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OVERVIEW
Balanced and vibrant. Our “botanical eater” is comprised of 19 different botanicals working in concert.

WHAT’S IN IT
Angelica root, bay laurel, bergamot peel, black peppercorn, caraway, cardamom, cilantro, cinnamon, citra hops, coriander, dill
seed, fennel seed, ginger, juniper berries, lemon and lime peel, orris root, Seville orange peel, star anise

HOW IT’S MADE
We vapor-infuse juniper berries, bay laurel, and fresh cilantro. The other 16 ingredients are distilled in the pot of our
1,500-liter still after being steeped overnight.

TASTING NOTES
A meadow in bloom. Elegantly herbaceous with bright citrus and subtle floral notes.

THE EXPERIENCE
Plays well in cocktails of any stripe. Delightful in a Gin & Tonic and all you need for a perfect martini.

45% ABV 90 PROOF
FORMATS: 750ML & 200ML
CASES: 6 X 750ML, 6 X 200ML

ST. GEORGE SPIRITS ALAMEDA, CALIFORNIA WWW.STGEORGESPIRITS.COM 510.769.1601



