angelica

Cardamom

Citrus

-

4/9

1/9

-

2/9

Coriander

9/4

-

1/4

-

2/4

Angelica

9/1

4/1

-

-

2/1

-

-

-

-

-

9/2

4/2

1/2

-

-

Juniper

Cardamom
Citrus
STILL MAGIC

Note too that that the ratios of juniper to coriander
Step 6are
in the
D.I.S.T.I.L.
Launchof– can
referThe
to key
similar,
with process
similar –arrays
citrus.
Table 7
a decision
to act and
proceed
intended.
differences
between
theastwo,
however, lies with the
inclusion of treble and bass notes to complement the
Implications
botanicals in Base V.
Implications
Sweet Pomeloes Grapefruit Limes
for: The value-added
Naval outcome with this approach lies in

Cost the variations between each gin type and their small-

scale, inexpensive production. If you start making
Quality

each gin base at the same time, you will quickly determine which one you like best within a 24-hour period.

Reliable supply
Time to supply
Freight cost
62

Insurances
Storage
Risk of
spoilage
Reputation

Closing remarks
8
Sharpening your skills in this area
will provide you
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Figure 5

2
Investigate

1

3
Decide

Sample

Launch

Test

4

6
Improve

5

Decide, investigate, sample, test, improve and launch

9

COCKTAILS
TheMartini
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Table 8

The creative capacity that people have cannot
be overstated. Armed with limited resources,
imagination and a ‘less is more’ attitude, the
evolution of the martini and its variations is a
wonderful story. The following table illustrates how
the composition of various martinis differ.

Martinis
Martini name

Parts
Gin

Parts Dry Parts
Vermouth Sweet
Vermouth

Parts
‘other’

Garnish

Dry Martini

6

1

-

-

Seedless
olive

Dirty Martini 17 5

1

-

1 part
olive
brine

Seedless
olive

Perfect 16
Martini 18

6

½

½

Montgomery 19 8

½

-

15

17

Seedless
olive
dash
orange
bitters

Orange
zest

15 Dirty martinis are best made using boozy or barrel aged gins such as
Dirty June or McHenry’s Navy Strength.
16 https://thespruceeats.com/perfect-martini-recipe-759777
17 Difford’s Guide for discerning drinkers https://diffordsguide.com
89

10
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Figure 6
What is the best Launch decision for me right now ?

WHAT IS THE BEST LAUNCH DECISION FOR ME RIGHT NOW ?

Joint Venture

Solo - Hobby

Solopreneur

OPTIONS

Friends & Family Hobby

COMMERCIAL LAUNCH
No

Yes
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Table 9
dISTILLATIon

Botanical base II, X1 and X2
Botanical

Base II

X1

X2

Juniper (grams)

12.0

12.0

12.0

Coriander (grams)

3.0

3.0

3.0

Lemon rind (grams)

3.0

Lemon pieces

3.0

3.0

3.0

Orange strips

3.0

3.0

3.0

Liquorice Root
sticks

1.0

Cassia (grams)

1.0

1.0

Fennel (grams)

1.0

1.0

1.0

Allspice (grams)

1.0

1.0

1.0

Cloves (grams)

2.0

2.0

2.0

No lemon

Add
liquorice

Changes applied

Improve
Here is the key question to answer in this step:
How can I make my gin better than last time?
Let’s see what we can do to improve the gin.
Here is a new list of experiments where the intent is
to improve on Base II and some of the minor adjustments made so far.
12
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Table 10
STILL MAGIC

Botanical bases II, X3, X4 and X5
Botanical

Base II

X3

X4

X5

Juniper (grams)

12.0

12.0

12.0

12.0

Coriander (grams)

3.0

3.0

3.0

3.0

Lemon rind (grams)

3.0

Lemon pieces

3.0

1.5

1.5

1.5

Orange strips

3.0

3.0

3.0

3.0

Liquorice Root
sticks

1.0

1.0

1.0

Cassia (grams)

1.0

1.0

1.0

1.0

1.0

Fennel (grams)

1.0

1.0

Allspice (grams)

1.0

1.0

Cloves (grams)

2.0

2.0

Changes applied

½ lemon

2.0
No allspice

No cloves

Note that these experiments use one important concept: build upon the base by changing one botanical
or botanical quantity at a time. If you change more
than one botanical, it will be unclear which one needs
revision if you do not generate the result you need.
We’ve kept juniper and coriander unchanged and
noted the other changes at the bottom of the table.
Recall from Chapter One how the five mother sauces
underwent minor changes to create new sauces that
met a different need. The new sauce developments
started off in a similar fashion to that described above:
13

lemon quantity. The still has a 6-litre capacity alemStill Magic: A gin distiller’sbic
guide
for beginners by
| Marcel
Thompson coppersmiths. The still
handmade
Portuguese
charge is 1 litre of vodka with the botanical quantities
adjusted upward by a factor of five. Heating mantle is
set to five at the start. I recorded all of my observations
on my smartphone, including some commentary and
Table 11
video for future reference.
Time, temperature and comments
Time

Temperature (Celsius)

Comments

18:26

25.0

Nothing to add

18:27

35.0

Heating mantle reduced from
5 to 3

18:28

65.0

Some lag before heat drops off

18:29

70.0

Some lag before heat drops off
No leaks, cooling water flow
OK

STILL MAGIC

18:31

75.0

Some lag before heat drops off

18:48
Time

77.0
Temperature (Celsius)

Initial fraction, approx. 200
Comments
drips per minute

18:51

78.0

Start collecting distillate
(Continued)
fraction

18:56

79.0

Taste test – OK (4 parts water,
105
1 part distillate)

19:00

80.0

Taste test – OK (4 parts water,
1 part distillate)

19:05

81.0

Taste test – OK (4 parts water,
1 part distillate)

19:10

82.0

Taste test – OK (4 parts water,
1 part distillate)

19:12

84.0

Flow rate starting to slow,
aroma sharper

19:15

86.0

Aroma sharp, taste test poor
Distillate collected still OK
Stop collecting distillate
Final temperature 90º Celsius

These performance details provided the basis to rerun the still with different experimental quantities for
comparison and contrast; changing one botanical at a
time.
14

of the botanical iceberg but does serve to illustrate the
range of gins that are possible with fewer than forty
Still Magic: A gin distiller’s guide
for beginners
| Marcel
Thompson
botanicals
to work
with.
For example, if you’re after a
fleshy fruit characteristic for your gin, then any one or
several of grapes, mangoes or peaches will do the trick.

Table 12

Guide to botanicals
Grouping

Characteristic

Botanical

Citrus Botanicals

Acid

Grapefruit

Citrus Botanicals

Acid

Lemon

Citrus Botanicals

Acid

Lime

Citrus
Botanicals
STILL
MAGIC

Sweet

Navel oranges

Citrus Botanicals

Sweet

Tangelos

Grouping
Floral Botanicals

Characteristic
Aromatic

Botanical
Elderflower

Floral Botanicals

Fresh

Lavender
(Continued)

Floral Botanicals

Perfumed

Roses

Floral Botanicals

Perfumed

Violets

Fruit Botanicals

Fruity

Apples

Fruit Botanicals

Fleshy

Apricots

Fruit Botanicals

Red

Cherries

Fruit Botanicals

Fruity

Cucumbers

Fruit Botanicals

Fruity

Grapes

Fruit Botanicals

Fleshy

Mangoes

Fruit Botanicals

Fleshy

Peaches

Herbal Botanicals

Tasty

Fennel

Herbal Botanicals

Fresh

Mint

Herbal Botanicals

Fragrant

Rosemary

Herbal Botanicals

Fragrant

Sage

Herbal Botanicals

Fragrant

Thyme

Nutty Botanicals

Fragrant

Almonds

Nutty Botanicals

Woody

Chestnuts

Nutty Botanicals

Fragrant

Hazelnuts

Nutty Botanicals

Fragrant

Macadamias

Nutty Botanicals

Woody

Walnuts
dISTILLATIon

Spicy Botanicals

Musky

Coriander

Grouping
Spicy
Botanicals

Characteristic
Fiery

Botanical
Cubeb

Spicy Botanicals

Musky

(Continued)
Ginger

Fiery

Grains of
paradise

Woody Botanicals

Dirty

Angelica root

Woody Botanicals

Warm

Cassia

Woody Botanicals

Warm

Orris

Spicy Botanicals
114

113

The following table is the corollary of the one above.
In this case if you think of a botanical, this will give
15
you an idea of what type of finish the botanical will

bring to your finished gin product.
Still Magic: A gin distiller’s guide
forexample,
beginnersif| you’re
Marcel curious
Thompson
For
about

using hazelnuts,
this table suggests that including them will give you a
fragrant nutty characteristic to your gin.

Table 13

Botanical characteristics and groupings
Botanical

Characteristic

Grouping

Almonds

Fragrant

Nutty Botanicals

Angelica root

Dirty

Woody Botanicals

Apples

Fruity

Fruit Botanicals

Apricots

Fleshy

Fruit Botanicals

Cassia
STILL
MAGIC

Warm

Woody Botanicals

Cherries

Red

Fruit Botanicals

Botanical
Chestnuts

Characteristic
Woody

Grouping
Nutty
Botanicals

Coriander

Musky

(Continued)
Spicy Botanicals

Cubeb

Fiery

Spicy Botanicals

Cucumbers

Fruity

Fruit Botanicals

Elderflower

Aromatic

Floral Botanicals

Fennel

Tasty

Herbal Botanicals

Ginger

Musky

Spicy Botanicals

Grains of
paradise

Fiery

Spicy Botanicals

Grapefruit

Acid

Citrus Botanicals

Grapes

Fruity

Fruit Botanicals

Hazelnuts

Fragrant

Nutty Botanicals

Lavender

Fresh

Floral Botanicals

Lemon

Acid

Citrus Botanicals

Lime

Acid

Citrus Botanicals

Macadamias

Fragrant

Nutty Botanicals

Mangoes

Fleshy

Fruit Botanicals

Mint

Fresh

Herbal Botanicals

Navel oranges

Sweet

Citrus Botanicals

Orris root

Warm

Woody Botanicals

Peaches

Fleshy

dISTILLATIon
Fruit Botanicals

Rosemary

Fragrant

Herbal Botanicals

Botanical
Roses

Characteristic
Perfumed

Sage

Fragrant

Grouping
Floral Botanicals
(Continued)
Herbal Botanicals

Tangelos

Sweet

Citrus Botanicals

Thyme

Fragrant

Herbal Botanicals

Violets

Perfumed

Floral Botanicals

Walnuts

Woody

Nutty Botanicals

116

115

Whenever you consider putting your own gin components together or developing a variation upon a
16
gin product, the best place to start is by describing
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Figure 7

The molecular structure of quinine

17

The step-changes in technology that drove these
Still Magic: A gin distiller’s
guide into
for beginners
Marcel Thompson
brands
the | global
powerhouse that endure
today are simple; larger numbers of bigger stills, and
improved distribution links that took Britain’s finest
gin brands to the world.
Description 1

Let’s begin.

Tanqueray42
Since the 1870s. This is a single shot gin made in a pot
still, the brainchild of Charles Tanqueray.
STILL MAGIC
Nose:
Fresh and smooth, with juniper and citrus

Palate:
Balanced and dry,
42
https://thespruceeats.com

liquorice

with juniper, coriander and
143

Finish: Long and full, with juniper and a hint of
pepper/spice

• Juniper
• Coriander
• Angelica root
• Liquorice

Gordon’s Gin43
Since 1769, by Alexander Gordon.
Nose: Fresh with juniper and citrus
Palate: Dry and fresh, with juniper and citrus
Finish: Short and light, with juniper and citrus

• Juniper
• Coriander

18

pepper/spice
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• Juniper

• Coriander
• Angelica root

Description 2

• Liquorice

Gordon’s Gin43
Since 1769, by Alexander Gordon.
Nose: Fresh with juniper and citrus
Palate: Dry and fresh, with juniper and citrus
Finish: Short and light, with juniper and citrus

• Juniper
• Coriander
• Angelica root
• Liquorice
• Orris root

GIn AS A GLoBAL PhenoMenon

•
Ginger
43 https://theginguide.com/gordons-gin-review-and-tasting-notes.
html

• Nutmeg

144

• Cassia oil
• Orange peel
• Lemon peel

Bombay Sapphire44
Since 1987, based on a recipe from 1761.
Nose:Sweet and aromatic, with citrus and juniper
19

• Ginger
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• Nutmeg

• Cassia oil
• Orange peel

Description 3

• Lemon peel

Bombay Sapphire44
Since 1987, based on a recipe from 1761.
Nose:Sweet and aromatic, with citrus and juniper
Palate: Initially light, followed by spices and earthy
notes
Finish: Sweet and lingering, with juniper and peppery
spices

• Juniper
• Coriander
• Angelica root
• Liquorice
• Orris root
STILL MAGIC

• Cubeb berries
• Lemon peel

44 https://theginguide.com/bombay-sapphire-gin-review-and-tastingnotes.html
• Almond

• Grains of paradise

145

• Cassia bark

Hendrick’s45
Since 1999, the brainchild of Lesley Gracie, a fine distiller from Scotland whose 20passion for quality and
excellence epitomises heritage, guardianship and

STILL MAGIC
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• Lemon peel
• Almond
• Grains of paradise

Description 4

• Cassia bark

Hendrick’s45
brain childof
ofLesley
LesleyGracie,
Gracie,aafine
finedisSince 1999, the brainchild
Yorkshire-born
distiller
basedpassion
in Scotland,
whose and
tiller
from Scotland
whose
for quality
passion for epitomises
quality and excellence
epitomises
excellence
heritage, guardianship
and
heritage, guardianship and legacy.
legacy.
Nose: Fresh and floral, with sweet lime and light spices
Palate: Smooth, with rose and sweet citrus
Finish: Long and floral, with rose

• Juniper
• Coriander
• Angelica root
• Orris root
• Cubeb berry
• Lemon

GIn AS A GLoBAL PhenoMenon

• Caraway
45 https://theginguide.com/Hendricks-gin-review-and-tasting-notes.

• html
Chamomile

• Elderflower
146
• Orange peel
• Yarrow
Marrying two gin distillation charges and infusing
this with rose petals and cucumber sets this gin apart.
21
The Hendrick’s team have taken the use of rose pet-

• Caraway
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• Chamomile
• Elderflower
• Orange peel

Description 4 continued

• Yarrow
Marrying two gin distillation charges and infusing
this with rose petals and cucumber sets this gin apart.
The Hendrick’s team have taken the use of rose petals to a new level of sophistication. Pairing this with
cucumber merely reinforces its reputation as a gin
without peer.
Poor Toms Gin in Marrickville, NSW, marries two gin
distillation charges in a similar fashion – albeit with
a differing array of botanicals – to reflect quintessentially Australian origins.

Beefeater
Since the 1870s,46 founded by James Burrough with
first production taking place in 1876 at the Chelsea
Distillery he bought for £400 in 1863.47
Nose: Clean and earthy, with juniper and citrus

46 https://theginguide.com/beefeater-gin-review-and-tasting-notes.
html
47 https://beefeatergin.com/our-history
147

22

cucumber merely reinforces its reputation as a gin
without
Still Magic: A gin distiller’s
guidepeer.
for beginners | Marcel Thompson
Poor Toms Gin in Marrickville, NSW, marries two gin
distillation charges in a similar fashion – albeit with
a differing array of botanicals – to reflect quintessenDescription 5
tially Australian origins.

Beefeater
Since the 1870s,46 founded by James Burrough with
first production taking place in 1876 at the Chelsea
Distillery he bought for £400 in 1863.47
STILL
Nose:MAGIC
Clean

and earthy, with juniper and citrus

Palate: Smooth and clean, with orange and coriander
46 https://theginguide.com/beefeater-gin-review-and-tasting-notes.
html
Finish:
Sweet and lingering, with orange and coriander
47 https://beefeatergin.com/our-history

• Juniper

147

• Coriander
• Liquorice
• Almond
• Orris root
• Orange peel
• Lemon peel

Visualassessmenttools
The Gin Pentagon48
In January of 2015, Poor Toms Gin in Sydney, Australia,
hosted a kick off meeting to launch their foray into the
burgeoning craft gin market. As part of the kick off,
the co-founders held an event for immediate family
23
and friends, most of whom knew little about gin, let
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GSD 1

01. Juniper
4
3

06. Floral

02. Herbal

2
1
0

05. Spirited

03. Citrus

04. Spicy

24
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GSD 2

01. Juniper
4
3

06. Floral

02. Herbal

2
1
0

05. Spirited

03. Citrus

04. Spicy

25
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Table 14

GIN VISUALISATION TOOL - ASSESSMENT FOR:
NO.

1

2

3

4

5

6

ROKU

Question

Guidance

Describe / rate the level of juniper intensity

01. Absent
02. Minor Level
03. Moderate Level
04. High Level

2

Describe / rate the level of herbal intensity

01. Absent
02. Minor Level
03. Moderate Level
04. High Level

4

Describe / rate the level of citrus intensity

01. Absent
02. Minor Level
03. Moderate Level
04. High Level

2

Describe / rate the level of spiciness intensity

01. Absent
02. Minor Level
03. Moderate Level
04. High Level

2

Describe / rate the level of alcohol intensity

01. Absent
02. Minor Level
03. Moderate Level
04. High Level

2

Describe / rate the level of floral intensity

01. Absent
02. Minor Level
03. Moderate Level
04. High Level

2
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GSD 3

01. Juniper
4
3

06. Floral

02. Herbal

2
1
0

05. Spirited

03. Citrus

04. Spicy
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GSD 4

01. Juniper
4
3

06. Floral

02. Herbal

2
1
0

05. Spirited

03. Citrus

04. Spicy
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GSD 5

01. Juniper
4
3

06. Floral

02. Herbal

2
1
0

05. Spirited

03. Citrus

04. Spicy
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DVSD 1
Distilling ventures: hobby or business - 0
01. Making money
4
3

18. Operations Risk

2

02. Investment

1
0

04. Impact

10. Team size

09. Time required

05. Work/Life Balance

DVSD 2
Distilling ventures: hobby or business - 2.57
01. Making money
4
3

18. Operations Risk

2

02. Investment

1
0

04. Impact

10. Team size

09. Time required

05. Work/Life Balance
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Glossary
Alcoholic
strength

Measure of per cent alcohol
by volume. Stated as ABV or
alc/vol it must be measured
by a method approved by the
local regulatory body.

Alcoholic volume

Measure as litres of absolute
alcohol. Express in LAL. It
is the product of volume (in
litres) multiplied by alcoholic
strength at the appropriate
local temperature.

STILL MAGIC

Azeotrope

A mixture of two liquids with
a boiling point that is lower
than either component part.
This is the heart of all distillation work and the basis for
end-product purity. It com- 187
prises a mixture of some 96%
alcohol and 4% water, boiling
at 78.2 Celsius.

Bathtub Gin

Compounded gin (a style
looked down upon by distillers, as the botanicals are
steeped in high proof spirit
rather than distilled).

Botanicals

The collective term to describe
gin components of plant
origin.

Closures

Fitments that are used to seal
a bottle:
ROPP – roll-on pilfer proof
EST – external screw thread
NRF – no refillable fitment
Cork

Compounding

The use of full-strength alcohol to enhance and balance a
gin’s botanicals.
31
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ROPP – roll-on pilfer proof
EST – external screw thread
NRF – no refillable fitment
Cork

Compounding

The use of full-strength alcohol to enhance and balance
a
GLoSSAry
gin’s botanicals.

Congeners

This refers to small amounts
of chemicals such as methanol, fusel alcohols, acetone,
acetaldehyde, esters, tannins,
and aldehydes that result
from a fermentation process.
Distillation processes endeavour to remove these via the
heads (foreshot) fraction as
these can adversely impact
final product quality.

188

Craft gin

Small batch artisanal local
gins.

Demineralisation

Purification of water in which
the metals and their salts are
removed.

Disgorged

Emptied.

Filling
Temperature

Temperature at which the
alcoholic product is filled.

Gas
Chromatography
(GC)

A technique used in analytical
chemistry for separating and
analysing compounds capable
of vaporisation. Typical uses of
GC include testing the purity
of a particular substance, or
separating the different components of a mixture. In some
situations, GC may help in
identifying a compound.

STILL MAGIC

Genever

Original Dutch juniper spirit
189
which led to the creation of
this drink. It retains the flavour of the grains on which it
was based.

Gin Pentagon

A visual assessment tool that
illustrates the relative intensity of five gin descriptors on
32
a scale
from 1 to 3.
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STILL MAGIC

Genever

Original Dutch juniper spirit
which led to the creation of
this drink. It retains the flavour of the grains on which it
was based.

Gin Pentagon

A visual assessment tool that
illustrates the relative intensity of five gin descriptors on
a scale from 1 to 3.

GSD

Gin Spider Diagram. A visual
assessment tool illustrates the
relative intensity of six gin
characteristics using a scale
from 1 to 4.

Hand-ball

Move or load by hand.

Heads

The initial distillate fraction
that distillers collect but put
aside. This fraction is often
full of poor quality congeners
such as methanol.

Heart

The distillate
distillate fraction that gin
The
makers retain for use in gin
makers
production. The distiller’s skill
production.
skillinlies
their ability
to
lies
theinability
to determine
where
to start
collecting
the heart,
determine
when
to startGLoSSAry
coland
then
when
stop.
lecting
the
heat,toand
then
when to stop.
A device used to measure
strength by suspension in
alcohol. Coupled with using
a thermometer, the raw
measurements from the thermometer and hydrometer are
corrected to 20ºC.

Hydrometer
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In-line filtration

System of filtration in which
the filtered product is bottled
immediately after filtration.

Integrity

Maintaining the perfect state.

International
Gins

These are mass-produced gins
made in huge volumes.

London Dry

A style
33 of gin that can be
made anywhere in which juni-
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In-line filtration

System of filtration in which
the filtered product is bottled
immediately after filtration.

Integrity

Maintaining the perfect state.

International
Gins

These are mass-produced gins
made in huge volumes.

London Dry

A style of gin that can be
made anywhere in which juniper is the dominant botanical,
and is made in the ‘one shot’
method. All the botanicals are
added to the still, the distillation takes place, and then
the gin is blended with water
with nothing else added.

STILL MAGIC

Modern Classic
Gin

This category describes gins
that are less-juniper and citrus-forward than a traditional
London Dry, allowing other
botanicals to contribute more
readily to the flavour profile.
They typically have most
or all of their botanicals the
same as a traditional London191
Dry, and may introduce a
couple of novel botanicals.
Examples are Aviation and
Hendrick’s Gin, as well as the
majority of those described as
‘contemporary’.

Modern Regional
Gin

This is a type of gin that uses
mostly local botanicals to
make a gin that distinctly
represents the local area.
These gins still have a juniper
backbone. Gins in this group
include The Botanist, Four
Pillars Rare Dry Gin, and Poor
Toms Sydney Dry Gin.

Mother's Ruin

A term originating in seventeenth century London used
to describe gin and its social
impacts.
34
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These gins still have a juniper
Marcel Thompson
backbone. Gins in this group
include The Botanist, Four
Pillars Rare Dry Gin, and Poor
Toms Sydney Dry Gin.

Mother's Ruin

A term originating in seventeenth century London used
to describe gin and its social
GLoSSAry
impacts.

Navy Strength

Around 57% alcohol, developed because the British
Navy used to keep gin next to
the gunpowder, and to ensure
that the gunpowder would
still ignite if the gin spilt onto
it.
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Non-fillable
fitment

Fitment that stops bottles
from being refilled after the
contents are consumed.

Objective
Reasoning

A decision-making technique
that compares and contrasts
the relative merits of two or
more options.

Old Tom Gin

A slightly sweeter style of
gin, generally using slightly
sweeter botanicals along with
added sugar.

Organoleptic
testing

Checking the aroma and taste
of a liquid.

Passivate

Rendering a surface inert to
an alcoholic product.

pH

A measure that describes the
acidity of a liquid.

Pickled

Immersion in alcohol to
remove odours, and to passivate surfaces.
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Reduction

Lowering the alcoholic
strength to that required for
bottling.

Reverse Osmosis

A process that treats municipal water supplies for use in
gin making.

SynGyn

A neologism for a synthetic product – Synthetic
Gin – built from analytical
grade extracts of juniper's
most prominent flavour
components.

Tails

The final distillate fraction
that contains flavour compounds with high boiling
points such as amyl alcohol.
Distillers will put these aside
as well for either additional
treatment or licensed trade
waste disposal.

Torque Tester

Equipment used to measure
the amount of force required
to break a ROPP when opening a bottle.

Vat

Storage tank
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STILL MAGIC

AWARDS

Marcel’s products have won a number of awards

Marcel’s products have won a number of awards.
Product

Competition

Year

Award

Poor Toms
Sydney Dry
Gin

San Francisco
Spirits
Competition, San
Francisco

2016

Silver

Poor Toms
Sydney Dry
Gin

San Francisco
Spirits
Competition, San
Francisco

2017

Gold

Poor Toms
Sydney Dry
Gin

San Francisco
Spirits
Competition, San
Francisco

2018

Bronze

Fool Strength
Gin

San Francisco
Spirits
Competition, San
Francisco

2018

Bronze

Fool Strength
Gin

Australian
Distilled
Spirits Awards,
Melbourne

2018

Gold

Fool Strength
Gin

International
Wines and Spirits
Competition,
London

2018

Gold
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