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GIN FROM FIELDS OF GOLD



What a ginspirational few weeks we’ve been having! Whilst putting together 
GINNED! Magazine this past month, we’ve not only been motivated by 
the deliciousness of  the Cotswolds first craft gin but also by the story of  
the distillery behind it, a distillery not afraid to push boundaries and break 
rules. 

The inspiration for this edition of  GINNED! comes from the golden 
inspiration that Cotswolds Distillery’s Founder Dan Szor found while 
looking out the window. Inside you’ll find out how your gin this month 
comes from fields of  gold, that the Cotswolds is historically full of  golden 
treasures, and that the act of  looking out the window serves as a common 
inspiration for the world’s most experimental artists and entrepreneurs.  

If  this is the first time you’ve tasted a product from the Cotswolds 
Distillery, we’re certain that it won’t be your last. The team is constantly 
inspired to test new ideas, some of  which will result in unique spirits and 
liqueurs whose limited production runs will have experimental drinkers 
crawling over one another to get to them. As the distillery develops these 
drinks, we’ll keep you informed and let you know how to get them. 

EDITORS’ NOTE

Jon Hulme 
Co-Founder 

jon@craftginclub.co.uk

John Burke 
Co-Founder 

john@craftginclub.co.uk

In the meantime, enjoy the first 
spirit from the Cotswolds while 
gazing out the window. You’ll 
definitely get ginspired! 

Cheers!

mailto:jon@craftginclub.co.uk
mailto:jon@craftginclub.co.uk
mailto:john@craftginclub.co.uk?subject=
mailto:john@craftginclub.co.uk?subject=
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Many years have passed since those summer days 

Among the fields of  barley 

See the children run as the sun goes down 

Among the fields of  gold 

You'll remember me when the west wind moves 

Upon the fields of  barley 

You can tell the sun in his jealous sky 

When we walked in fields of  gold  

- Sting, Fields of  Gold, 1993

Gin from Fields of Gold
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The beauty of  the Cotswolds is known throughout the UK and to 
millions of  foreign tourists for its rustic villages, its yellow limestone 
houses and its rolling fields of  golden grain. One day some seven or 
eight years ago, foreign currency exchange specialist Daniel Szor 
gazed out the window of  his Cotswolds house at one of  these fields. 
He sat mesmerized by the beauty, particularly the hypnotic, wave-like 
motion of  the barley blowing in the country breeze. In his hypnosis, 
Dan’s thoughts turned far from forex and the career to which he had 
dedicated thirty years to a passion he had developed over the 
previous fifteen: spirits, particularly whisky. “Why with all that grain,” 
he wondered, “isn’t anybody distilling it?” 

That question burrowed itself  in Dan’s brain. For six years it bore 
deeper, pervading his psyche, pushing for the dream to become 
reality. Eventually it bore too deep. The question borne from the 

blowing barley needed to bloom into the Cotswolds Distillery and 
Cotswolds Dry Gin, your April Craft Gin Club Gin of  the Month. 

THE GIN THAT SHAKES THE BARLEY 

The breeze blowing the barley that day was not the only to inspire 
Dan. The first was an easterly wind that brought the American trader 
from the towers of  New York to the Eiffel Tower of  Paris where he 
spent eleven years building the European business of  the forex firm 
for which he worked. While becoming a Parisian, Dan fittingly fell in 
love with one of  Scotland’s largest exports, whisky; fittingly because 
the élixir écossais complemented the fine French fare that had quickly 
grown on him and because France is the largest per capita consumer 
of  Scotch whisky in the world.  

The second breeze hit Dan from the shores of  Islay where after 
regular visits to Scotch distilleries he eventually bought a cask of  
whisky at the Bruichladdich Distillery. “That’s when the obsession 
really began,” reminisced Dan. “When you own a piece of  a distillery 
you become passionate about it.” 

Little did Dan know at the time that Bruichladdich would hold a 
significant influence on him and his decision to establish the 
Cotswolds’ first distillery. Every May, Dan visited the distillery to taste 
the whisky aging in his cask to see if  it was ready. During these trips 
he would speak with Jim McEwan, Bruichladdich’s Master Distiller 
that has worked in the whisky industry for over fifty years.
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After a visit to a Whisky Live expo in New York, Dan realised that 
the craft distilling revolution was in full swing in the States so he 
asked McEwan flat out if  the blowing barley question bothering him 
those six years was completely insane or if  launching a distillery in the 
Cotswolds could actually work. McEwan’s answer said it all. “What 
the bloody hell are you waiting for?” 

THE JUMP TO GIN 

On the path to making what is the Cotswolds’ first 
whisky, Dan took a few pages from the 
Bruichladdich bible. Just like he did with the Islay 
malt, Dan gives whisky lovers the chance to 
purchase a cask and own a piece of  his distillery. 
He also sources local products when making 
Cotswolds spirits as does Bruichladdich.  

But the most crucial inspiration that Dan took 
from Bruichladdich comes in the gin that you are 
drinking this month. Bruichladdich makes The Botanist 
Islay Dry Gin. In 2010, the struggling whisky distillery 
launched The Botanist, made with 31 botanicals with 22 of  those 
foraged directly on Islay, in an attempt to boost sales and increase 
cash flow. The gamble worked. The Botanist has revived the 
Bruichladdich brand and grew it enough for French alcoholic 
beverage company Rémy Cointreau to purchase the company in 2012. 
Although he’s a whisky man by nature, McEwan is very thankful for 

the clear spirit “you can make in the morning and sell in the 
afternoon.”  

Dan sought to distill a classic London Dry with a local twist. As he 
lined up the distillery team which began working on July 1st, 2014, he 
had been enjoying Berry Bros. & Rudd’s highly regarded No. 3 and 
used it as a benchmark. That July, the distillery team distilled over 150 

botanicals one at a time on 1-litre stills with the purpose of  
finding the right mix of  plants, herbs and spices with 

the Cotswolds connection. During this search, they 
created what is believed to be the world’s largest 

single botanical spirt library, a library that is 
proudly displayed in the distillery’s lab today and 
which acts as the foundation of  the constant 
experiments the staff  undertakes.  

In August, after creating the library and 
familiarizing themselves with the characteristics of  
each single botanical spirit, the staff  set to finding 

the recipe for what would be Cotswolds Dry Gin. 
Every week, Head Distiller, Alex Davies, Operations 

Manager, Nick Franchino and Head Brewer, Shaun Smith would 
create a number of  recipes that the entire staff  would taste each 
Friday at lunch. After some sixty recipes and variations thereof  as 
well as lots of  enjoyment and constructive criticism from their 
colleagues, the three distillers took four of  their favourite recipes to 
Campden BRI, a food & drink research specialist, for a blind tasting.
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For the first step in this tasting, the experts at Campden BRI tasted 
each of  the twelve recipes, eliminating three from each distiller’s 
choice so that three gins from Cotswolds remained. Then the three 
were pit against four industry heavyweights in order to see which of  
the gins the tasters preferred. In seventh place came Bombay 
Sapphire. Tied for first place came Alex’s gin and Berry Bros. No. 3, 
Dan’s original ginspiration. The Cotswolds 
Distillery’s gin had been found.  

MAKING GIN BY THE RULES OF 
WHISKY 
In all the botanicals his team tested and in 
working with a local botanist - the Chief  
Botanical Officer - Alex found that the 
lavender from the Cotswolds brought the 
sought after flavour with the local kick. The 
lavender combines with a classic London Dry 
base of  coriander, juniper and angelica root 
which are left to macerate overnight in the still 
full of  a neutral wheat spirit before the 
addition the next day of  grapefruit and lime 
peel, bay leaf, coriander seed and black pepper. 

What is particularly unique about Cotswolds Dry Gin is its adherence 
to the processes that make the world’s best whiskies, which isn’t 
surprising as Dan Szor set out to make whisky. The gin is bottled at 
46% ABV, higher than most craft gins on the market. For whisky, 
46% is the lowest alcohol level you can get away with without having 

to chill filter the spirit. It also turns out that it’s a great level for gin 
according to Alex because any lower and you begin to lose the 
heavier botanical flavours. 

In the same spirit, Dan decided to stick to the whisky “gospel” as he 
calls it, “buy your whisky naturally coloured and non-chill filtered.” 

“So we thought to ourselves, ‘Why should we 
treat our gin any differently,” laughed Dan. By 
non-chill filtering their gin, the Cotswold 
Distillery ensures that all of  the flavour agents 
- the fatty acids, esters, and essential oils - 
remain in the spirit giving the gin a fuller 
flavour. The flip side to that is the gin can 
appear cloudy with a light bluish-purple tinge 
when ice is added, a characteristic that Dan 
likes to call his unique selling proposition. 

With that USP, Cotswolds Dry Gin has been 
selling so well since its first batch was bottled 
in late September 2014 that Dan believes his 
gin could become the distillery’s flagship 
product instead of  the whisky lying in wait in 

the distillery’s aging cellars. That first batch, for instance, sold out in 
two hours at a local fair. With such success, the Cotswolds Distillery 
is on a path to quickly grow its brand beyond its region. But one 
thing is certain: its connection with the Cotswolds, where Dan first 
found inspiration in a mesmerizing field of  blowing barley, will 
remain at its core.  🍸
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A Golden Ticket to the 
Cotswolds Spirits Factory
When you visit the Cotswolds Distillery - which we recommend you do - 
you’ll enter a world of  spirits that’s not far off  the world of  sweets described 
in Roald Dahl’s timeless classic, Charlie and the Chocolate Factory. 
Everywhere you turn, the research and development in which the distillery 
invests is evident, from the spirits library (pictured) filled with test vials to 
the distillery shop stocked with demijohns of  elixir experimentation.
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Although you won’t see Oompa Loompas in lab coats playing with 
centrifuges and malting barely, you will be greeted by a friendly and 
passionate staff  that is not shy to use you as a guinea pig for their 
spirits trials, just as the likes of  Augustus Gloop and Violet 
Beauregarde tasted rivers of  chocolate and gum that delivers a three-
course meal. 

At the heart of  the distillery’s 
experimentation is The Lab 
where Head Distiller Alex 
Davies spends his days creating 
new concoctions. The origins 
of  The Lab date back to the 
summer of  2014 when the 
distillery team created the single 
botanical library, which it also 
refers to as The Liquid Library. 
With over 150 spirits distilled 
from individual botanicals, the 
Liquid Library, which Davies 
calls “a very interesting read”, 
acts as the foundation for new 
tests and inspiration for new 
ideas.  

Some of  these tests end up in the distillery shop, an aspect of  the 
property conceived from the start by the Cotswolds Distillery’s 
Founder, Dan Szor. Since the Cotswolds is not host to any other 
distilleries, Dan envisioned his as a destination for the scores of  

tourists that come to experience the region’s natural beauty. 
Fortunately, in the village of  Stourton, not far from his home where 
he had his distillery epiphany while watching the barley blow in the 
wind, he found a beautiful property on which to invite gin and 
whisky-loving guests. 

CREATIVE 
CONCOCTIONS OF THE 
COTSWOLDS 
In the summer of  2013, Szor 
discovered a 5-acre piece of  
land with two converted stone 
buildings. After renovating just 
about ever ything on the 
property, today it houses a still 
room, a malting floor, an aging 
room filling up with barrels of  
single malt whisky, a shop, a 
tasting room and the Lab where 
t h e W i l l y Wo n k a - e s q u e 
experimentation takes place. 

When you visit, in the still 
room you’ll find Janis, Proud 

Mary and Lorelei, respectively the spirit, wash and gin / 
experimentation stills. Lorelei is particularly crucial to the distillery’s 
strategy. Apart from distilling the delicious gin you’re drinking this 
month, the still named after a German seductress of  the Rhine will 
also produce spirits deemed fit to market at a larger scale.

The Tasting Room: the quaintness of  a Cotswolds cottage
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With Alex constantly playing around with different flavours in the lab, 
the distillery has already devised four new concoctions it plans to 
commercialize including a chamomile and honey liqueur, a “spirited 
sherry” made with sweet sherry Pedro Ximenez and Cotswolds 
whisky, a walnut and honey liqueur and a distilled espresso martini.  

Davies is particularly excited 
about this last potion of  his that 
has been exclusively featured in 
the distillery’s shop but which 
the team plans on expanding in 
the near future, riding the trend 
of  bottled cocktails. Despite its 
cof fee connota t ions, the 
Cotswolds espresso martini is 
clear. Alex distills cold-brewed 
coffee beans that he sources 
from a local gourmet coffee 
shop which bring out the beans’ 
woody flavours before mixing 
the distillate with cinnamon, 
orange peel, cassia bark and a 
touch of  sugar and bringing it from 82% down to 29% ABV. Other 
experiments in the works include apple brandy, a jenever-style spirit, a 
distilled clear Bloody Mary, and an absinthe. On the day the Craft Gin 
Club spoke with Davies, he had been down at the local pub smoking 
water. We’re anxious to taste what he’ll do with that! 

Where 500-litre Lorelei comes from the Bavarian still-maker, Arnold 
Holstein, Proud Mary and Janis are custom-made stills from the 
Speyside Scotch whisky still expert, Forsyths. In customizing the stills, 
Dan bucked the trend towards computerized automation now present 
in many Scotch whisky distilleries, opting not to use any computers at 
all and keeping to the handmade production quality to which he 

aspires. Between the 2,400-litre 
Mary, the 1,600-litre Janis and 
their four accompanying 2,500 
fermenters, the Cotswolds 
Dist i l ler y has the annual 
capacity to produce 100,000 
bottles of  its single malt whisky, 
a sizable amount for what is on 
track to become one of  
E n g l a n d ’s p r e m i e r c r a f t 
whiskies. 

Thankfully, according to Dan, 
“the whisky is aging nicely.” 
Cotswolds Single Malt won’t be 
considered whisky until the 

autumn of  2017 adhering to the Scotch rules that deem a spirit isn’t 
whisky until it has sat in a cask for a minimum of  three years. But if  
the experiments the team is running and Cotswolds Dry Gin are any 
benchmark, the whisky is sure to pay dividends. After all, it’s gin and 
Oompa Loompa-style creations already are.   🍸

Lorelei sings a siren’s sweet song of  spirits



1. Juniper 
2. Coriander 
3. Angelica Root 
4. Grapefruit 
5. Lime 

6. Black pepper 
7. Bay leaf  
8. Cardamom seed 
9. Cotswolds lavender

Botanicals

Nose: fresh citrus notes of  grapefruit upfront with earthy coriander 
backed-up by sweet floral juniper. Soft notes of  cracked black pepper 
with a hint of  minerality and perfumed Cotswolds lavender. 

Palate: clean, pine spice from the juniper is followed by fresh 
grapefruit and coriander seed. Black pepper spice builds with a touch 
of  dryness from the angelica root. Light mineral and eucalyptus notes 
from the bay leaf  before subtle notes of  lime and lavender. 

Finish: clean and balanced. Juniper, citrus and some cooling notes 
from the bay leaf  and cardamom.

Tasting Notes
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• Rye Whisky 
• Fruit brandies 
• Absinthe 
• Jenever-style gin 
• Distilled Bloody Mary

Laboratory 
Libations

Chamomile &  
Honey Liqueur

Spirited  
Sherry

Walnut & 
Honey Liqueur

Espresso 
Martini

In the works:

Shop Exclusives
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Dan Szor - Founder and CEO 
Shaun Smith - Head Brewer 
Alex Davies - Head Distiller 
Nick Franchino - Operations Manager

The Team
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Cocktails & Stories
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A KUBRICK-KING-COTSWOLDS COCKTAIL MIRROR
A crucial player in moving palettes of  finished product at the 
Cotswold’s Distillery to get that product on your palate is the spirits 
factory’s forklift “affectionately” named Red Rum. In this case, the 
forklift is so named “as it is a pirate forklift” and pirates certainly ran 
rum through the Atlantic in days of  yore. But Red Rum is more often 
recognized as the sum of  its two terms, primarily when referencing 
the pivotal and ominous term in The Shining, a 1977 Stephen King 
novel adapted for the big screen three years later by Stanley Kubrick. 

Depending on your analysis of  the 
novel and film, redrum may be eerily 
uttered by Danny Torrance, the son of  
the story’s psychotic main character, 
Jack; by Danny’s imaginary friend and 
future self, Tony, taking over Danny’s 
body; or by Jack himself  as he speaks 
through his son. When one first 
encounters the term, especially in the 
film, its meaning is not immediately 
apparent as redrum is not a word you’ll 
find in the dictionary. Not until Jack’s 
wife, Wendy sees the term written in red lipstick from her hotel room 
mirror does it all come together for the audience: redrum is the 
mirror image of  murder. Look a little closer and you’ll find that 
Kubrick mirrored several elements from King’s novel and even made 
the movie a mirror image of  itself. 

For one, Kubrick reversed aspects of  King’s book to accommodate 
his film, from subtle elements such as switching the color of  the 

Torrance family’s car from red to yellow and their hotel destination’s 
snowmobile from yellow to red to more obvious plot twists such as 
moving the writing of  the term “redrum” from the inside of  a 
bathroom door to its outside so that Wendy sees it from the 
bedroom. 

The redrum scene itself  is a mirror. As the backwards term passes the 
young boy’s lips, his father is simultaneously deciding that his family 

must go. As Jack picks up an axe and 
inspects i t s sharpness, Danny 
brandishes a knife whose blade he 
checks. As the murder nears with Jack 
approaching the room where Danny 
and Wendy sit, Danny repeats redrum 
more rapidly. 

If  Kubrick indeed intended his film to 
be a mirror of  King’s novel, then the 
Cotswold Distillery’s Gin Faisán is the 
mirror image of  the classic cocktail, 
the Paloma. The Paloma calls for 

tequila and grapefruit soda whereas the Faisán calls for gin and fresh 
grapefruit juice. Paloma means dove in Spanish whereas Faisán means 
pheasant, arguably mirror-image birds.  

Next you settle in to watch The Shining, it will be fitting to pour 
yourself  a Gin Faisán or two. But don’t drink many more than that. 
We don’t want you seeing things backwards, too.  

“What will you be drinking, sir?”
“Feathers of the pheasant that bit me, Lloyd!”
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Method: place the gin, fresh juices and sugar syrup 
into a cocktail shaker with a good handful of  ice. Shake until frost 
appears on the outside and pour into a tumbler. Top with soda and 
garnish with a slice of  pink grapefruit and a pinch of  salt. 

Video: http://www.cotswoldsdistillery.com/video-gallery#gin-faisan

Dial “R” for “Redrum”
All juice and no gin makes Faisán a dull cocktail

• 50ml Cotswolds Dry Gin 
• 50ml Fresh pink grapefruit juice 
• 15ml Fresh lime juice 
• 10ml Sugar syrup 
• Top with cold soda water 
• Pinch of  salt

The Gin Faisán

http://www.cotswoldsdistillery.com/video-gallery#gin-faisan
http://www.cotswoldsdistillery.com/video-gallery#gin-faisan
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Setting up a whisky distillery is a lot of  work: finding the right 
building, sourcing the stills, deciding what type of  spirits to make, and 
so on. Setting up a whisky distillery in England is a little rebellious: 
Scotch and Irish whiskies are recognized around the world, but 
English?  

When the staff  at the Cotswold Distillery got to 
naming their wash still they took their inspiration 
from a timeless classic rock song that embodies 
both work and rebellion: Creedence Clearwater 
Revival’s Proud Mary. 

Released in January of  1969, Proud Mary recounts 
the narrator’s story of  leaving “a good job in the 
city workin’ for the man every night and day” for a 
life with more freedom and less worry when he 
realizes he “never saw the good side of  the city ’til 
(he) hitched a ride on a river boat queen.” The river 
in question is never named but the listener can 
assume that it is North America’s greatest river, the 
Mississippi, due to references to one of  the river’s port cities, 
Memphis, as well as to New Orleans, which sits at the Mississippi’s 
mouth where the 3,860 mile beast pours into the Gulf  of  Mexico.  

The song title refers to the steamboat that “keep(s) on burnin’,” 
carrying the narrator up and down the river and is another element of  

the song that supports the river being the Mississippi, which witnessed 
the highest concentration of  steamboats in history during the 1800s. 
After Robert Fulton’s invention of  the steam engine and its 
subsequent application to powering waterborne vessels in the early 
years of  the century, over 1,200 boats cruised the Mississippi by the 

1830s, transporting people and more importantly 
goods to feed the needs of  a rapidly expanding 
America.  

Steam engines would be considered anything but 
environmentally friendly by today’s increasingly 
stringent ecological requirements. But it is not the 
pollution from the wood burning boilers that gave 
the steamboats’ host one of  it’s more popular 
nicknames: the Muddy Mississippi. Particularly 
near the city of  St. Louis, where the Missouri River 
meets the Mississippi, the water is a muddy brown 
caused by all the sediment that the two rivers have 
dragged with them for thousands of  miles. 

You may even say the sediment gives the rivers along which boats like 
Proud Mary chug a cloudy appearance just like the hue the non-chill 
filtered Cotswolds Dry Gin gives the Cotswolds Cloudy Martini. So 
put on some Creedence, pour yourself  an opaque Cotswolds cocktail, 
and be proud that you’re drinking a true English craft gin from a 
distillery that’s working hard and stickin’ it to The Man.

CREEDENCE’S CLOUDY WATER QUEEN
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• 70ml Cotswolds Dry Gin 
• 10ml Vermouth

Method: Stir with ice, strain into a frozen martini glass and 
garnish with a grapefruit twist. The Cotswolds martini has a 
beautiful pearlescent hue caused by the essential oils from the 
botanicals within the gin forming a cloudy suspension. 

Video: http://www.cotswoldsdistillery.com/video-
gallery#cotswolds-cloudy-g-and-t

Cotswolds Cloudy 
Martini

Rollin’ on a River of English Whisky
Boat on the bayou: Cotswolds’ spirit of  St. Louis

http://www.cotswoldsdistillery.com/video-gallery#cotswolds-cloudy-g-and-t
http://www.cotswoldsdistillery.com/video-gallery#cotswolds-cloudy-g-and-t
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Cotswolds’ spirit still distills the sprit of  the 60s for the distillery’s 
single malt whisky. Named Janis after the era’s blues screamer, Janis 
Joplin, the spirit still recalls one of  Joplin’s most famous tunes and one 
of  the most iconic rock songs of  the 
Woodstock era, “Piece of  my Heart”. And 
so the Cotswold distillers do, taking the 
“heart” of  the distilled spirit while 
repurposing the “heads” and the “tails” not 
suitable for drinking.  

English whisky may be at the heart of  the 
still Janis, but at the heart of  singer Janis was 
Southern Comfort, the American bourbon-
based liqueur.  

Joplin first discovered the sweet sipper 
sometime around June 1966 when her band 
Big Brother and the Holding Company 
began opening shows for the Grateful Dead 
in San Francisco. The Texas native began an 
affair with the Dead’s lead singer Pigpen who 
told Rolling Stone Magazine in 1970, “I turned her onto Southern 
Comfort, man. I told her one day, ‘Tex, try some of  this.’ She said, ‘Oh 
man, that’s good.’ We used to get drunk and play pool together. She 
beat me 80 percent of  the time.”   

After that, the heavy-drinking, hard-drugging Queen of  Rock would 
rarely be seen without a bottle of  her favourite drink and was not shy 
to speak of  her affection for SoCo. In the summer of  1968 she 

quipped to Time magazine “I may own that 
company some day”. Concert venues would 
stock her dressing room with bottles and 
local spirits shops would send cases to the 
concert halls she played in their towns. 

Joplin even told the New York Times that the 
bourbon bomb helped earn her a whole lot 
more. “That fur coat… you know how I got 
it? Southern Comfort! Far out! I had the 
chick in my manager’s office Photostat every 
goddam clipping that ever had me 
mentioning Southern Comfort, and I sent 
them to the company, and they sent me a 
whole lotta money… That was the best 
hustle I ever pulled — can you imagine 
getting paid for passing out for two years?”  

No, Janis. We and the hardworking experimenters at the Cotswold 
Distillery certainly can’t. But then again, we’d rather our tastebuds fly 
high with a Cotswold’s Aviation than our heads reaching new heights 
on the copious amounts of  Southern Comfort and whatever other 
little pieces of  her heart that ran through Janis’ veins.

GIN JIVIN’ WITH JANIS JOPLIN

Oh Lord, won’t you buy me a SoCo fur coat?
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Big Sister Holding 
her Company 
Piece of  her heart or ball and chain?

• 50ml Cotswolds Dry Gin  
• 10ml Maraschino liqueur  
• 10ml Sugar syrup  
• 20ml Lemon juice 

Cotswolds Aviation Method: Add all of  the ingredients into a cocktail shaker with 
some ice. Double strain into a frozen cocktail glass and garnish 
with a maraschino cherry. 

Video: http://www.cotswoldsdistillery.com/video-
gallery#aviation-cocktail 

http://www.cotswoldsdistillery.com/video-gallery#aviation-cocktail
http://www.cotswoldsdistillery.com/video-gallery#aviation-cocktail
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The Negroni is the consummate coalescence of  botanical bliss that 
joins three distinct drinks and their defining traits: the bitter Campari, 
the sweet vermouth and the spirit of  gin. In the same way, the 
Cotswolds Distillery’s Holstein still - the copper contraption that 
makes your Gin of  the Month this April - 
takes its name from this classic combination 
albeit in a roundabout manner that will 
soothe your soul just the same. 

With their whisky stills named after rock 
songs of  the 60s, the Cotswolds Distillery 
staff  sought to smooth things out with a 
little jazz all while respecting the still’s 
German origins. They landed on Lorelei, a 
name not immediately apparent for its bitter, 
sweet and spirited characteristics. So let’s 
square this roundabout.  

The bitter Lorelei in your Cotswolds 
Negroni is a large rock formation in 
Germany that pokes out on a nearly 90º curve in the Rhine. The 
exposed part of  the rock has a commanding presence yet is innocent 
enough. But just below the surface of  the river’s waters, the geological 
phenomenon continues hidden from the human eye and thus, along 
with the strong currents of  the curve, has caused many a boating 
accident over the centuries. The rock’s influence in the region was so 

great as to attract literary and mythological attention, primarily the 
1825 creation of  a siren-like creature named Die Lorelei that sits on 
the rock, combing her hair and distracting sailors so that they crash 
into the rocks. Bitter indeed. 

A little over a century later, the famous 
composer George Gershwin jumped on the 
German myth and adapted it for a song in 
his 1933 musical, “Pardon My English”, a 
parody of  America’s Prohibition era 
however based in Dresden. Gershwin wrote 
a sweet, jazzy tune to get the audience 
moving while his brother Ira kept the 
bitterness of  the Lorelei siren in the rather 
amusing lyrics he wrote. Ira’s female narrator 
expresses her desire to become like the 
Lorelei, essentially a man-eater that’s 
“treacherous” and “lecherous” and wants to 
“bite (her) initials on a sailor’s neck.”   

But it wasn’t until 26 years later that the spirit of  the song was realised 
in full when renowned jazz singer Ella Fitzgerald sang Lorelei as part 
of  her 1959 album, “Ella Fitzgerald Sings the George and Ira 
Gershwin Songbook”. The spirit was confirmed by Ira himself  who 
commented that he “had never known how good our songs were until 
I heard Ella sing them.” 

THE BITTERSWEETNESS OF A SIREN, A SONG AND A STILL

A spirit oh so sweet sings of a sour siren
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Rock n’ Roll on the Rhine
A femme fatale decides the fate of  fawning fishermen

Cotswolds Negroni
• 30ml Cotswolds Dry Gin  
• 25ml Campari  
• 25ml Sweet Vermouth  
• Grapefruit Twist 
  
Method: Fill a rocks glass with a good handful of  
ice. Add the gin, vermouth and Campari and stir until 
ice cold. Garnish with a grapefruit twist. 

Video: http://www.cotswoldsdistillery.com/video-
gallery#cotswolds-negroni

http://www.cotswoldsdistillery.com/video-gallery#cotswolds-negroni
http://www.cotswoldsdistillery.com/video-gallery#cotswolds-negroni
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Don’t let the name of  the cocktail fool you. Pink Cotswolds Gin 
resembles not the soft colour its descriptor implies. Nor is the 
Cotswolds Distillery’s mill, the machine that grinds the barley used in 
Cotswolds whisky, soft in anyway, particularly in 
its country-western name, Rawhide. 

The distillery staff  decided on Rawhide for its 
mill due to the fact that it keeps “rollin’, rollin’ 
rollin’” as the 1958 American country song 
dictates a cattle driver, or drover, should. The 
hit song became the theme song and the actual 
theme of  the popular television Western of  the 
same name about drovers in the 1860s. Rawhide, 
which ran from 1959 to 1965, was one of  the 
first programs to touch on serious societal 
issues such as drug abuse, torture and racism 
and its success ingrained it in American culture 
in which it continues to be referenced today 
even in internationally successful films such as 
Shrek.  

But undoubtedly more important than the rollin’ legacy of  Rawhide 
itself  is the Hollywood legacy still being written by one of  the show’s 
main actors, Clint Eastwood. After acting classes and several minor 
and uncredited appearances in TV and film in the mid-1950s, the 
Tinseltown tough guy got his first big break as nice-guy rover, Rowdy 

Yates. By the time the program ended, Eastwood’s Yates had become 
the main character and the notoriety he gained playing a cowboy 
landed him the lead role in Sergio Leone’s Spaghetti Western trilogy 

beginning with 1964’s A Fistful of  Dollars. 

Eastwood’s rugged Rawhide persona spanned 
the rest of  the 1960s with films such as Paint 
Your Wagon and Hang ‘em High before he landed 
the bad boy role of  Harry Callahan in 1971’s 
Dirty Harry, the role that defined him 
throughout the 1970s and 80s.  

It wasn’t until the end of  the 80s that his rough 
and ready drover image failed to drive success 
for the 1989 film - a film that complements the 
name of  this Cotswolds cocktail - Pink Cadillac. 
The action-comedy bombed with critics and at 
the box office and Eastwood’s bounty hunter 
role alongside respected film and stage actress, 
Bernadette Peters, has garnered the film a mere 
17% rating on Rotten Tomatoes.  

So as you sip your raw Pink Cotswolds Gin you shouldn’t waste your 
time watching Pink Cadillac. But you can maintain a certain respect for 
one of  Hollywood’s hard heroes by remembering that almost every 
actor plays in films ranging from good to bad to ugly.

KEEP THEM COCKTAILS ROLLIN’

“Go ahead. Make my gin.”
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A Pink Cotswolds in a Pink Cadillac
“You’ve got to ask yourself  one question. Do I feel thirsty? Well, do ya, punk?”

Pink Cotswolds Gin
• 75ml Cotswolds Dry Gin  
• 3 Dashes Angostura Bitters  
• Grapefruit Twist 
  
Method: Add the gin and bitters into a cocktail 
shaker along with a good handful of  ice. Shake hard 
and double strain into a glass. If  you like your gin 
with something, top up with a little good quality 
tonic water. Garnish with a twist of  grapefruit. 

Video: http://www.cotswoldsdistillery.com/video-
gallery#pink-gin

http://www.cotswoldsdistillery.com/video-gallery#pink-gin
http://www.cotswoldsdistillery.com/video-gallery#pink-gin
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FROM WOOL TO WORSHIP TO 
WHISKY IN THE COTSWOLDS
As you drive towards the Cotswolds Distillery, through the meadows you’ll 
spot its two buildings, converted barn houses that now house the stills that 
make your Cotswolds Dry Gin as well as the visitors’ centre, spirits lab and 
gift shop. You’ll notice that just like the surrounding fields of  barley, both 
buildings shine golden in the sun, a shine typical of  the quaint villages and 
hamlets throughout the Cotswolds, a shine that originates with the yellow 
limestone abundant in the region.



 27 GINNED! Magazine vol. 6

The Cotswolds sits on a mass of  this Jurassic limestone that evolved 
over hundreds of  millions of  years from fossilized corals and shellfish 
when the land we know now as England, Scotland and Wales sat in the 
tropical seas as part of  Pangaea. The dramatic landscapes the 
limestone foundation creates give the Cotswolds it characteristic 
rolling hills and escarpments that have afforded the region the 
distinction of  Area of  Outstanding Natural Beauty, the second largest 
of  46 such regions designated by the 
government.  

The bedrock also provides for 
quarries from which hail the golden 
stones that surround the Cotswolds 
Distillery stills. But these stones, and 
those of  the charming buildings that 
have made the Cotswolds famous, 
may not have become so popular if  
it weren’t for the livestock that fed 
on the region’s unequaled grassy 
pastures created by the subterranean 
limestone: Cotswolds sheep. 

FLAXEN FLEECE 

A glance at the economic composition of  today’s United Kingdom will 
show you a diversified nation whose resources spread across industry, 
services, agriculture, defence, etc. A glance six hundred years ago 
would paint a different picture, a picture dominated by wooly sheep.  

At its zenith in the 15th Century, it is estimated that the Cotswolds 
wool industry composed over half  of  the English economy, more than 
British industry and manufacturing ever have and much more than the 
financial services sector today which currently makes up about 10% of  
the economy. Like the golden stone that comes from the quarries, the 
Cotswold Lion, as the sheep were known, bears a golden fleece of  
very high quality easy to weave and dye.  

The high demand for the wool in 
the centuries ranging from the 
Norman conquest through the 17th 
Century stretched to the continent 
to places such as Lombardy in 
present-day Italy and Flanders in 
today’s Belgium. As far back as the 
12th Century, weavers in Flanders 
used to say, “The best wool in 
Europe is English and the best wool 
in England is Cotswold.” In 
recognition of  the contribution of  
wool to the English economy, the 
Lord Chancellor’s seat in Parliament 

was made of  wool. The warming sheep fiber became so crucial to the 
economy that the government attempted to prop up the industry as it 
began to wane in the 1600s by requiring all bodies of  the deceased to 
be wrapped in wool before being buried, laws known as the Burial in 
Wool Acts of  1667 and 1678, acts that weren’t repealed for over one 
hundred years.

Never a row over golden fleeces at Arlington Row 
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FLOCKING TO FAITH 

With high quality and high demand comes high income, and the 
Cotswolds rose to become the wealthiest area of  medieval England, a 
wealth that resulted in one of  the region’s main attractions, its 
buildings. The money coming into the 
region provided the funds for increased 
quarrying of  the limestone bedrock as 
well as the means for wool merchants 
to construct edifices made of  these 
rocks, edifices which today drive 
tourism. One example in the village of  
Bibury is Arlington Row, a line of  
buildings constructed in 1380 to store 
wool and which were later converted 
into cottages for the wool’s weavers.  

When rich merchants sated the need 
for practical buildings to support their 
trade, they turned to constructing 
architectural masterpieces of  a more 
spiritual nature: churches. 

Wool Churches, as they became known, 
were often erected with the proceeds of  a few families in their 
respective villages that sought to demonstrate their growing wealth 
while providing their neighbours with improved places of  worship. 
Made with Cotswolds golden limestone, they were often built on top 

of  churches of  less grandeur. For example, the Church of  St. Peter 
and Paul in the village of  Northleach dates back to the year 1100 but 
was reconstructed with Gothic architecture in the 14th Century with 
the majority of  the funds coming from a local wool merchant, John 
Fortey, whose image remains engraved in the stone of  the church’s 

floor today. The church includes an 
additional reference to the wool trade 
in a monumental brass portraying a 
wool merchant and his wife (see 
image). 

With the churches, the villages and the 
sheep that shine golden in the sun, the 
38 million people that flock to the 
Cotswolds every year and that have 
made tourism the region’s primary 
source of  income have no shortage of  
picturesque sites from which to choose. 
Now they have one more, one that is 
just as picturesque and unique to boot. 
The team at the Cotswolds Distillery 
has established what it calls “one of  the 
smallest but prettiest distilleries in 
Great Britain”. It is also the only 

distillery in the area, one that promises to evolve into one of  the 
leading players in the UK’s craft spirits movement and that makes the 
perfect stop off  for tourists finishing a long day of  touring with a 
relaxing glass of  Cotswolds Dry Gin.  🍸

Northleach Church’s wooly worshipers
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For thirty years before becoming the Founder and CEO of  
the Cotswolds Distilling Company Ltd., Dan Szor worked 
in the profitable however passionless world of  foreign 
exchange. Twenty-six of  those years he spent with one 
firm, FX Concepts, once the world’s largest currency hedge 
fund managing more than $14 billion (£9.4 billion) in 
assets. 

Apart from his love of  spirits and a desire to move out of  
forex into a more personally pleasing and passionate 
endeavor, one reason that the Cotswolds Distillery came to 
be when it did was that FX Concepts collapsed in October 
of  2013. By that time, Dan had already started to put 
together the plans for his distillery, closing on the 
Cotswolds farmhouses that would house his new project. 
Not only was this good timing in relation to his former 
company but it was also good timing in relation to the 
forex market as a whole, a market that is at the center of  
the world’s latest banking outrage. 

WHY BANKERS ARE BETTER 
OFF WITH BOTANICALS
Financial fraud in the Cotswolds Distillery 
Founder’s former field 
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CURRENCY CRIMES 

The downfall of  Dan’s company sheds light onto a recent scandal in 
forex trading, a scandal that appears to be the largest banking scandal 
to date, dwarfing the Libor interest rate fixing transgressions of  2012 
which at the time was referred to as the largest financial scam in 
history. The forex improprieties, which regulators continue to 
investigate, has to date resulted in over $4 billion (£2.7 billion) in 
fines for some of  the world’s 
largest financial institutions, the 
same banks that caused the 
financial crisis of  2008 and which 
were significantly fined in the 
Libor scandal including large 
multinational investment banks 
like JP Morgan and household 
names such as HSBC and UBS. 
Although dozens of  forex traders 
have been suspended or sacked 
from their positions and one 
trader arrested, experts believe 
that many more sacks and arrests 
will follow as the scope of  the scam becomes more apparent.  

So what exactly does Dan’s former company have to do with the 
ongoing forex scandal? Nothing directly, so please continue enjoying 
your Cotswolds Dry Gin without a bitter taste in your mouth! But the 

story of  FX Concepts’ demise helps to shed light on the causes of  
this most recent excuse for the general public to mistrust bankers.  

Like many companies that burn out, FX Concepts experienced a 
mixture of  miscalculations, bad bets and adverse market forces 
beyond its control. Our focus is on the market forces.  

One of  the strategies that forex firms employ to make money on 
their trades is called the “carry 
trade” in which traders borrow a 
currency with a low interest rate 
and use that liquidity to purchase 
a currency with a higher interest 
rate, particularly a currency whose 
interest rate the trader expects to 
continue to rise. The problem 
with this s trateg y for FX 
Concept s and indeed any 
institution dealing in currency 
trades arose primarily with the 
financial crisis of  2008, having 
since continued as virtually all 

central banks across the world have kept interest rates near zero with 
some even introducing negative interest rates in order to encourage 
consumers to borrow, spend and invest as opposed to locking up 
their funds in a savings account. With all of  these rates relatively 
similar and with central banks showing no signs of  reversing their 
policies, the “carry trade” strategy became nullified.

4pm Fixin’ time and the livin’ is easy
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The diversification of  many financial institutions since the beginning 
of  the financial crisis attests to the importance of  this strategy and its 
growing ineffectiveness in the face of  universal near-zero interest 
rates. Many funds reduced or closed their exposure to currencies with 
Reuters reporting in December 2013 that whereas at the start of  2008 
“currency funds accounted for 11.4 percent of  the macro hedge fund 
universe by assets, by the third 
quarter of  2013 this had 
shrunk to just 2.7 percent.”  

FIXING THE FOREX 
FIX 

So what does all of  this have 
to do with the ongoing forex 
investigations? Regulatory 
ag enc i e s l i ke the UK’s 
Financial Conduct Authority 
and the US’ Commodity 
Futures Trading Commission 
have shown that misconduct 
in forex trading at big banks 
precedes the financial crisis by a couple of  years but that this 
misconduct accelerated exponentially after the 2008 crisis broke and 
simultaneously interest rates fell across the world. With one of  their 
key strategies for fair trading defunct, forex traders began to 

manipulate the market themselves primarily through collusion similar 
to the Libor scandal.  

Just like gin distillers must watch their timing in order to ensure that 
their botanicals seep for just the right amount of  time to achieve the 
desired flavour, forex manipulators must also watch their timing to 

achieve a desired rate. 
Foreign exchange rates 
in London, where 41% 
of  the world’s currency 
t r a d i n g h a p p e n s , 
revolve around the 
“4pm fix”. At 4pm 
every day a snapshot 
of  the day’s trading 
v o l u m e i s t a k e n 
resulting in a spot rate 
and affording investors 
a benchmark against 
which to base their 
next trade decisions. A 
relatively steady deal 
flow throughout the 

day raises no eyebrows and rates stay relatively stable. But if  a bunch 
of  trades happen all at once then investors think something is up, will 
react accordingly and the rate will fluctuate.  

Bye, bye bonus - looks like it’s time for your G&T Fix!
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In the case of  the forex scandal, since 2008 traders have almost daily 
inundated the market with trades within 30 seconds of  the 4pm fix, 
trades which were preconceived with their colleagues at other banks 
based on sharing confidential information with fellow traders. In one 
example, RBS needed to push down the sterling/dollar rate to 
maximize return. In the minute before the 4pm fix it sold £182 
million of  sterling, more than a third of  all trades in the currency pair 
at that time, a quantity indicating that other banks were passing their 
“sell sterling” orders through RBS. With the pound weakened against 
the dollar in a seemingly infinitesimal change from $1.6233 to 

$1.6218, RBS made $615,000 (£414,000) in profit in that 60 second 
period.  

That profit might not sound like much in the grand scheme of  big 
bank revenues but when it’s across hundreds of  trades on a daily 
basis it adds up quickly and contributes substantially to the bonuses 
of  the individual traders doing the deals. Additionally, that $615,000 
profit for RBS is a loss for somebody somewhere else. The loss in 
these cases of  inflated or deflated spot rates ripple across the world 
from multinational corporations managing their revenues in different 

currencies to Mr. and Mrs. John Q. Traveller exchanging 
money at the airport. The banks were simply getting 
away with it for so long because their rate 
manipulations were so minute as to render them 
virtually invisible to those outside of  their direct circles.  

THE FRAUDULENT FEW 
Now that we’ve riled you up by embellishing your 
existing antipathy to corrupt currency crooks in 
colourless collars, you’re definitely ready to calm down 
with a cloudy Cotswolds cocktail. As you sip, 
remember that your gin comes from the true passion 
of  its founder, a passion that built up after years of  it 
being stifled by working in a passionless industry that 
once again is attracting the ire of  an international 
audience due to the actions of  a few financial 
fraudsters.  🍸
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If  it weren’t for a gaze out a window upon a serene Cotswolds 
landscape, the gin you are drinking this month may never have come 
to be. Dan Szor, the man doing the gazing, conceived the concept 
for his Cotswolds Distillery while sitting in the quiet of  his country 
home staring out the window at the wind blowing the barley. As an 
entrepreneur finding inspiration with eyes fixed on nature through 
transparent glass, Dan finds himself  in the company of  many 
brilliant men and women throughout history including one peculiar 
artistic genius, Salvador Dalí.    

In his lifetime, Salvador Domingo Felipe Jacinto Dalí i Domènech 
became known internationally as one of  the most celebrated 
however eccentric artists, a recognition that continues to spread over 
twenty-five years after his death. His work inherently included travel 
and Dalí spent much time on the road opening exhibitions of  his 
work in European and American capitals. 

But despite his international acclaim and voyages, Dalí always 
maintained a close association with and love for his homeland of  
Catalunya, specifically the seaside town of  Cadaqués which rests on a 
bay in the rugged Cap de Creus that juts out into the Mediterranean 
Sea not far south of  the French border. Dalí referred to the town as

A Look out the Window
Inspiration from Cotswolds Gin 

to Catalonian Genius
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“the best place in the world” and portrayed it often in his works with 
many representing the view of  the landscape from his window, similar to 
how the Cotswolds Distillery keeps the essence of  its region in its gin 
and how it originated with a view of  the landscape out a window.  

As Dan Szor first invested in a home in the Cotswolds for a place to 
take his family on the weekends to escape the city, Dalí’s parents brought 
his family to Cadaqués during the summers to spend their holidays. His 
love affair with the picturesque tourist spot was almost immediate. It is 
also in Cadaqués that a young Dalí fell in love with painting, a seemingly 
natural evolution for a boy described by as “precocious” and whose 
talent became quickly evident to family friend, Cadaqués artist, and early 
influence, Ramon Pichot Girones. At thirteen, one year after meeting 
Pichot, the budding artist was already painting masterful landscapes of  
Cadaqués such as 1921’s View of  Cadaqués with Shadow of  Mount Pani. 

Dalí’s style evolved rapidly. His early works took considerable influence 
from the Impressionists as seen in View of  Cadaqués, an obvious mimic 
of  the style favoured by Pichot who traveled often to Paris and brought 
back examples for the budding painter. By the time he reached twenty, 
he had perfected his grasp of  Cubism and translated this mastery into 
works portraying his favourite place such as 1924’s Port Alguer, Cadaqués. 

The most renowned work of  Dalí’s early years includes a 1925 Cadaqués 
landscape seen from the window of  his family’s holiday home with a 
figure of  a young girl leaning on the window (see first page of  article). 
Entitled Figura en una finestra in the artist’s native Catalan, the cuadro’s 
human subject is Dalí’s younger sister, Anna María, the primary muse of  
his formative years.

Salvador and family, Cadaqués, 1910 

View of  Cadaqués with Shadow of  Mount Pani, 1921
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In her 1949 autobiography - which irrevocably damaged her 
relationship with her brother due to her less than flattering portrayal 
of  his character - Anna María remembered fondly the “innumerable” 
sessions spent posing for her brother. She also expresses her 
admiration of  the Catalonian landscape and highlights her brother’s 
inspiration that came from inside looking out when writing that she 
never tired of  “looking at the landscape which from then on and 
forever was a part of  me. Indeed Salvador always painted me near a 
window!” 

WINDOW TO THE SOUL 
If  Impressionism and Cubism defined his developmental stages, it is 
Surrealism that defines Dalí’s legacy, a legacy entrusted by his 
business-savvy wife and most important lifelong muse, Gala. In fact, 
the mustachioed master was introduced to both this cultural 

movement and the Russian immigrant ten years his senior in the same 
year of  1929 while living in Paris. But even while adopting new 
artistic lifestyles and beginning a new life with Gala, Dalí maintained 
his strong attachment to Cadaqués both in reality and in his 
idiosyncratic dreamscapes. 

In 1930 Gala and the artist rented a small fisherman’s hut on the bay 
of  Portlligat just north of  Cadaqués. Similar to how Cotswolds 
Distillery’s Szor decided to move permanently to the quiet of  the 
Cotswolds, Dalí and Gala’s rental turned into a more than fifty-year 
residence as the couple subsequently bought the hut and expanded 
on it over the years. The view from Portlligat, which originally 
attracted Dalí for its isolation and lighting, became yet another part 
of  the Cap de Creus that he integrated into his repertoire.

The Sacrament of  the Last Supper with Portlligat as background The actual Portlligat, the view from just under Dalí’s house
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Where in his early years Dalí painted the harbour of  Cadaques in the 
literal sense, in the latter part of  his career he used the landscapes of  
his favourite place as background to the myriad activity occurring in 
his Surrealist wonder worlds, a background that for the rest of  his life 
would emphasize the artist’s connection to his roots.  

The 1931 masterpiece The Persistence of  Memory draws the viewers eyes 
to the melting pocket watches draped over a tree branch, a square 
edge and a strange creature. What the painting’s admirer may not 
notice is that the watches are situated in a Cap de Creus bay at sunset 
and are overshadowed by Mount Pani. 

In 1955, Dalí painted another of  his most popular Surrealist works, 
The Sacrament of  the Last Supper, in which the now devout Catholic 
portrayed the New Testament scene against a backdrop of  Catalonian 
waters and craggy hills. Six years earlier, Dalí finished The Madonna of  
Portlligat, one of  many works that shows the growing importance of  
religion on Dalí while still depicting Gala and his Catalonian home 
village. The Virgin’s face is immediately recognizable as Gala’s while 
the land on either side of  the bay in the background is unmistakably 
the view from the window of  the couple’s expanding home.  

Today, the once small hut in Portlligat houses a museum dedicated to 
the artist. Having not changed dramatically since Dalí moved out of  
the house after Gala’s death in 1982, the house serves as an intimate 
window onto into his life and is peppered with trinkets gathered 
during his travels, pictures of  Gala, and of  course, Surrealistic 
eccentricities. Visitors are free to roam the grounds inside and out, 
puzzling over the architectural and decorative bizarreness of  the 

residence, breathing the sea air, and viewing the Portlligat landscape 
from the house’s windows just as Dalí did in seeking inspiration for 
his paintings.  🍸

Dalí & Gala in front of  Madonna of  Portlligat for which Gala 
modeled, one of  many paintings for which she played the muse.
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STILL SCENES THROUGH 
THE EYES OF THE WORLD
The use of  windows in art

Dan from the Cotswolds and Dalí from Catalunya are far from the 
only artists that have taken inspiration for their masterpieces by 
gazing through a window at the outside world. In the following pages 
we explore the works of  a few famous folk that use the window as an 
integral and intimate part of  the scenes they created, scenes that 
themselves act as a window into the reflections of  the artist. 

Andrew Wyeth, Wind from the Sea, 1947, National Gallery of  Art, Washington D.C.
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A LOVE LETTER LIT BY 
WINDOW LIGHT

Of  the thirty-four paintings that art historians have confirmed as 
produced by 17th Century Dutch Master Johannes Vermeer, almost 
all of  them are set in one room of  his modest house in Delft, a room 
lit by the sun shining through its window. The window is directly 
visible in fifteen of  his works and indirectly represented by the light 
and shadow of  an additional nine.  

In one of  his earliest paintings entitled Girl Reading a Letter at an Open 
Window, finished circa 1657, the window is used both as a source of  
light for the subject’s perusal and has been interpreted by Vermeer 
scholar Norbert Schneider as symbolizing the girl’s desire to escape 
the closed household and society in which she lives likely because she 
is reading a letter from a forbidden lover.  

The assumption that the girl reads of  love comes from an x-ray of  
the painting which shows that Vermeer originally intended to show a 
cupid in the work’s upper-right corner, a cupid that he eventually 
replaced with the painting’s curtain. We suggest you open the 
curtains of  your windows this April and get gin-struck by the arrow 
of  a Cotswolds Cupid.   

Girl Reading a Letter at an Open Window, Johannes Vermeer, c. 1657, 
Germaldegalerie, Dresden, Germany
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GAZING IN ON THOSE 
GAZING OUT

As the evolution of  19th Century French painting moved from the 
striking landscapes and heroic scenes of  Delacroix’s Romanticism to 
the Realism portrayed in the images of  the daily lives of  common 
people painted by the likes of  Courbet and Millet, the origins of  
Impressionism began to take root with Eduard Manet. One of  
Manet’s most representative works of  the transition to 
Impressionism was produced before the term Impressionism was 
even conceived.  

1868’s Le Balcon portrays a view on an open window with four 
figures peering over the window’s attached balcony. Manet took 
much of  his inspiration from painters ranging from the Renaissance 
to his contemporaries. Le Balcon is directly influenced by the work 
of  Spanish Romantic painter, Francisco Goya. The three figures in 
the foreground show friends of  Manet including fellow artists 
Berthe Morisot and Antoine Guillemet in a scene that reflects the 
Realism still popular at the time of  the painting while the colour 
scheme shows the beginnings of  Impressionism, a scheme that 
critics criticized at the time of  the work’s first exhibit. 

Fortunately, your realism this April is Cotswolds Dry Gin which we 
recommend you enjoy from your balcony with the window open to 
let in the spring air and the gin’s lavender notes. 

Le Balcon, Edouard Manet, 1968, Le Musée d’Orsay, Paris, France
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The American Realist Edward Hopper, one of  a group of  eight New 
York painters called the Ashcan School that depicted their city for 
what it was - a melting pot of  immigrants and lower classes 
struggling through everyday life to make the American dream - had a 
particular fondness of  the Big Apple at night, especially the view 
through windows. His most famous work, Nighthawks, which has 
spurred countless allusions since its 1942 production, shows the lit 
interior of  a corner diner from the darkness of  the night exterior.  

Fourteen years prior, Hopper had visited the same theme with Night 
Windows, a view through a triptych of  windows into the bedroom of  
a half-dressed woman who appears to be preparing for bed from the 

point of  view of  a voyeur across the street. The realist impression of  
the painting is that such a scene is common in a city full of  windows 
where total strangers living almost on top of  one another have 
access to the intimacies of  their neighbours. At the same time, the 
window lays clear the isolation in such intimacies: despite the fact 
that the viewer looking out their window views a personal moment 
through the window of  another, both subjects are alone in a sea of  
people.  

At least you know you won’t experience the same loneliness this 
month; you’ve got Cotswolds Dry Gin to keep you company. 
Night Windows, Edward Hopper, 1928, MoMA, New York City 

A PEERING TOOL FOR 
PEEPING TOMS
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WHEN THE WINDOW ITSELF IS THE WORK

Russian-French artist Marc Chagall is one of  the most accomplished 
and versatile artists of  the Twentieth Century. With works spanning a 
number of  mediums, from paintings to prints and ceramics to stage 
sets, the artist often defied convention as one of  the first modernists, 
mixing artistic genres in a search for a truer interpretation of  a rapidly 
changing world not reflected by his early contemporaries’ styles. 

Having succeeded in a variety of  artistic expressions over much of  
his career, Chagall turned to stained glass windows in 1957 at the 
rightful age of  seventy. In the last third of  his life, Chagall produced 
windows for venues ranging from Gothic Cathedrals in France to a 
hospital in Jerusalem to the United Nations building in New York.  

But perhaps his most viewed windows are on display in the Art 
Institute of  Chicago. Chagall dedicated three large windows, known 

collectively as America Windows, to the Institute in 1977 to decorate 
the gallery that the museum inaugurated in his honour and mark 
America’s 1976 Bicentennial as well as honour the city’s respected 
mayor, Richard Daley, who died the same year. The Art Institute 
estimates that over 38 million people have seen the windows since 
their 1977 inception, a number that accelerated after the 1986 hit film 
Ferris Bueller’s Day Off showed the main character kissing his girlfriend 
in front of  Chagall’s masterpiece. 

With that in mind, as you sip your Cotswolds Cloudy G&T this April, 
don’t be surprised if  you find yourself  calling out in monotone, 
“Bueller?… Bueller?…” 

America Windows, Marc Chagall, 1977, The Art Institute of  Chicago
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Delivering the UK’s most 
experimental spirits


