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EDITORS’ NOTE  

Welcome to the Craft Gin Club and the first edition of  GINNED! 
Magazine. Our objective with GINNED! is to give our members 
perspective about the gin they are tasting as well as some fun facts and 
stories you can share with your friends and family as you sip your 
monthly gin together.  

We work with small, independent distillers, all of  whom have fabulous 
tales to tell and who craft delectable small-batch gins. We are proud to 
feature Burleigh’s Gin from Master Distiller Jamie Baxter as our 
inaugural juniper juice this November. 

In this edition of  GINNED!, you will learn all about Jamie and his gin, 
take a walk through the forests of  Britain, chase a cheese wheel down a 
steep hill and get back home to kick your feet up to the relaxing sounds 
of  a jazz master.  

As we grow over the coming months, we will continue to add member 
benefits and enhance our offerings. In the meantime, we hope you enjoy 
both your Burleigh’s and the features in GINNED! If  you have any 
questions or recommendations, please don’t hesitate to contact us. We 
would love to hear from you and to know how you’ve enjoyed 
November’s Gin of  the Month. 

Cheers!

EDITORS’ NOTE

Jon Hulme 
Co-Founder 

jon@craftginclub.co.uk

John Burke 
Co-Founder 

john@craftginclub.co.uk
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GINTRODUCTION PAGE INTRODUCUTION 

“I went to the woods because I wished to live deliberately, to front 

only the essential facts of life, and see if I could not learn what it had 

to teach, and not, when I came to die, discover that I had not lived.”  

- Henry David Thoreau, Walden

Gin from the Wood
gintroduction



A couple of  miles from the Bawdon Lodge 
Farm, up Nanpantan Road towards 
Loughborough, lies Burleigh’s Wood, part 
of  Charnwood Forest which envelopes the 
region. One day not too long ago, a pair of  
friends walked through that wood: one of  
the pair, a distiller seeking inspiration; the 
other, a botanist acting as a guide. They 
weren’t seeking to suck the marrow out of  
life as Thoreau sought to do, rather they 
were looking to bring a gin to life, a gin with 
regional botanical influence.   

The botanist pointed out dandelion next to 
burdock and elderberries scattered amongst 
silver birch. The distiller remembered 
drinking dandelion and burdock as a child 
and his mother tapping birch trees to gather 
the sap which she then turned into 
schnapps.  

He had found his inspiration. 

The four botanicals that Master Distiller 
Jamie Baxter found that day in Burleigh’s 
Wood give the gin its signature notes. The 
Wood give the gin it’s name.   

A bit hesitant at first as to what 
characteristics his inspiration would yield, 
Baxter was pleasantly surprised at the result, 
particularly the contribution of  burdock and 
silver birch chips he steeped in neutral spirit. 
“I was blown away by the burdock. It smells 
like wormwood, a key ingredient in 
vermouth, which, as you know has been 
paired successfully with gin one or two 
times,” quipped the Master Distiller.  

Silver birch, even though he had often 
tasted his mother’s eau de vie made from its 
sap, was even more of  a stretch for gin. 
“Honestly, I didn’t think it would work, but 
when all was said and done, it gives off  a 
beautiful eucalyptus menthol note that 
jumps out of  the background. The silver 
birch really comes through fantastically,” 
Jamie reflected. 

With the final ingredients discovered, Baxter 
set to making his gin. Having a good idea of  
what he sought - a signature London Dry 
primarily for G&Ts - it didn’t take him that 
long to land on Burleigh’s recipe.  

What comes out of  November’s Gin of  the 
Month bottle is “quite a traditional London 
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Silver Birch



Dry” with “a lot of  citrus and juniper.” The 
eucalyptus in particular comes through 
nicely with tonics that aren’t too strong and 
the 40% ABV spirit’s distiller likes it in a 
G&T and negroni. 

Burleigh’s added two additional gins to its 
product line including an Export Strength 
which uses the same botanicals but is 

bottled at 47%. The higher alcohol level 
makes the flavours come through differently 
and Jamie likes to use the Export Strength 
in martinis.  

The third in the line is actually the first gin 
that Jamie’s made for Burleigh’s. Although it 
is labeled as a London Dry, Baxter thinks it’s 
actually more like an Old Tom. What is now 

Burleigh’s Distiller’s Cut was not used 
originally as Burleigh’s signature gin because 
of  it’s Old Tom qualities - it was too “soft 
and floral” although it is “a really nice gin.” 
Jamie likes to use the Distiller’s Cut in a 
Martinez, his cocktail of  preference at the 
moment. “That’s one of  the perks of  being 
a distiller - I can make a gin that suits my 
cocktail cravings,” half-joked Jamie.  

And that’s exactly what the adventuring 
distiller, who tweets under the handle 
@wildfreespirit, will keep on doing. 
Thoreau declared in Walden that human 
beings “need the tonic of  wildness.” Jamie 
would likely concur, as long as that wild 
tonic complements Burleigh’s gin. 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‣juniper 

‣coriander seed 

‣cassia bark 

‣cardamom seed 

‣fresh orange 

peel 

‣angelica root 

‣orris root 

‣dandelion root 

‣burdock root 

‣elderberry 

‣silver birch

Burleigh’s Botanicals



WILD FREE SPIRIT
As you approach the 45 West Distillery tucked away in 
Bawdon Lodge Farm, a few miles from Loughborough in 
Leicestershire, you’re likely to hear the sound of  music 
emanating from the converted building that houses the stills. 
If  you’re not one for surprises, before you arrive you could 
check the Twitter feed @wildfreespirit to know what is 
playing that day and in turn, prepare yourself  emotionally. 
For, at 45 West, Master Distiller Jamie Baxter will tell you 
that it’s the music that makes the mood and the mood that 
makes the moonshine. 

In his early years, it may have seemed more likely that Jamie 
follow a musical path instead of  becoming a distiller. As a 
younger man, he had played the piano. His family moved 
around some when he was a child, his Scottish father 
following his responsibilities at Unilever. Jamie also had 
much opportunity to travel, his mother being Austrian and 
his grandmother having married a prominent Indian who 
had first arrived in the UK while pushing for independence 
and eventually became an ambassador.  

The travel instilled in him a sense of  adventure, one that his self-described “short and stubby” fingers would not transmit on the piano keys. On his 
21st birthday, his parents gave him a saxophone, an instrument more attuned to his smaller hands, one whose sound he enjoyed and one that may 
have better portrayed his love of  travel. But Jamie chose a beach-bound path and the saxophone was not a sand-friendly instrument. So he left it 
behind, stowed away at his parent’s house. 
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“MUESLI IS BLOODY BORING” 
After a few years of  living in the south of  
France teaching water sports and enjoying 
his youth, Jamie decided it was time to take 
the life lessons he had learned beach 
bumming and transfer them to a different 
kind of  work back in the UK. Having 
studied biology at uni, Baxter fell into the 
food industry, taking his first company job 
with Smith’s Crisps followed by a stint 
making breakfast cereals.  

Like many entrepreneurs before him, 
@wildfreespirit soon became jaded with 
corporate life, especially after the cereal 
company he worked for was bought out by 
Weetabix. Instead of  working for the actual 
Weetabix, Jamie, who had by then been 
living with his wife in Wales for a few years, 
set up his own cereal company that 
produced an organic Weetabix-style cereal, 
eventually moving into muesli. After selling 
his cereal concerns, he was approached by 
Will Chase of  Tyrells Crisps fame. 

Chase wanted to expand the Tyrells brand 
into other categories and thought muesli a 
good start. After bringing Jamie on board 

and six weeks of  product 
preparation, Chase had a 
change of  heart. “Muesli is 
bloody boring. Let’s make 
vodka instead.” 

And so Jamie became a 
distiller. 

N o t o n l y d i d h e 
become a distiller, but 
he quickly became an 
award-winning distiller. 
Vodka won the 2010 
San Francisco World 
Spirits Award for Best 
Vodka when a mere 
two years prior, he had 
little idea what he was 
doing. The only thing 
Jamie had at the start 
o f  w h a t b e c a m e 
William Chase Vodka 
w a s W i l l C h a s e ’s 
potatoes. 

Because the t e am 
started from scratch, 

Jamie learned the ins and outs of  distilling 
from the ground up, from designing the 
distillery and installing the stills to 
producing neutral spirit and transforming it 
into a marketable product. During his time 
with Chase, he installed both a vodka and a 
gin still and learned how to make neutral 
spirit from potatoes, for the vodka, and 
apples, which he used for the base of  
Williams Chase Elegant Gin. These skills 
proved invaluable and upon leaving Chase, 
he began consulting on small distillery 
projects around the UK. 

WARMING UP BURLEIGH’S WITH 
C.O.L.D. 
After a number of  confidential projects, 
Baxter found himself  near Fleet Street, 
setting up the project of  Jonathan Clark, a 
former pub owner whose first job was 
actually on the same site that C.O.L.D. 
distills at today. Jamie imported the stills, 
Clarissa and Jennifer, from Germany and 
got the new distillery’s gin just the way he 
wanted it as the rest of  the team opened up 
a bar on the premises. 

 8 GINNED! Magazine vol. 1



With C.O.L.D. up and running, it’s stills 
producing gin, Jamie was approached by 
Phil Burley, a consultant for the brewing 
industry. Burley wanted to expand his 
company, Exigo, into distilling and sought 
Jamie’s expertise. Today, Jamie consults on 
distilling projects around the world with 
Exigo Brewing and Distilling. During their 
original conversations the business partners 
also decided to create their own gin brand. 
The result of  the brainstorm is Burleigh’s.  

Like his previous entrepreneurial ventures, 
Baxter started Burleigh’s from scratch, 
finding the premises, installing the stills and 
coming up with the concept behind the gin. 
He’ll admit, it’s never a perfect process. “If  
you try to dot every ‘i’ and cross every ’t’ 
then your project will never get off  the 
ground,” he reflected. Just as importantly as 
ignoring perfectionist tendencies is finding 
the right people to work with. “I’ve always 
been a collaborative person,” explained 
Jamie. “I have a certain skill set but there are 
many important attributes of  running a 
business that I don’t have.” 

In the same way that the Master Distiller is 
not a one-man team when it comes to 

Burleigh’s he’s not a one-man band either. 
Around the time of  his first forays into the 
cereal world, Jamie rediscovered his 21st 
birthday gift and began to play. He sought 
out other musicians, learning different 
genres and how to improvise. Today, when 
he’s not traveling the world consulting or 
making the next batch of  Burleigh’s you’ll 
find Jamie and his sax with Beeza and the 
Wildcats, his five-piece band.  

He will tell you that he’s not a particularly 
good player, but his humble argument 
crumbles when you listen to the bands 
mixture of  covers and originals. He may 
play equally modest as Burleigh’s Master 
Distiller. But now that you’ve had a taste, 
you know there is delicious, adventurous 
and musical expertise behind the modesty.  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45 WEST:
DISTILLING SPIRITS OF ADVENTURE

True to the intrepid nature of  Burleigh’s 
Master Distiller Jamie Baxter, the 45 West 
Distillery’s website proclaims its products to 
be “Spirits of  Adventure.” If  you find 
yourself  a bit too timid to jump right into 
the distiller’s daring drink, perhaps another 
of  Jamie’s passions will help ease you in. 
That’s right. The best introduction to the 45 
West Distillery is musical and it’s just a quick 
YouTube search away. 

Local Leicestershire band Jersey Budd - who 
Jamie describes as “fantastic” - visited the 
distillery one day and composed a song 
about their experience. Jamie and Co. 
complemented the music with some images 
of  the distillery to create a video calling card 
used to present the distillery and the skills 
of  Baxter’s consulting firm, Exigo.



 
The song itself, Messy Bessy Blues, is named 
after the distillery’s still, Messy Bessy. Jamie 
came up with the moniker while listening to 
his iPod on his way to the distillery one day, 
the song Messy Bessy by 1940s bandleader 
and rock n’ roll pioneer, Louis Jordan, 
piping through his headphones.  

Although Jordan sings about Bessy’s 
whiskey drinking, her still alter-ego produces 
gin. Furthermore, the copper Messy Bessy 
doesn’t come from the home of  R&B, 
rather she hails from the land of  Oomp-ha 
bands, Germany. 

From the Bavarian town of  Markdorff  on 
Lake Constance you can see the snow 
covered Austrian mountains across the 
border and the apricot orchards looking 
over the lake. You can also find Arnold 
Holstein GmbH, one of  the world’s leading 
manufacturers of  distilling equipment. Jamie 
travelled to Germany to find the still for 
what became Burleigh’s Gin as opposed to 
choosing a home-grown option because in 
the UK, micro-distilling was prohibited for 
so long that the country’s still makers don’t 
offer small stills.  

On the continent, one can find small 
distillers everywhere and so demand for 
stills remains high. Holstein stills are 
designed to make schnapps but Jamie found 
that by happy coincidence, their features are 
perfect for making gin as well.  

Messy Bessy began spilling out gin in the 
spring of  2014 in buildings number 4 and 5 
a t t h e B awd o n L o d g e Fa r m . B y 
happenstance, Phil Burley ran businesses 
from the address 4-5 West Lee Avenue. The 
name 45 West Distillers pretty much created 
itself. 

When you visit 45 West, you not only get 
the chance to taste Jamie’s juice but you can 
also have a go at besting Jamie’s genius, for 
Messy Bessy has a litter of  eleven mini-stills. 
For £95, distillery visitors can take classes at 
the gin school. Their diploma? A self-
labeled bottle of  gin made with select 
botanicals that students can mix and match. 
In two-and-a-half  to three hours, distilling 
novices can enjoy their own gin. Baxter 
jokes that his students are doing his product 
development for him. 

Apart from gin, 45 West plans to produce 
flavoured vodkas which Jamie calls “just gin 
without the juniper berries,” as well as 
spirits such as absinthe and schnapps. He’s 
not sure if  they’ll sell in the UK but he’s not 
bothered - he likes various spirits so much 
he’ll drink them all himself!  

So as you enjoy your Burleigh’s Gin this 
month of  November, be sure to join the 
adventurous Jamie with a little adventure of  
your own - a trip to the 45 West Distillery. 
You’ll leave with a wealth of  gin knowledge, 
your own bottle of  bespoke gin, and maybe 
a few random spirits on the side. 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Nate Brown of  The London Bar Consultants 
helped Jamie Baxter with his Burleigh’s strategy and 
has created bespoke cocktails for the gin. He shared 
a few unique recipes related to seasons in the UK 
with GINNED! Magazine. Be sure to visit Nate 
at his bar, Merchant House. 

A specialty bar without a knowledgeable 
staff  is like a ship without a sail. If  you’re 
into your drink, you’ll find knowledge and 
sails aplenty at London’s Merchant House, 
the vessel of  liquor historian, Nate Brown.  

With a deep knowledge of  the history of  
drink, Nate can regal customers for hours 
with tales of  mercantile ships on the high 
seas seeking their treasure, fleeing from 
pirates and being escorted home by warring 
navies. Appreciation of  these stories led him 
to name the bar in history’s honour. 

The bar boasts more than 250 different 
species of  both gin and rum including a 

“fair amount” of  rare bottles that the world 
will never taste again once they’ve run dry.  

If  you’re lucky enough to drink one of  
those last drops, you will not only leave with 
a taste of  history on your tongue, but also 
with a sizable chunk of  history in your head. 
You’ll know that Navy Strength refers to 
spirits of  high alcohol content that, if  
splattered on gun powder during a battle, 
would not smother the powder’s spark due 
to their strength. You’ll be able to 

confidently tell your friends that gin and 
rum acted as a currency between merchant 
ships. And you’ll never get seasick thanks to 
your newfound knowledge that gin and rum 
fueled the Navy.  

So if  you find yourself  tramping through 
the stormy City, your respite lies with 
London's premier cocktail captain. In a bar 
scene rife with sunken ships, Merchant 
House indeed holds the richest treasures. 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WINTER IN AN ENGLISH PUB: BURLEIGH’S GIN FLIP
A COCKTAIL TO WARM THE INSIDES 

There’s nothing quite like sitting next to the wood fire of  a country 
pub when crisp winter air bites at your nose and snow dusts the 
hillsides. Although pubs remain one of  England’s most enduring 
traditions, it doesn’t mean that they are not affected by technological 
evolutions. In fact, people have attempted to “flip” the way that pubs 
work for decades. 

Back in the 1960s, as I Dream of  Jeannie filled the airwaves, a different 
kind of  genie attempted to revolutionize the British pub industry. The 
Genie was a device created by a Lancashire firm that allowed pub 
patrons to order drinks from their table without the need for a waiter 
or for screaming across the bar. It employed a telephone-dialing 
system that connected tables with the bar. Patrons dialed two-digit 
codes representing menu items. These were transferred to a central 
control unit behind the bar that would print out the orders as well as 
calculate the tab. Then, waiters would simply bring over the ordered 
drinks. 

The Genie never took off  and was only used by one bar. Today, there 
are a myriad of  technology startups attempting a similar model with 
now-ubiquitous smartphones and tablet computers. Same concept, 

new technology. Will these startups with all of  their venture capital 
money create tools user-friendly enough from both the patron and 
publican perspective or has Genie’s failure to flip the way pubs work 
already doomed them to failure? 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Ingredients: 

50ml Burleigh's Export Strength 
1x whole egg 
10ml Pedro Ximinez Sherry 
20ml double cream 

Shake and serve in a brandy balloon 
without ice, garnish with a sprinkle of  
nutmeg. 

Enjoy with some caramelised walnuts 
and dark chocolate.



SPRING CLEANING: ROLLING OUT THE CHEESE
 A REFRESHING FIZZ COCKTAIL AFTER A HARD DAY’S RACE  

Throw open the windows, breathe some fresh air and get to cleaning 
up the house - it’s spring time! As a 
warm breeze blows that musty, 
enclosed smell from your nostrils, 
you may expect the smell of  spring 
flowers to fill your nostrils. But if  
you’re in Gloucester on the Spring 
Bank Holiday, chances are you’ll 
receive another musty waft, one 
that smells peculiarly like cheese. 

Gloucester is the home to one of  
the world’s most unique sporting 
events, the Cooper’s Hill Cheese-Rolling and Wake. What started as an 
odd local tradition has grown into an international wonder. Some 
historians date cheese rolling back to the Ancient Britons of  pre-
Roman times. The first recorded proof  dates to an 1826 letter from 
the Gloucester Town Crier. The letter indicates that the tradition was 
already well-established at that time. 

The premise is pretty straightforward: 1. 
Collect a group of  people at the top of  a 
steep slope. 2. Role a cheese wheel down 
said slope. 3. Have said people chase 
cheese. But in reality, it’s not that simple. 

Firstly, Cooper’s Hill, the event’s venue, is 
a steep slope. the ambitious cheese chaser 
risks serious injury by running full speed 
after a block of  milk mold and indeed, 
every year a number of  participants end 

up in an ambulance.   

Secondly, for a dairy product, cheese actually has legs. The nine-pound 
Double Gloucester wheel that Cheese-Rolling officials drop from the 
top of  the hill reaches speeds of  up to 70mph. Despite our best 
efforts, humans still can’t run that quickly, even down hill, so the 
cheese often remains elusive until - or if  - the cheese runners reach 

the bottom of  the slope. The estimated 
5,000 spectators at this years’ event, despite 
their tendency to enjoy some pre-cheese 
merriment at local pubs, remain attentive 
for cheese at that pace can do some damage 
if  it were to stray from its downward path. 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Ingredients: 

50ml Burleighs 40% 
The juice of  1/4 orange 
The juice of  1/4 lemon 
3 dashes sugar syrup 

Shake and serve over ice with a splash of  
soda 

Enjoy with pulled pork

CHEESE



A SUMMER SUNDOWNER
A TOUCH OF SPARKLE IN THE WARMTH OF THE SETTING SUMMER SUN 

When you wrap up a long summer 
day of  work in the UK, there’s 
nothing better to put closure to your 
day than an ice-cold sundowner as 
you watch the sunset. But if  you 
were an Axis soldier in the Pacific 
during the Second World War, a 
sundowner is likely not the type of  
closure you were in search of. In 
fact, you were probably used to 
having your sun rise. 

The US Navy Fighter Squadron 111 (VF-111) originally adopted the 
name Sundowners in 1942 to portray its dominance over its Japanese 
targets. The squadron’s insignia shows two Wildcat fighter jets 
bombing a Rising Sun, the symbol of  Japan. During its time in the 
Pacific, the Sundowners destroyed well over 100 enemy aircraft 
including an additional 55 at the battle of  Guadalcanal earning them 

the Presidential Unit Citation, awarded to US Armed Forces units for 
“extraordinary heroism in action against an armed enemy.” 

The VF-111 designation 
a n d “ S u n d o w n e r s ” 
nickname was adopted by 
two succeeding Navy 
squadrons in the following 
decades, only to be retired 
in 1995 as the US military 
began scaling back after 
the Cold War.  

So, next time you sit back 
to enjoy a sundowner, 
remember to tip your glass 
to your allies with wings, 
the original Sundowners. 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Ingredients: 

35ml Burleighs 40% 
15ml red vermouth 
15ml Campari 
Top with champagne 

Serve in a wine glass with a slice of  
orange. 

Enjoy with some cured meats / 
charcuterie.



AUTUMN HUNTING SEASON
THE STATESMAN 

The British tradition of  hunting foxes with hounds 
may have been banned with the much publicized 
Hunting Act of  2004 to the chagrin of  many a 
statesman. But at least they’re still allowed to shoot 
guns at fowl. Or do they even have to do that? One 
of  the most famous modern British authors thinks 
not, or at least his characters don’t. 

Roald Dahl had a knack for fascinating children while simultaneously 
entertaining their parents. One of  his child characters, Danny, 
surname “Champion of  the World”, develops a cunning plot to 
humiliate the story’s villain, a wealthy landowner that celebrates 
hunting season every year by inviting his rich friends - many of  whom 
are statesman - to a pheasant shooting party. Danny laces raisins, a 
pheasant favourite, with the sleeping pills of  his recently-injured 
father. Scattering the raisins around the wood one night, all Danny 
had to do was keep quiet, let the pheasants feast, and then gather the 
napping birds that fell from their tree perches to the forest floor.  

With the pheasants captured and the villain’s upper-class event ruined, 
Danny and his father could kick back and enjoy a well-earned 
Statesman. Well, maybe not Danny. Even if  fictional, he was only nine.  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Ingredients: 

40 Burleighs distillers cut 
15 Ginger liqueur 
15ml honey 
1x whole egg 

Shake and strain into a tankard.  

Top with Ale. 

Enjoy with roast partridge or game.



H
MUSIC AND THE WOODS  GINNED! Magazine

Feature Articles



When he’s not brewing up his next batch of  Burleigh’s, you’ll find 

Master Distiller Jamie Baxter with a saxophone dangling from his 
neck, an instrument that is as much a part of  his identity as his stills. 
But whereas on the distillery floor one could call him Gin Master 
Jamie, when it comes to sax expertise, Baxter leaves it up to the likes 
of  Jazz Master John - John Coltrane, that is.  

Often hailed as possessing the most proficient fingers that ever 
graced the brass keys, Coltrane’s prolific career made him a musical 
legend. Although his life was cut short by illness in 1967, his 
recordings play around the world to this day and jazz groups in 
nightclubs everywhere try and fail to match his improvisational skill. 

With 25 records released before his death and a countless number of  
posthumous and tribute albums - including the recent release of  the 
live recording, Offering: Live at Temple University - Coltrane left behind a 
canon to which music scholars could dedicate entire lives. But one 
album in particular is regularly praised as Coltrane at his best: the 
1964 studio recording, A Love Supreme. 

An immediate masterpiece, A Love Supreme is as much the culmination 
of  Coltrane’s spiritual journey as Baxter’s gin journey has recently 
culminated with Burleigh’s.  

As a younger man, the musician struggled with drug addiction, 
particularly heroin, a common drug amongst the jazz players of  his 
day. Many beboppers, as jazz musicians were known, thought the drug 
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gin and jazz
John Coltrane’s 

A Love Supreme



helped them transmit the calm it set running through their 
veins into the improvisational beauty that burst from their 
instruments. Coltrane perhaps experienced too much calm. In 
1954, at the sprightly age of  28, he suffered his first major 
professional setback due to his less-than-sprightly addiction as 
Duke Ellington let him go from his band.  

Recovering addict Miles Davis brought on Coltrane, by then 
known simply as “Trane”, a year later in September 1955 to fill 
the sax position in his five-piece band. Although his 
association with Davis firmly established Coltrane as one of  
the most highly-regarded jazz musicians of  his day, their first 
collaboration lasted little more than a year, again due to the 
North Carolina-native’s drug use. Davis gave him a second 
chance after a six week hiatus, but by April 1957, Coltrane’s 
usage was bad enough for Davis to let him go permanently. 

This is where A Love Supreme really begins.  

Having been fired twice by the man who is still today the most 
recognized name in jazz, Coltrane accepted his addiction and 
decided to fight it cold turkey. Locked in his room by his 
mother and his wife until he kicked his habit, he emerged an 
enlightened man and set out on the path to connect with God. 

Seven years and a number of  solo albums later, Coltrane once again locked himself  in a room only this time, the only addiction he brought with him 
was his music. Armed with pen, paper and sax, he emerged triumphant five days later declaring “This is the first time that I have received the music 
for all that I want to record in a suite. This is the first time I have everything, everything ready.” His wife remembers his descent from his room as 
“Moses coming down from the mountain… there was that joy, that peace in his face, tranquility.” 
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What brought Coltrane tranquility was the score for A Love Supreme, a score that reads like the story of  a reformed addict with a new found and holy 
purpose. Arranged in four phases - “Acknowledgment”, “Resolution”, “Pursuance” and “Psalm” - A Love Supreme was recorded in December 1964 
in one four-hour session from 8pm to midnight. The New Jersey studio in which Coltrane’s quartet recorded fittingly had cathedral ceilings and the 
band dimmed the lights to create a spiritual ambiance.  

Although Coltrane had afforded his band mates a loose skeleton of  chord flow on which 
to improvise as is true of  much jazz, the chemistry exuded by his quartet makes it almost 
seemed as if  every note were planned.  

The session’s fourth movement, Psalm, was particularly revolutionary. The phase floats 
over, under and through a poem written by Coltrane himself, a love letter to God and the 
spilling of  his grateful soul on paper. As the band prepared for Psalm, that paper rest in 
front of  him. Piano chimed. Drums pulsed. And Coltrane recited the poem… with his 
saxophone. For seven minutes, Trane translated his words through the bell of  his sax, his 
soul simultaneously immortalized on paper and soaring to the heavens.  

The heavenly sounds of  Coltrane and his collaborators - pianist McCoy Tyner, drummer 
Elvin Jones and bassist Jimmy Garrison - on A Love Supreme made the resulting 33-minute 
cut one of  the best-selling jazz recordings of  its period, yielding half-a million sales before 
1970 even as bands like the Beatles and the Rolling Stones topped the charts.  

Despite the quartet playing the piece live only once and no record of  the sax master discussing the album, even with his band mates, the impact of  
A Love Supreme lives on today. Rolling Stone placed it at #47 on its Greatest Albums of  All Time. The National Museum of  American History 
bought and preserved the opus’ manuscript in 2005. And the album regularly features at the top of  the list of  various critics’ favourite jazz 
recordings.  

If  Baxter found the inspiration for his spirits in A Love Supreme, it wouldn’t be surprising. So as you sip his Burleigh’s gin, we suggest  you play the 
album and let Jamie and John carry you away on their masterful gin and jazz. 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A few miles down the road from the 45 West Distillery where 
Jamie Baxter can take a break from distilling to play his saxophone, 
lies the home of  an instrument of  a different, more majestic music 
- church bells.  

Loughborough is home to the largest operational bell foundry in 
the world: John Taylor & Co. the Taylor’s first set up shop in the 
Leicestershire town in 1839 but the Taylor family’s bell history 
dates back to the late 1700s when it joined a company that had 
foundries in other parts of  Britain. That company itself  dates back 
to the 1300s when the mayor of  what is now Leicester - less than 
10 miles from Taylor & Co’s current site - began founding bells. 

Through much experimentation at their foundries, the family 
developed a style of  bell that remains the standard today, a style 
based on “true harmonic” tuning, or five-tone principle. When 
creating a bell, the Bell Master and Tuner consider five harmonics 
- the hum, fundamental, tierce, quint and nominal - that result in 
the initial sound producing reverberations at the same frequency 
across perfect octaves, or as the foundry likes to call it, a “purity 
and sweetness of  tone”. When the foundry’s contract calls for a 
set of  bells, each bell is based on the five-tone principle and are in 
harmony with the other bells in the set. Originally, true harmony 
was achieved in 1896 using cast bronze bells whereas today the 
majority of  bells are made with cast iron.  

The foundry itself, this year celebrating its 175th anniversary, 
remains in the same Victorian building originally built on the 
Loughborough plot. The structure’s history has earned it a Grade 
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2* listing meaning the building is considered 
“particularly important” and “of  more than special 
interest” to English heritage.  

Today, the foundry continues to produces four 
styles of  bells: 
- change ringing bells: a set of  tuned bells rung 
individually in a series of  “changes”, or, 
mathematical patterns 
- carillon: a set of  between 23 bells (two chromatic 
octaves) or 61 bells (five chromatic octaves) whose 
clappers are connected by wires to a clavier and 
played by a carillonneur  
- chimes: similar to a carillon but a set has fewer 
bells 
- single bells: like those hung in church belfries 

The foundry has produced over 200 bells that weigh 
more than two tons, including the Great Paul, the 17-
ton bell cast in 1881 to rest in London’s St. Paul’s 
Cathedral. 

Perhaps the next time Jamie is researching 
botanicals in Burleigh’s Wood while listening to his 
iPod, he’ll find new inspiration for his great gin 
upon removing his earbuds and listening to the 
sounds of  Taylor & Co.’s 47-bell Loughborough 
Carillon, erected in 1923 to commemorate the 
Great War.   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As Jamie Baxter took a walk through 
Burleigh’s Wood that day seeking inspiration 
for his gin, he probably didn’t realize that 
the historical tentacles of  an reviled and 
equally respected PM touched the roots of  
the botanicals he found. But somehow, 
Margaret Thatcher seems to work her way 
into every aspect of  modern English life.  

The Midlands, including the area around 
Loughborough where the 45 West Distillery 
is located, were once a region central to 
Britain’s mining industry which Maggie 
successfully stared down in the 1984-1985 
National Union of  Mineworkers strike. 

With the flow of  subsidies cut off  and the 
industry crippled, the path to privatization 
began, a privatization that included the 
shuttering of  most UK mines.  

With the last of  the mines rolled into the 
private company UK Coal by 1994, 
communities emerging from the economic 
devastation of  closed mines could see 
clearly the effects that decades of  ravaging 
the earth had had on their region’s 
biodiversity. To give back to the land from 
which they had taken, the communities in 
conjunction with Government developed a 
plan to revive the region’s woodlands 

through the launching of  an environmental 
project known as The National Forest.  

Who knew Maggie’s effects could be so 
green. 

The objective of  the National Forest, which 
covers 200 square mi l e s be tween 
Leicestershire to East, Derbyshire to the 
North and Staffordshire to the West, is to 
encourage better use of  the land and to 
replant enough trees and vegetation to cover 
one-third of  the Forest’s area. The National 
Forest Company was set up in 1995 to 
oversee the development of  the forest, 
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educate local communities as to how they 
can contribute to the forest’s sustainable 
growth, and encourage tourism and 
foresting jobs in the region.   

In the twenty years since the project began, 
over eight million trees have been planted 
increasing the percentage of  woodland from 
6% to 18%. As the Company arrives closer 
to its goal of  33% coverage, it has 

encouraged tourism by building trekking, 
cycling and horse riding paths, promoting 
fishing and organizing activities such as 
orienteering. Daytrippers can ride the canal 
from the former mining town of  Moira, 
where the the National Forest’s Visitor 
Centre is located, scale the 278 metres to the 
top of  Bardon Hill, the highest point in the 
Forest, or take a hike on the 75-mile 
National Forest Way. 

Now, thanks to Jamie and his crew, at the 45 
West Distillery, visitors have a place in the 
Forest to rest their feet after a long day of  
activities and enjoy a G&T with Burleigh’s 
Gin made from National Forest’s botanicals. 
Even the Iron Lady could appreciate that. 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Burleigh’s Wood, whose botanicals inspired the creation of  Burleigh’s Gin, is 
nestled in a corner of  Charnwood Forest. “Charnwood” is thought to be the 
modern day pronunciation of  cerne woda, woda coming from the Old English wudu 
meaning wood and cerne coming from the Scottish Gaelic carn meaning “heap of  
stones”, what we refer to today as “cairn”. 

Although their name comes from early Scots and Celtic communities may be 
most associated with them, cairns emerged independently in all corners of  the 
world over the millennia. From Scandinavia to Somalia and Portugal to Asia-
Pacific, archeologists and wanderers have discovered ancient cairns as high as the 
highest peaks and as low as sea level.  

Each people and region had unique uses for the rock piles. In Greenland and 
North America, hunters used cairns to direct herds of  their reindeer and buffalo 
prey towards the edge of  a cliff  where the beasts would jump in forced-suicide. 
Mongolians intertwined stone and sacred wood to build their cairns, known as 
“ovoo”, for use both in religious ceremonies and as landmarks on hilltops. In the 
South American Andes, native tribes continue to build cairns to worship the Inca 
goddess, Pachamama.    

Cairns even appear in Greek mythology through Hermes, the god of  boundaries, 
for whom cairns - known in Greek as herma - were built as the god’s symbol, 
marking traveling routes to and frontiers between villages.  

Today, even with GPS on our mobile phones and cartographers that have well 
defined our city limits, we still build cairns. Hikers and adventurers use them as 
markers on traveling routes in places still not penetrable by Google Maps such as 
mountain passes, craggy terrain and glaciers. 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WHAT’S THE DIFFERENCE BETWEEN  
A WOOD AND A FOREST? 

As your walking down a tree-lined path this 
autumn, taking in the changing season and 
breathing some fresh air, you may wonder, 
“Am I in a forest or is this a wood?” The 
distinction is actually not that obvious.  

For a first explanation, let’s turn to an 
authority on definitions, Merriam Webster. 
The dictionary publisher defines the two as: 
Forest: a thick growth of  trees and bushes 
that covers a large area 
Wood: a dense growth of  trees usually 
greater in extent than a grove and smaller 
than a forest 

So, there you have it. A forest is large. A 
wood is smaller. Well, it goes a bit deeper 
than that.  

Etymologists have definitively traced the 
term “forest” back to the Medieval Latin of  
Charlemagne. The word foresta was used to 
define the king’s hunting grounds and is 
thought to originate either from the Late 
Latin forestam silvam or from the Frankish 
forhist. Evolving over the centuries, the term 
arrived in England with the Norman 
conquerers and appears in official 
documents such as the Magna Carta in 
which it was used as a legal term also to 
define hunting grounds for nobility.  

Wood on the other hand comes from Old 

English wōd which actually meant “insane”. 
It is related to the Old High German term 
wuot which meant “madness” but has 
nothing to do with the term “forest” or its 
origins. 

As for the “large” and “small” of  the 
argument, today, forests are considered to 
have thick canopies that keep much of  the 
sunlight out whereas the trees in a wood are 
sparser, allowing for much more sunlight. A 
wood can be part of  a forest and in the 
same region accommodate similar trees, 
shrubs and grasses.  

As you sip your Burleigh’s, think of  the 
difference between walking through a forest 
or a wood as the difference between 
drinking an Export Strength and a London 
Dry: both are made with the same gin but 
one is thicker with alcohol, contributing to 
distinct sensations. But make sure you’re 
drinking a quality spirit like Burleigh’s. If  
you opt for a bathtub gin of  unknown 

origins, you may go wōd. 



FACTS ABOUT UK FORESTS

๏ 12% of  land in the UK is covered in forest. This percentage is 
very low compared with other world regions: 

‣EU - 37% 
‣Russia - 49% 
‣North America - 33% 
‣ South America - 49% 
‣Asia - 19% 
‣Africa - 23% 

๏ Total Woodland Area: 3.1 million hectares 

๏ Total Certified Woodland Area: 1.4 million hectares 

Certified Woodlands promote the sustainability of  forest 
management. Timber originating from Certified Woodlands is 
marked as such and demonstrate that the wood comes from areas 
surveyed for sustainable management. Think of  the certification 
of  forests as similar to dolphin-free tuna.  

๏ Approximately 41,000 hectares of  new forest have been planted in 
the UK between 2010 and 2014 

๏ The UK imports 2.5 times more wood than it exports
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