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EDITOR'S NOTE
Welcome to the first printed edition of GINNED! Magazine! When we launched 
the Craft Gin Club, our objective was to provide our club Members with the best 
gin discovery experience in the UK, an experience we feel will be even better now 
that you can sit back with your G&T and read all about the distillers, their gin and 
their story. We?re excited to continue evolving the club for our members and 
thank you for your continued support of small, craft distillers. 

The craft distiller whose gin you are tasting this month is one of the most 
sought-after distillers in the UK. Jamie Baxter at the 45 West Distillery in 
Leicestershire has created three different gins, all with the same eleven 
botanicals, two of which you have the opportunity to taste. You might think that 
with same botanicals that they?ll taste the same, but you will recognise 
immediately that however similar in their ingredients, they are both splendidly 
different. That?s because you are tasting the work of a true Master Distiller. 

Let this edition of GINNED! accompany your enjoyment of Burleigh?s Distiller?s 
Cut as it takes you through the best cocktails in which to mix it, revels in the 
history of Old Tom Gin - the style to which the gin has been compared - and 
introduces you to Baxter, whose gin that you are drinking this month is without 
question a cut above the rest.       

Cheers!
JON HULME & JOHN BURKE 

Co-Founders, Craft Gin Club
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?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... I wanted to live deep and 

suck out all the marrow of life.? 

- Henry David Thoreau, Walden

GIN FROM 
THE WOOD

in Burleigh?s Wood

Jamie Baxter picking botanicals 



4

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, 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 his gins their 
signature notes. The Wood gives them 
their name.

Not botanicals regularly used in gin, the 
four surprised Jamie, particularly the 
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 eleven botanicals decided 
upon, Jamie set to making his gin with 
the first successful recipe becoming 
what is today the Distiller?s Cut. 
Although it is bottled as a London Dry, 
he thinks it?s actually more like an Old 
Tom for its ?soft and floral? notes. 
Jamie enjoys 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.

Because of its Old Tom qualities, the 
Distiller?s Cut did not become Burleigh?s 
signature gin. But all three of Burleigh?s 
gins, each of which have distinctive 
flavours, are made with the same 
eleven botanicals, just in different 
ratios. Burleigh?s lead gin is ?quite a 
traditional London 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. The 47% ABV Export 
strength, on the other hand, makes the 
botanical flavours come through 
differently and Jamie likes to mix it 
in martinis, martinis he complements 
with music.

Burleigh?s Botanicals

- Juniper

- Coriander Seed

- Cassia Bark

- Cardamom Seed

- Fresh Orange Peel

- Angelica Root

- Orris Root

- Dandelion Root

- Burdock Root

- Elderberry

- Silver Birch

A



5

Jamie jams with gin

TIPPLE AND TUNES

When you visit Jamie at the 45 West 
Distillery, 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 his Twitter feed 
@wildfreespirit to know what is playing 
that day: Jamie will tell you that it?s the 
music that makes the mood and the 
mood that makes the moonshine.

Jamie grew up playing the piano in 
several parts of the world - he was born to 
a Scottish father, an Austrian mother, and 
his grandmother was married to an 
Indian ambassador - but his 
self-described ?short and stubby fingers? 
stumbled over its keys. It wasn?t until his 
21st birthday that he discovered his true 
musical calling when his parents gave 
him a saxophone.

His professional calling, on the other 
hand, took a bit more time. After stints 
beach-bumming in the south of France, 
working for Smith?s Crisps and other 
corporate concerns, and building and 
selling his own cereal company, Jamie 
found himself summoned to build a 

meusli brand for Will Chase of Tyrrell?s 
Crisps fame. But just a few weeks after 
bringing Jamie on board, Chase had a 
change of heart: ?Muesli is bloody boring. 
Let?s make vodka instead.?

And so Jamie became a distiller, and an 
award-winning one at that.

Chase Vodka won the 2010 San Francisco 
World Spirits Award for Best Vodka when 
a mere two years prior, Jamie had little 
idea what he was doing. Starting from 
scratch with only Chase?s potatoes, 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, including 
the City of London Distillery and its 
dry gin, before launching he 45 West 

Distillery and Burleigh?s Gin with business 
partner Phil Burley.

Like his previous entrepreneurial 
ventures, Baxter started Burleigh?s from 
scratch. 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.? 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. 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. 

Thoreau declared in Walden that human 
beings ?need the tonic of wildness.? 
With his Spirits of Adventure, 
@wildfreespirit Jamie would likely 
concur?  as long as that wild tonic 
complements Burleigh?s gin.
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True to the intrepid nature of Burleigh?s 
Master Distiller Jamie Baxter, the 45 West 
Distillery 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, specifically the Bavarian town of 
Markdorff near Lake Constance.

Messy Bessy began spilling out gin in the 
spring of 2014 in buildings number 4 and 5 
at the Bawdon Lodge Farm. By 
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 gin but you can also 
try your best at besting Jamie?s genius: 
Messy Bessy has a litter of eleven mini-stills 
that are the centrepiece of the 45 West Gin 
School (see next page). Visitors to the school 
learn not only how Burleigh?s is made but 

also have the opportunity to 
make their own gin. Jamie jokes 
that his students do 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, 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 new spirits on the side. 

45 WEST
DISTILLING SPIRITS OF ADVENTURE
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One of the things we at the Craft Gin Club love about Burleigh?s Gin is that not 
only can you taste it, but you have the opportunity to make your own 
expression of it at the distillery! We caught up with Lucy Middleton, Manager 
of the 45 West Gin School, to learn more about the experience students have 
in making Spirits of Adventure.

How does a day at the 45 West Gin School start?

The Gin School experience is like the best science lesson you?ll ever have! 
We start by taking students through our working artisan distillery where 
our master distillers offers unique insight into the art of distilling, gin?s rich 
history and the rapid rise of craft distilled gin. We take a look at the factors 
that determine the ?type? of gin. For example, Burleigh?s is a London Dry 
which means it goes through a single distillation process, mustn?t contain 
artificial ingredients and cannot have flavours or colouring added after the 
distillation process as some brands are.  

Students also get to meet our beautiful 450-litre copper pot still, Messy 
Bessy, before moving over to the mini copper pot stills in which they make 
their own gin. 

How do you help students to find their preferred flavour profile before 
they make their gin? 

Firstly, our master distillers explain the use of botanicals in gin, the legal 
requirements behind the amount of juniper needed, and the importance of 
blending botanicals and flavours to create a well-balanced gin. We do this 
by giving examples of the botanical mixtures of well-known brands. 

Whilst we like to discuss what brands of gin our graduates like, it?s often 
more important to establish what flavours they prefer. Once they?ve 
decided on floral, citrus, herbal or spicy notes, we can then advise them on 
botanicals and quantities. All graduates choose their own botanicals and 
can ask for  guidance from our master distillers to get the proportions right 
and ensure their gin tastes like gin at the end of the class. 

45 WEST GIN SCHOOL
EARN YOUR DISTILLING DIPLOMA

We encourage our graduates to bring their own botanicals 
along and have seen gin created using ingredients such as 
fresh mint leaves, olives and even tea! Once the botanicals 
have been weighed, the distillation process can begin. 

What?s the distillation 
process like for students? 

The distillation process is in 
essence the same for Messy 
Bessy and our mini, 1.5-litre 
copper pot stills with all 
botanicals being added at 
the beginning. The main 
difference is the time it 
takes: our gin school 
students distill their gin in 
45 minutes. The size also 
affects botanicals 
differently as well. For 
instance, some botanicals 
such as rose buds wouldn?t 
be practical to use on a 
large scale but work well on 
the mini stills. The 
mini-stills do get hot so we 
advise our students not 
to touch them during 
the distillation. 

Once our students spirits 
are distilled and we have 
measured the alcohol 
strength, each unique gin is 
bottled, sealed and 
labelled. We?ve had some 
fabulous gins created as 
well as a couple of 
questionable creations. 
None yet have made it to 
the next stage of 
development but we do 
inform our graduates that 
we reserve the right to 
?steal? their recipes! 

STEPS TO 
MAKING GIN

1. Choose and measure 
your botanicals 

2. Place the botanicals in 
the mini-still

3. Distill the 
botanical-infused spirit

4. Filter into your 
personalised Burleigh?s 
bottle
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THE GINBASSADOR
After Craft Gin Club Members taste their Burleigh?s Distiller?s Cut 
this month, we?re sure that all will become ambassadors, 
spreading the good word about such a fabulous gin. Just the 
same, every spirit needs its own official brand ambassador, the 
one person that carries the torch of tipple. 

Burleigh?s Gin found its torch bearer in August 2015 in Nottingham 
barman, Henry Yates. With 12 years in the industry, Henry has set 

up quite a few bars including the nationally-recognised 
Boilermaker which won Best Drinks Venue this year at the 
Nottingham Food and Drinks Awards and whose cocktail menu 
consisted of Henry?s concoctions.

Now, as the gin?s Brand Ambassador Henry is mixing cocktails 
with Burleigh?s, including the four cocktails on these pages that 
Craft Gin Club Members can enjoy with their Distiller?s Cut. Cheers! 

SWEET SELMER COCKTAIL 

Our master distiller Jamie Baxter is a 
saxophonist and jazz fan. I created this 
cocktail as a tribute to John Coltrane, 
whose favoured saxophone was a Selmer 
Mark VI. The honey and lemon juice in this 
simple yet complex summer drink really 
pair well with the fresh citrus and orange 
peel notes of the Distiller?s Cut. 

Ingredients: 
25ml Burleigh?s Distiller?s Cut, 25ml 
Lillet Blanc, 20ml lemon juice, 15ml 
honey syrup 

Method: 
To make honey syrup, let down 100ml of 
runny honey with just enough boiling 
water to give a pourable consistency. 

Add all ingredients to a cocktail shaker 
and shake hard until ice begins to form on 
the outside, at least ten seconds. Fine 
strain into a chilled martini glass and 
express the oils from a swathe of pink 
grapefruit zest over the surface of the 
drink. Garnish with an edible flower such 
as a nasturtium or winter pansy. 
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This drink is a twist on the classic gin garden, an 
ever-popular drink usually made with cucumber 
and elderflower. The grapefruit bitters bring out 
the fresh citrusy notes on the palate, and the 
addition of fresh celery compliments the slightly 
peppery finish of Distiller?s Cut. The drink makes 
use of some classic English ingredients ? 
freshly-pressed apple juice for acidity and length, 
rosemary to tie the lighter flavours together and 
the aforementioned celery. 

This vegetable although indigenous to the UK was 
first cultivated for use in cooking here by Marshall 
Tallard, a French prisoner of war under house 
arrest in Nottingham following his capture at the 
Battle of Blenheim in 1704. Tallard discovered 

celery growing wild whilst walking through the 
marshes outside the city and, recognising it from 
home, took some back to plant in the gardens of 
Newdigate House.

Ingredients: 50ml Burleigh?s Distiller?s Cut, 15ml 
fresh lemon juice, 60ml fresh pink lady apple juice, 
A dash of Fee Bros. grapefruit bitters, 1 teaspoon 
rosemary sugar , A 5cm stick of organic celery 

Method: Add the celery and rosemary sugar into 
the bottom of a cocktail shaker and muddle 
together. Pour over the liquid ingredients and 
shake briskly with ice. Serve over cubed ice in a 
rocks glass with shaved apple and a sprig of 
rosemary. 

THE DISTILLER'S GARDEN

September is blackberry season and this recipe is 
a great way to make the most of it. Wild 
blackberries are found in the hedgerows and 
bushes surrounding our distillery on Bawdon 
Lodge Farm in Charnwood Forest. Shrubs, also 
known as drinking vinegars, are a forgotten way of 
preserving the flavours of a glut of seasonal fruit 
to be enjoyed later in the year. The simple 
blackberry shrub in this recipe is a perfect partner 
to tonic water, and the base recipe can be 
adapted to whatever seasonal fruit is to hand. The 
drink in the picture is made with a gooseberry and 
lavender shrub that I made in July.

To make the shrub you will need freshly-picked 
blackberries, caster sugar and some good quality 
organic cider vinegar. Pick, wash and weigh your 
blackberries. The ratios for this recipe are 2:1:1 
fruit:sugar:vinegar. Spread the berries in a large 

container and sprinkle over the sugar. Cover and 
leave in the fridge for 3-5 days. The sugar will draw 
the juice from the berries and you will be left with 
a brightly coloured syrupy consistency. Bring the 
vinegar to boiling point in a pan and add the 
contents of the fruit container. Keep heated above 
80 degrees for 10-15 minutes then remove from 
the heat and allow to cool completely. Pass the 
shrub through a fine sieve and bottle, ready to 
use.

Ingredients: 50ml Burleigh?s Distiller?s Cut, 35ml 
Blackberry shrub, Fever Tree Naturally Light tonic 
water 

Method: Pour ingredients over ice into a highball 
glass or similar. Garnish with seasonal fruit and a 
lemon zest twist. 

As a cricket fan and Nottingham resident I 
couldn?t resist developing this drink following the 
recent Ashes whitewash at Trent Bridge. Distiller?s 
Cut and Campari are natural companions in the 
classic Negroni cocktail, and here I introduce fresh 
grapefruit and agave syrup to create a drink that?s 
short, bitter, yet sweet and highly enjoyable 
when finished before lunch! 

Ingredients: 35ml Burleigh?s Distiller?s Cut, 15ml 
Campari, 50ml fresh pink grapefruit juice, A 
teaspoon of organic agave syrup 

Method: Shake all ingredients hard in a cocktail 
shaker until ?too cold to hold.? Fine strain into a 
coupette glass and finish with a grapefruit twist. 

AUSTRALIAN BATTING COLLAPSE #2 

BLACKBERRY SHRUB
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DISTILLER?S G&T
Jamie?s botanical mixtures are G&T tried 

and tested. He likes to use Fever Tree 

Premium Indian Tonic Water because he 

thinks it best brings out the gin?s notes and 

doesn?t smother them like other tonics 

might. As for garnish, Jamie is democratic - 

grapefruit, orange peel or a sprig of 

rosemary depending on his mood! 

DISTILLER?S CUT CLASSIC 
COCKTAIL: THE MARTINEZ
The Martinez, which first appeared in the 
1860s, is thought to be the precursor of the 
Martini. Having first been mixed at this 
period, it is almost certain that the cocktail?s 
original recipe called for Old Tom-style gin, 
which is one of the reasons why Jamie 
Baxter preferred drink with Burleigh?s 
Distiller?s Cut is the Martinez. 

Ingredients: 

- 3 parts Burleigh?s Distiller?s Cut 
- 2 parts sweet Italian vermouth 

- 1 part Luxardo maraschino 

- 3 dashes of Angostura bitters 

 Preparation: 

1. Combine all ingredients in mixing glass 
and stir 

2. Strain into glass 
3. Garnish with sprig of lavender or orange 

peel twist 

A SIMPLE COCKTAIL REVISITED: PINK GIN
How did a medicine for stomach illness created in 1824 by a German Doctor in the 

Venezuelan Army of Simon Bolivar end up in your gin? Why, the British Navy, of 

course! Seamen in the Royal Navy began using the bitters to help their seasickness 

and ended up cutting its bitterness with sweetened gin which would turn the clear 

gin a pinkish hue. When the sailors brought it back to British shores, the makeshift 

cocktail caught on with the drinking classes. 

You can also make a Pink Gin & Tonic. Just add an additional dash of bitters and top 

up with your favourite tonic water. 
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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, which last year 

celebrated its 175th anniversary, remains 

in the same Victorian building originally 

built on the Loughborough plot. The 

structure?s history has earned it a Grade 

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.    

THE BELLS OF BURLEIGH'S



12

THE OLD TALE OF OLD TOM
THE GIN THAT TIME NEARLY FORGOT

The history of Burleigh?s Gin begins with the gin Craft Gin Club 
Members are enjoying this month, the Distiller?s Cut, the first 
recipe that Master Distiller Jamie Baxter concocted in the early 
days of his 45 West Distillery. But although the recipe is his first, 
Baxter did not designate it as his brand?s signature gin due to its 
?soft and floral? tones. 

Indeed, Baxter equates his Distiller?s Cut - which he labels as a 
London Dry - to a style of gin that fell out of favour in the early 
years of the 20th century, a style that many of us have heard of in 
passing but with whose characteristics we are not familiar: a 
style called Old Tom.  

So what is Old Tom Gin? Historically, Old Tom-style juniper spirits 
bridge the gap between Dutch genever - the first type that 
arrived in the UK with William of Orange?s troops during the 
Glorious Revolution - and today?s most common variety, London 
Dry. Genever, made with malted grains and aged in barrels, more 
resembles whisky in its maturation process, viscosity and more 
pronounced flavours whereas London Dry Gin is essentially a 
flavoured vodka made primarily from a neutral grain spirit 
distilled with a mixture of botanicals which makes the spirit less 
syrupy and gives it more of a bite. 

Old Tom stereotypes place it between the two: not as rounded as 
the malted genever flavours yet softer on the palate than London 
Dry, the style most popular amongst gin lovers these past 100 
years. But the definitive recipe eludes drinks historians who have 
come to the conclusion that there exists no specific definition.

With distillation methods not as advanced during the evolution 
of gin throughout the 1700 and 1800s, juniper-based spirits 
retained more impurities and harsher flavours. Many clandestine 
distillers covered this up with sugar. Others found botanical 
mixtures that would help to soften the severity of the spirit. 
Sometimes these spirits traveled in barrels, absorbing oils from 
the wood. Other times they went straight from the still to glass. 
The type of base spirit also varied from the malted spirits of 
genever to neutral vodkas. 

REJUVENATING GIN 

Despite the lack of a pure formula, one thing is for certain: Old 
Tom was the preferred style of gin throughout the better part of 
the spirit?s evolution. Cocktail historians point to newspaper 
articles from the 1800s that highlight it?s popularity, how 
Americans welcomed it to their shores as their first taste of 
British gin, and how pre-Prohibition cocktail books list gin-based 
recipes that call exclusively for Old Tom. 

An old still for an Old Tom
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Some of these cocktails such as Baxter?s 

preferred pour with his Distiller?s Cut, the 

Martinez, are the focus of a resurgence in 

classic cocktails driven by curious 

bartenders, bartenders that seek out spirits 

that have faded with time. 

To fill the demands of bartenders, several 

distillers have begun to replicate what they 

believe to be recipes that resemble the Old 

Toms of yore, the most widely known being 

the English family-owned distillery, 

Hayman?s. The distillery itself dates back to 

the mid-1800s and James Burrough, the 

man behind the London Dry recipe 

for Beefeater, a recipe instrumental in 

pushing Old Toms out of favour with the 

drinking public. 

When the distillery became known as 

Hayman?s after World War II, its directors 

eliminated their Old Tom from the product 

line only to revive it some sixty years later in 

2007 from a blueprint passed through the 

generations written originally by none other 

than James Burrough in the 1860s. 

Attesting to the lack of definitive Old Tom 

prescription, Hayman?s Burrough recipe 

calls for sugar whereas the London-based 

Bermondsey Distillery, makers of Jensen?s 

gin, released their incarnation of Old Tom 

from a formula absent of sugar dating back 

to the 1840s. 

Hayman?s is sweeter in taste. Jensen?s, more 

earthy. Both, however, start with neutral 

grain spirit and are visually clear, quite 

unlike the Old Tom manifestation of 

Oregon-based distiller, Ransom Spirits, 

which uses a mixed malted barley and corn 

base spirit and ages its gin in French oak 

wine barrels for three to six months, barrels 

that impart a brown hue to the final product. 

Despite the fact that these three brands and 

a number of others have begun producing 

lines in the style of the gin of faded fame, 

Old Tom remains a niche spirit next to 

London Dry. But at least you?ll know as you 

drink your Burleigh?s Distiller?s Cut this 

month that you are drinking a gin that 

evokes the spirits dispensed with old tales 

and classic cocktail flair in the fancy gin 

palaces of yesteryear. 

Old Toms for Modern Times
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If you stumble upon a bottle marked ?Old 
Tom Gin?, you?ll likely spot an image of a 
being you wouldn?t think to associate with 
spirits drinking: a cat. 

A strange yet not uncommon mascot, 
pussies have adorned the labels of many a 
gin maker throughout history with those 
distillers believing that the kitty calling 
card was named after the feistiest of 
domestic felines, the tomcat, a theory that 
over the years appeared to make perfect 
sense on the surface. 

But to drinks historians with more catlike 
curiosity, the tomcat argument has burned 
through its nine lives. 

The first recorded instance in which a cat 
appears on a bottle of gin is in 1849 when 
Boord?s Gin - one of the world?s oldest 
brands dating back to 1726 that can still be 
found on the bargain shelf in the United 
States - created its ?Cat and Barrel? label, a 
logo featuring a cat raising its paw whilst 
standing on a barrel perched on a ship?s 
bilge that it designed to brand its export 
products to Australia. 

In 1903, Boord?s won a law suit it filed 
against a rival distiller that had adopted a 
similar logo to sell its own sloe gin 
because Boord?s logo had become so 
identifiable with the company itself that, 
according to the judge?s written decision on 
the case, it was fondly known as the ?Cat 
and Barrel brand?. 

The decision reads, ?Other persons appear 
to have copied the Plaintiffs, and to have 
applied the figure of a cat?s head?  or the 
whole figure of a cat, to gin,? continuing, 
?When this practice first commenced does 
not appear,? and that ??  gradually the cat 
was adopted by various traders.? 

Thus, at the turn of the century, in the glory 
days of classic cocktails, the tomcat had 
well-established its strong identification 
with gin. But Boord?s 1849 moonshine 
mouser arrived to the gin palace party over 
100 years after the first firewater feline. 

During the period of the Gin Acts of 1736 and 
1751 - the laws conceived to curb the plague 
of gin drinking sweeping London at the time 
- a shyster who thought himself the cat?s 
whiskers named Captain Dudley Bradstreet 

devised a scheme to skirt the acts. 
In his 1755 auto-biography The Life and 
Uncommon Adventures of Captain Dudley 
Bradstreet, the author - who wore several 
hats throughout his life including spy, 
criminal, playwright and entrepreneur - 
claims to have invented what became 
known as the ?Puss and Mew Shop?, a 
quasi-secretive establishment where 
drinkers in the know could get their gin 
fix, in 1738. 

Bradstreet secured a stock of gin from a 
legitimate distillery, rented a small 
establishment in an alley near what is today 
the Barbican Centre and hung a sign of a cat 
outside the place - effectively letting the cat 
out of the bag. The sign came equipped with 
a hole in the cat?s mouth and a lead pipe 
sticking out from under it?s paw, a pipe that 
led back through the wall and opened at the 
other end with a funnel. 

Thirsty gin drinkers strolled by and 
whispered to the cat, ?Puss, give me two 
pennyworth of gin.? If Bradstreet had gin at 
the time, he would respond, ?Mew.? The 
punter would then slip a coin into the mouth 

LOOK WHAT THE CAT DRAGGED IN

- IT'S GIN!
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of the cat, a payment which the Captain 
would acknowledge by pouring a dram of 
gin in the funnel which drained out the lead 
pipe under the cats paw into the buyer?s cup 
or mouth. 

The trick proved so popular that Bradstreet 
wrote, ?From all Parts of London People 
used to resort to me in such Numbers, that 
my Neighbours could scarcely get in or out 
of their Houses.? Those people, however, 
soon found Puss and Mew shops in their 
own neighbourhoods as others copied 
Bradstreet?s cunning ploy. 

Despite the likely ubiquity of tom catlike 
signs during the era - it was estimated that 
at the height of the Gin Craze more than 
1,000 distilleries operated illegally in London 
- Bradstreet never mentions ?Old Tom? in his 
biography leaving most drinks historians to 
refute the idea that the term originated with 
the man of uncommon adventures. 

In 1829 and 1836 famous illustrator George 
Cruikshank published separate engravings 
depicting gin shops. The 1936 version 
appeared in Charles Dickens? book of short 
stories about everyday life, Sketches by 

?Boz?, and portrayed a conspicuous barrel 
with ?Old Tom 549? painted on the side. In 
1829, Cruikshank had not been as kind to 
the drinking classes: ?Old Tom? growls at 
the viewer from the exterior of an over-sized 
coffin that dominates the gin-soaked scene. 

But alas, growls are not purrs and 
Cruikshank?s illustrations, printed years 
before Boord?s Cat and Barrel, are absent 
of cats. 

In the 1903 Boord?s decision, the justice 
acknowledges that ?The precine (sic) origin 
of the term ?Old Tom? as applied to 
sweetened gin is lost in obscurity? and refers 
to one of the trial?s exhibits, ?one of the early 
gin labels?  (on which) the figure of ?Old 
Tom? appears as a human being.? 

And here is where the curiosity of drinks 
historians really kills the cat. 

One of London?s distilleries that endured 
from the late 18th century through the 19th 
was Hodge?s which sat Near Lambeth 
Palace. Hodge?s partner was distiller Thomas 
Chamberlain whose apprentice in turn was 
Thomas Norris. After his apprenticeship, 

Norris crossed the river to Covent Garden to 
open a gin palace supplied by Hodge?s 
Distillery. In hounour of his old boss, Norris 
named one of the gins his palace served 
?Old Tom?, himself being the younger of 
the two. 

Chamberlain may very well be the ?human 
being? to which the Boord?s decision justice 
refers, a justice that could have put to rest 
this mystery if he had been as curious as 
drinks historians. Thirty years before the 
ruling, British author, the Reverend Dr. 
Ebenezer Cobham Brewer, published the 
anecdote under the entry for ?Old Tom - A 
specially potent gin,? in his 1870 work, 
Brewer?s Dictionary of Phrase and Fable, right 
before the entry for ?Tom and Jerry?, a term 
which itself has since become synonymous 
with a cartoon cat. 

Share your ?Cat and Cocktail? images with us 
on Facebook  and Twitter:

(www.facebook.com/craftginclub) 
(@craftginclub ?  #catsandcocktails) 
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SEEING THE FOREST FOR THE GIN
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 a 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 miles between 
Leicestershire to the 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, 
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 the National Forest?s 
botanicals. Even the Iron Lady could 
appreciate that.

Margaret Thatcher
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WHAT?S THE DIFFERENCE BETWEEN A 
WOOD AND A FOREST?

UK Forest Facts 
The United Kingdom has a very 
low forest land area as compared 
with other world regions:

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

Forest as percent of land area: 

12%

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 were planted in the UK 
between 2010 and 2014

The UK imports 2.5 times more 
wood than it exports

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 w?d 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 w?d. 
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GIN & JAZZ
JOHN COLTRANE?S A LOVE SUPREME

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 2014 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 
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 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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