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It is not an easy feat for a prose-led journal to capture the poetry of  a juniper-led 
spirit. The centuries-old tradition of  Scottish verse embodied in the cadence, the 
rhyme, the roundness of  the Craft Gin Club’s January Gin of  the Month dwarfs 
any effort to describe it in everyday words. As you browse our magazine this 
month, it will become instantly evident that the articles you read are but a meagre 
accompaniment to the art you drink. 

Makar Glasgow Gin is the first product from the Glasgow Distillery Company, the 
city’s first distillery in over 100 years which has created what is perhaps the first 
commercial gin ever produced in the Scottish capital. Released in the last week of  
October 2014, Craft Gin Club members are amongst the first gin lovers to taste it.  

Along with the origins of  GDC, this edition of  GINNED! travels back in time to 
Scottish traditions celebrated during WWI and across the galaxy to explore the 
phenomenon of  alcohol in space. So mix yourself  one of  Makar’s bespoke 
cocktails, kick your feet up and get gintroduced to the earthly wonders of  alcohol 
and those of  the universe, wonders that have inspired mankind to produce timeless 
works of  art for centuries. When you’ve emptied your glass, we expect that you will 
be inspired to pour another highball of  balladry from the Gin of  Poets. 

Cheers, Happy New Year and  
Best Wishes for 2015!

EDITORS’ NOTE

Jon Hulme 
Co-Founder 

jon@craftginclub.co.uk

John Burke 
Co-Founder 

john@craftginclub.co.uk
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mailto:john@craftginclub.co.uk?subject=
mailto:john@craftginclub.co.uk?subject=
mailto:jon@craftginclub.co.uk


 3 GINNED! Magazine vol. 2

GINNED! MAGAZINE
 JANUARY 2015             VOL. 3

GINTRODUCTION 
p. 4…   Gin of  Poets 

p. 9…   The First Distillery in Glasgow 

p 12…  GDC Team & Difford’s Guide Tasting Notes 

p 14…  Cocktails & Stories

FEATURES 
p. 24…   Entrepreneurial Elixirs: Craft Q&A 

p. 27…   What is a Makar? 

p 29…    Scotland’s Greatest Export: Auld Lang Syne 

p 31…    Spirits in the Sky



GIN OF  
POETS
O thou, my muse! guid auld Scotch drink!  

Whether thro' wimplin worms thou jink,  

Or, richly brown, ream owre the brink,  

In glorious faem,  

Inspire me, till I lisp an' wink,  

To sing thy name!        
- Robert Burns, Scotch Drink, 1785
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Scotland is a land of  whisky. From the time of  The Bard Robert 
Burns’ tribute to the “strong heart’s blood” to contemporary 
correlations, whisky is to Scotland what sake is to Japan, tequila to 
Mexico and vodka to Russia, a national identity recognized the world 
over.  

But Burns, writing only a few decades after a certain Craze that 
ravaged London, may have reconsidered his views if  today he were 
alive to capture kilted culture 
in his calligraphy. Or at least 
he might broaden the scope 
of  “Scotch Drink”: aside 
whisky, gin has grown to a 
strong second place in 
Scottish spirits with 70% of  
the UK’s gin production 
taking place in Scotland. 

You won’t find much about juniper-based spirits amongst the works 
of  Burns and his literary countrymen. But you will find their poetry 
steeped in the Craft Gin Club’s January Gin of  the Month. For 
“Makar” is the Scots for “poet”, making the Glasgow Distillery 
Company’s first product, Makar Glasgow Gin, the Gin of  Poets. 
  
THE FIRST STANZA 

The poem began in North London near Highgate Hill at Sacred 
Spirits, one of  the UK craft movement’s earliest distilleries. While 

visiting Ian Hart, Sacred’s Founder, Glasgow Distillery Company 
Founders Mike Hayward and Liam Hughes thought why not use their 
deep knowledge of  the drinks industry to launch their own gin? The 
two had always had a passion for gin, particularly Mike, whose fond 
memories of  childhood include smelling the spirit while pouring his 
mother a drink. This is when he picked up the smell of  juniper and 
citrus, smells that he has since identified strongly with. Today, with 
gin undergoing a renaissance as the influence of  vodka wanes, Mike 

and Liam are happy to be 
working with such a versatile 
spirit. “There is so much you can 
do with gin,” said Mike. “It’s a 
very interesting spirit to work 
with.” 

When the pair began to devise 
ideas for the type of  gin they 
wished to create, they decided it 

would be more Robert Burns than Liz Lochhead, the current national 
Makar of  Scotland - they sought to produce a traditional gin rather 
than something more avant-garde with which a number of  their 
contemporaries are experimenting. “It was always a clear-cut decision 
for me that we were going to produce a juniper-led gin,” remembered 
Mike. “Historically, gin’s core is the juniper. Although others in the 
craft distilling movement are pulling away from the traditional, you 
can make excellent gin with juniper as the main botanical.” 

Neither did they seek the intricacies of  Shakespearean double-
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entendres and puns, but rather the straightforward message of  a 
Robert Louis Stevenson novel. “The seven botanicals that 
complement our juniper are pretty traditional,” explained Mike. “We 
weren’t after anything too complex. We just added a little twist with 
the rosemary.” Indeed, 90% of  Makar botanical composition is 
juniper, which the distillery imports from the Balkans. The 10% of  
the botanical mixture that remains consists of  angelica root and 
coriander seeds also from the Balkans, liquorice and cassia bark from 
China, Indian black peppercorns, Spanish lemon peel and European 
rosemary.  

THE POETRY OF PRODUCTION 

Just as poets spill their initial thoughts on paper and subsequently 
spend days, months or years refining and shaping those thoughts into 
poetry, the Glasgow Distillery Company takes the time to refine its 
gin, distilling the spirit a full seven times, significantly more than the 
two distillations that most London Dry gins undergo. Head Distiller 
Jack Mayo, who joined in August on the day that the gin still arrived, 
conducted a number of  experiments with the gin, ultimately deciding 
that the seven distillations produced the smooth and easy to drink 
spirit they sought. After its final distillation, the gin sits for two weeks 
as to allow the botanicals to finish their tasty 
decoration of  the original neutral grain spirit. 
Mayo calls the end result “Distinctive but 
accessible.”  

Each distillation step changes the cadence of  the gin’s poetry, not the 
message at the heart of  the gin. Mayo explained that the purification 
of  the spirit that occurs with each distillation step brings out the 
different flavours of  the gin at different times as opposed to 
increasing the emphasis on the botanicals. During the first 
distillations, citrusy notes are most present. As the distillation process 
continues, you get more herbal and woody notes and ultimately end 
up with more spicy notes. In the case of  Makar, its black pepper and 
cassia bark tend to come out at the end.  

If  poems take their readers on a straight journey, reaching the style of  
gin a distiller plans to produce is an epic trek with lots of  twists and 
turns. Botanicals don’t scale linearly. So when Jack started exploring 
different botanical mixtures and percentages in a small 10-litre still, he 
had to keep in mind that his final product would be produced in a 
receptacle 45 times as big. A number of  factors such as the surface
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area of  the still and the amount of  heat emitted by stills of  different 
sizes and shapes mean that the same ratios of  botanicals in a small, 
experimental still will not produce the same spirit in a larger still. For 
this, like poetry, distillation is an art. 

On those 10-litre stills, Jack has been experimenting with other types 
of  gin and the team is exploring brand extensions. He has played with 
an Old Tom recipe, an Export Strength and would love to do a 
jenever-style gin which he thinks will happen organically when the 
neutral grain spirit for the distillery’s whisky, which includes rye as an 
ingredient, arrives. 

LABELING THE LAUREATE OF LIBATIONS 
Naming your gin, deciding on the message you would like the spirit to 
demonstrate, can prove just as difficult if  not more difficult as 
distilling the gin as you want it. Mike and Liam scoured through the 
annals of  Scottish lore, exploring more than 200 names for their 

juniper juice. When they whittled the vast selection down to a mere 
five, complete satisfaction continued to evade them. Within words 
related to the final five, they found the term “Makar”.  

Liam researched the history of  the word, discovering its meaning and 
its uses throughout history as well as the fact that it was unused in the 
drinks industry. Additionally, the term reflected the growing poetry 
scene in Glasgow and Edinburgh. A poetry fan himself, Liam quickly 
warmed to the idea of  a “gin for poets”, especially because it was a 
Scots word for a Scottish gin.  

The name for their first product has been such a hit in Scottish 
poetry circles that Mike and Liam have been touring poetry events 
with their gin. The link to the art of  balladry grew even more serious 
as the current Scottish Makar - the equivalent of  the Poet Laureate in 
the UK or US - Liz Lochhead agreed to compose a poem about the 
gin’s still, Annie.
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For the moment, Mike and Liam are focused on sales in the 
Glasgow area, getting the Glaswegian community to buy into what 
is potentially one of  the first gins made in the Scottish capital and a 
product of  which they’ll be proud. However, Makar has already 
descended from Glasgow to the southern UK capital where the 
famous department store in Piccadilly, Fortnum and Mason, named 
Makar their Spirit of  the Month in November, right after its late-
October launch. 

THE BARD’S BOTTLE 

If  there is poetry in Makar Glasgow pick-me-up, then verses exude 
through its vessel. A bottle of  Makar not only elegantly underlines 
your martini but also elegantly decorates your home bar. A sleek, 
heptagonal bottle, whose seven sides represent the seven botanicals 
that compliment Makar juniper, portrays a confidence and class 
which Scottish poets could bless with ballads. 

Next time you read The Bard Burns’ ode to the “guid auld Scotch 
drink”, you will know what Scottish poets are only just now 
discovering: that superb Scottish sprits do not come merely in hues 
“richly brown”. With Makar, poetry comes in a crystal clear, 
juniper-led craft gin to which even the most whisky-dedicated 
Scottish Makar can sing praises. 🍸
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The First Distillery 
in Glasgow

“The business was founded in the year 1770 by John Harvey 
(grandfather of  the present proprietors), who was one of  the first three 
licensed Distillers in Scotland, and we think we are safe in saying that 
Dundashill may claim to be one of  the very first distilleries established 
in Glasgow.” 

If  this citation from the 1887 account of  the houses of  Scotch Drink, 
Alfred Barnard’s “The Whisky Distilleries of  the United Kingdom”, 
stands true, then the Dundashill quarter of  Glasgow continues its 
history of  firsts in Scottish spirits. The October 2014 launch of  the 
Glasgow Distillery Company’s (GDC) Makar Gin is believed to be the 
first commercially-produced gin hailing from the Scottish capital.  

When they conceived the idea to create a Glaswegian gin, GDC Co-
Founders Mike Hayward and Liam Hughes did not expect to find 
themselves at the forefront of  a Scottish trend. In fact, they expected 
to find a fair amount of  association between Glasgow and Dutch 
Courage. Research, however, turned up “naething’” except whisky, 
and even the last drop of  gin’s aged cousin had spilled from the stills 
over 100 years prior.
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In 1903, the Dundashill Distillery, still the largest in Scotland, went 
bankrupt and closed its doors. “The extensive buildings and premises 
covering five acres of  ground” observed by Barnard gave way to 
decades of  industrial decline and eventually fell into the hands of  
drinks giant Diageo which ran the Port Dundas Grain Distillery and 
Dundashill Cooperage until their closures in 2009 and 2010 
respectively. The distillery produced the base spirit used by some of  
Diageo’s blended whisky brands with the cooperage providing the 
barrels in which the Scotch Drink ages. But still, no connection with 
gin was found.  

Then came Annie. 

GLASGOW’S FIRST GIN STILL 
Churning out good-sized quantities of  an original product in a male-
dominated industry, Annie, is the hard-working, entrepreneurial type 
setting straight traditional gender roles. This description could refer 
to the Glasgow Distillery Company’s still, which produces 300 bottles 

of  Glasgow’s first gin per day, or to Mike Hayward’s great 
grandmother, for who the still is named. Mike’s ancestor, who died 
long before he was born, was a strong woman, setting up her own 
businesses while raising her children in a society run by men. Mike 
decided that naming the still that would produce Makar Gin after 
Annie was an appropriate nod to the past. 

All 300 of  the bottles that Annie’s product fills are labeled and 
bottled by hand in a process that takes five hours per day. Head 
Distiller Jack Mayo says he has the process down to about one bottle 
per minute and that the task is much harder than it seems. Jack finds 
the time every day partly because the Glasgow Distillery Company is 
not like other distilleries in Scotland which tend to be rather 
picturesque and attract large numbers of  tourists. Instead, a 
Dundashill bonded warehouse houses the GDC gin still along with 
two soon-to-arrive stills for making whisky, keeping outside visitors 
to a minimum.
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Although they started with a passion for gin with Makar, Mike and Liam 
had always planned to make whisky as well. Their plans were expedited as 
Makar went into production because of  the significant amount of  time it 
takes to make whisky. To help fund their whisky production and spread 
word of  Makar to Glaswegians and beyond, they have launched the 1770 
Club. A reference to the year in which the original distillery was 
established, the Club invites members to purchase a cask of  spirit maturing 
to become whisky. Investors can decide when to bottle the liquid in their 
cask with guidance from GDC’s experts. Club members can become a 
piece of  Scottish spirits history by buying a 50, 100 or 200 litre cask of  
some of  the first whisky produced in Glasgow for over 100 years. 

Their cash-generating plan is similar to that of  the UK government during 
World War II. Most of  the grain in the UK had been dedicated to feeding 
the populace and military during the war. Only when the Crown realized 
that it needed to raise money for the end of  the war and to get the 
economy going afterwards, they allowed for the production of  whisky 
once again with 80% of  it reserved for export to generate dollars. It is 
largely due to this plan that Scotch whisky became such a staple export of  
the UK and why all corners of  the globe are now familiar with Scotch 
whisky. 

Soon enough, those corners will be familiar with GDC’s whisky. For the 
moment, the 1770 Club has attracted a local following. But once the stills 
are up and running in the New Year, Mike and Liam expect to attract 
interest from abroad. Whisky, after all, can make a very good investment, 
especially when it is backed by a rich story such as that which GDC’s Co-
Founders have poetically written with the launch of  Glasgow’s first gin. 🍸
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Michelle Landsdowne
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Botanicals: juniper berries, angelica root, coriander seeds, liquorice, 
cassia bark, black peppercorns, lemon peel, rosemary 

Appearance: Crystal clear 

Aroma: Eucalyptus and piney juniper, nutty angelica root and 
fragrant fresh coriander/flat leaf  parsley leaves. Rosemary notes are 
subdued but detectable with citrus lemon zest. There is a fruitiness 
reminiscent of  gooseberry and green apple. 

Taste: Superbly clean with powerful pine and eucalyptus juniper. 
Angelica and fragrant coriander are the most obvious of  the 
supporting botanicals with good liquorice notes and assertive cracked 
black pepper 

Aftertaste: More pine and eucalyptus on the long finish with 
lingering liquorice and root notes freshened with more fresh 
coriander leaf. Overall: Bone dry and distinctly juniper led with leaf  
and black pepper spice

Makar Glasgow Gin

http://www.diffordsguides.com/beer-wine-spirits/spirits/gin-and-juniper-spirits/BWS004920/east-london-liquor-gin-batch-no2

http://www.diffordsguide.com/beer-wine-spirits/spirits/gin-and-juniper-spirits/BWS004944/makar-gin
http://www.diffordsguide.com/beer-wine-spirits/spirits/gin-and-juniper-spirits/BWS004944/makar-gin
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cocktails & stories
Cocktail recipes and food pairings contributed by 
David Thomson, Makar Gin Brand Ambassador
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Makar’s first cocktail is based on the 1888 poem by Edinburgh-born Robert 
Louis Stevenson, “Christmas at Sea”, printed here in its entirety. 

The sheets were frozen hard, and they cut the naked hand; 
The decks were like a slide, where a seaman scarce could stand; 
The wind was a nor'-wester, blowing squally off  the sea; 
And cliffs and spouting breakers were the only things a-lee. 

They heard the suff  a-roaring before the break of  day; 
But 'twas only with the peep of  light we saw how ill we lay. 
We tumbled every hand on deck instanter, with a shout, 
And we gave her the maintops'l, and stood by to go about. 

All day we tacked and tacked between the South Head and the North; 
All day we hauled the frozen sheets, and got no further forth; 
All day as cold as charity, in bitter pain and dread, 
For very life and nature we tacked from head to head. 

We gave the South a wider berth, for there the tide-race roared; 
But every tack we made we brought the North Head close aboard. 
So's we saw the cliff  and houses and the breakers running high, 
And the coastguard in his garden, with his glass against his eye. 

The frost was on the village roofs as white as ocean foam; 
The good red fires were burning bright in every longshore home; 
The windows sparkled clear, and the chimneys volleyed out; 
And I vow we sniffed the victuals as the vessel went about.

GOOD RED FIRE
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The bells upon the church were rung with a mighty jovial cheer; 
For it's just that I should tell you how (of  all days in the year) 
This day of  our adversity was blessèd Christmas morn, 
And the house above the coastguard's was the house where I was born. 

O well I saw the pleasant room, the pleasant faces there, 
My mother's silver spectacles, my father's silver hair; 
And well I saw the firelight, like a flight of  homely elves, 
Go dancing round the china plates that stand upon the shelves. 

And well I knew the talk they had, the talk that was of  me, 
Of  the shadow on the household and the son that went to sea; 
And O the wicked fool I seemed, in every kind of  way, 
To be here and hauling frozen ropes on blessèd Christmas Day. 

They lit the high sea-light, and the dark began to fall. 
"All hands to loose topgallant sails," I heard the captain call. 
"By the Lord, she'll never stand it," our first mate, Jackson, cried. 
. . . ."It's the one way or the other, Mr. Jackson," he replied. 

She staggered to her bearings, but the sails were new and good, 
And the ship smelt up to windward just as though she understood; 
As the winter's day was ending, in the entry of  the night, 
We cleared the weary headland, and passed below the light. 

And they heaved a mighty breath, every soul on board but me, 
As they saw her nose again pointing handsome out to sea; 
But all that I could think of, in the darkness and the cold, 
Was just that I was leaving home and my folks were growing old. 

• 25ml Makar Glasgow Gin 
• 25ml Manzanilla Sherry 
• 25ml Campari 
• 10ml Saffron Syrup 
• Fever Tree Ginger Beer 

Method: Combine first four ingredients in mixing glass and stir with ice. 
Fine strain into old-fashioned glass filled with fresh ice. Top with a splash 
of  ginger beer. Garnish with an orange twist. Good Red Fire is a twist on 
the classic Negroni with added “fire” from the ginger beer. 
Food Match: antipasti

GOOD RED FIRE
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In Scotland, the ringing of  a bell marks the New Year. The Scots have 
what is widely recognized as one of  the deepest and most festive New 
Year traditions, Hogmanay. In her poem, “View of  Scotland / Love 
Poem”, current Scottish Makar Liz Lochhead describes the last hours 
before midnight on Hogmanay. The poem also acts as the inspiration 
for the Makar Gin cocktail that is the subject of  this article.  

Hogmanay is no recent phenomenon. 
Thought to date back to 8th Century 
celebrations of  the winter solstice in the 
lands inhabited by the Norse, Hogmanay 
traditions evolved throughout Scottish 
history and include lighting sticks (known 
as Hogmanay) on fire to ward off  evil 
spirits with the smoke, wearing animal 
skins and beating them with sticks upon 
entering a neighbor’s house in a plea for a 
gift of  food, and reciting Gaelic poetry 
while walking around town.  

Gift giving was once a Hogmanay custom as well, a practice that for 
four hundred years overshadowed Christmas, which is thought to have 
been unofficially banned in the land and whose celebration did not 
come back into the popular Scottish mind until the 1950s. The 
absence of  Christmas reinforced the importance of  Hogmanay to 
Scots culture. 

Although the primary Hogmanay festivities in Scotland take place in 
Edinburgh - which attracts up to 400,000 partygoers - some of  the 
most curious occur in Stonehaven, a sleepy town on the Northeast 
coast about 20km south of  Aberdeen. For the New Year, as the post-
countdown bell rings, locals carrying balls of  flammable materials 
entrapped in wire cages and hooked to three-foot rope set their 

burden alight and begin walking down the 
town’s high street swinging the flaming 
scepters around their heads.  

The tradition is an evolution of  centuries 
of  fire burning but which only dates back 
officially to 1908 when the first written 
record of  the ceremony appeared in the 
local paper. For decades after that first 
record, the shooting spheres of  flame 
have twirled down the Stonehaven high 
street every year becoming more of  an 
official practice after the 1960s. Today, the 
Stonehaven Fireballs attract up to 12,000 

people - more than the population of  the town - tempted by the 
danger and the beauty of  flying fire that kicks off  at the end of  the 
Countdown to the Bells. 

Countdown to the Bells

Edinburgh’s Hogmanay mayhem



 18 GINNED! Magazine vol. 2

Scots Balls of Fire
Stonehaven Hogmanay Hooch

Countdown 
to the Bells
• 25ml Makar Glasgow Gin 
• 1 barspoon apricot jam 
• 2 drops rose water 
• 10ml Lemon Juice 
• 5ml Sugar Syrup 
• Champagne 
  
Method: Combine first five ingredients in shaker and 
shake with ice. Fine strain into a champagne flute. 
Top with champagne. Garnish with edible flowers.  

Food Match: Smoked Salmon and Cream Cheese 
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The influence for Makar's Gin and Winter cocktail comes from the 
Glasgow-born musician Gerry Rafferty and his song, “Winter’s 
Come”. Rafferty made his name in the late 1960s and early 1970s as a 
member of  both the Humblebums and Stealers Wheel and went on to 
have a substantial solo career. 
      
“Winter’s Come” appeared on the 1988 
album, North and South, generally well 
received by critics and fans. But it was 
ten years ear l ier that Raffer ty ’s 
undisputed most popular composition, 
“Baker Street”, was produced. Like many 
classic rock songs before and after it, 
“Baker Street” comes with a bit of  
controversy. 

In fact, the song was written out of  
f r u s t r a t i o n d u r i n g a n o n g o i n g 
controversy. The dissolution of  Stealers 
Wheel before his contract with the label ended led to a legal battle that 
brought him regularly from his Glaswegian home to London where he 
often stayed with a friend on Baker Street. 

Lyrically, the song gives a rather a negative view of  London, declaring 
that “it’s got no soul”, and talks of  “crying”, boozing and one-night 
stands that aren’t doing the song’s subject any good. The pessimistic 

mood is underlined by what is arguably the most recognizable 
saxophone riff  in modern rock n’ roll and, unarguably, the song’s 
highlight. The eery woodwind notes impact the ear as the song opens, 
fill the minor bars between major verses and float ominously over the 
outro. 

The sultry sax solo’s musician, Raphael 
Ravenscroft, claimed to have invented 
the riff  on the spot. He was at the studio 
the day of  the “Baker Street” recording 
to lay down a track and decided to get his 
alto sax from his car to fill the “several 
gaps” that he heard in the song that an 
absent session guitarist was meant to fill. 
“…most of  what I played was an old 
blues riff,” explained Rafferty. “If  you’re 
asking me: ‘Did Gerry hand me a piece 
of  music to play?’ then no, he didn’t.” 

But the song’s composer maintained that the riff  originated from his 
musical brain. It wasn’t until a reissue of  “Baker Street” in 2011, the 
year of  Rafferty’s death, that the demo for the song was released, a 
demo that showed that Rafferty had laid down the now-famous sax 
track with an electric guitar. At his death it was reported that Rafferty 
had earned £80,000 per year in royalties for “Baker Street” since its 
release. Ravenscroft received a check for £27. And it bounced. 

Gin and Winter on Baker Street

Rafferty: Stuck in the middle 
of composition controversy
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Tipple on the Tube
Raphael Ravenscroft searching for his £27

Gin and Winter
• 37.5ml Makar Glasgow Gin 
• 25ml Pear Liqueur 
• 12.5ml Cinnamon Syrup 
• 25ml Lemon Juice 
• 2 drops Angostura Bitters 
• 1/2 an egg white 
  
Method: Combine all ingredients in shaker and 
shake firstly without ice. Then add ice to shaker and 
shake again. Fine strain into chilled martini glass. 
Garnish with fine slices of  pear. 

Food Match: Braised Venison
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This quote from Sir Walter Scott, one of  the father’s of  modern 
English-language literature, inspires Makar’s Snowstatue cocktail and 
touches upon the occasional folly of  human endeavour: those that 
build empires on falsehoods surprise even themselves when their 
empires crumble. Scott, in his later years, was no stranger to those 
follies as he died an indebted man due to the financial collapse of  the 
printing press company in which he was partner.  

But it was that same printing press that built his fame. Firstly that 
printing press produced the pages on which his poetry was written, the 
poetry which made his name. Then, his novels, although Scott 
published those anonymously. 

One of  his most well-known novels, Rob Roy, fits this edition of  
GINNED! Magazine’s cocktail stories particularly well. Robert Louis 
Stevenson, who lit the inspiration for Makar’s “Good Red Fire” 
cocktail with “Christmas at Sea”, praised Rob Roy in an essay as one 
of  his favourite pieces of  literature. And it just so happened that Scott 
published the book on Hogmanay in 1817, the same Scottish festival 
depicted in Liz Lochhead’s Love Poem to Scotland. 

Another reason Scott’s Rob Roy coincides with our cocktail stories is 
the title’s name in cocktail history itself, even if  within that history the 
cocktail played second fiddle, similarly to the novel’s character. 

The novel’s title leads the reader a bit astray: the main character is not 
actually Rob Roy MacGregor, based on the eponymous folk hero of  
the Jacobite Uprisings and a man also known as the Scottish Robin 
Hood. Rather, the main character’s fate becomes intertwined with that 
of  MacGregor who is not introduced until the middle pages of  the 
book.  

In cocktail history, the Rob Roy was introduced to the world at New 
York City’s Waldorf  Astoria hotel in 1894, a tribute to the opening of  
the operetta of  the same name based on MacGregor’s life. A mixture 
of  Scotch whisky, sweet vermouth with a dash of  bitters, the Rob Roy 
added a slight twist to an already established concoction, the 
Manhattan. The difference? The Waldorf ’s bartender simply traded the 
Manhattan’s rye whiskey for Scotch making the Rob Roy a permanent 
fixture in cocktail lore, however not the main character. 

Scott, however, remains a principle player in the literary world, 
influencing authors and students everywhere. His estate may have 
melted during his lifetime, but his honour lives on in his works and in 
the stone statues that dot the Scottish landscape in his honour. So as 
you mix your Snowstatue this Christmas season, watching the cream 
melt through the Gin of  Poets, remember that some snow statues melt 
only to be resurrected in eternal stone. 

“We build statues out of snow, and weep to see them melt”
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I’d quite prefer the Waldorf’s Rob Roy
Liam Neeson needles Tim Roth in the 1995 Hollywood version of  Rob Roy

Snowstatue
• 37.5ml Makar Glasgow Gin 
• 12.5ml Brown Creme De Cacao 
• 10ml Cardomom Syrup 
• 5ml Lemon Juice 
• 50ml Cream 
  
Method: Combine all ingredients in shaker and 
shake. Fine strain into high-ball glass and top with 
crushed ice. Garnish with shavings of  dark chocolate. 

Food Match: Turkish Delight
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Entrepreneurial Elixers
Craft Q&A 

Liam Hughes, CEO at the Glasgow Distillery Company, is one 
of  the founding members of  the Scottish Craft Distillers 
Association along with its Chairman, Director of  the Strathearn 
Distillery (pictured) - the smallest distillery in Scotland - Tony 
Reeman-Clark (pictured with stills on page 26). The 
association’s purpose is to “encourage the growth of  craft 
distilling in Scotland by assisting the development of  member 
companies,” a number that is rapidly growing.  

After signing its constitution in March of  2014, the association 
has 11 member distilleries in operation. Eleven more are 
expected to go online next year and then, in 2016, another 40. 
The association’s growth mirrors the growth of  the industry 
itself  as an increasing amount of  spirits entrepreneurs are 
joining the craft craze. 

GINNED! Magazine spoke with Liam and Tony about the craft 
distilling movement in the UK to find out its origins, where it 
stands today, and where it is going.
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What kicked off  the craft boom in the UK? 
Tony: Many entrepreneurs first looked to the States where craft 
brewing has been developing for some time with craft distilling 
picking up speed over the past few years. The growth in the US 
helped convince budding brewers and distillers in the UK to get into 
the trade. 

Then, some of  those distillers convinced the HMRC to begin 
granting licenses for small stills. They discovered a bit of  a loophole 
about the size of  stills in an HMRC statute, Public Notice 39, which 
regulates spirits production. Before, HMRC would only grant licenses 
to those that wanted to start with a still with capacity greater than 
1,600 litres. This was a completely arbitrary number that dated back 
to the 1800s when a lawmaker in Edinburgh, who also happened to 
be a distiller, needed to put some restrictions on still size. When he 
realized his still held 1,600 litres, that’s the lower limit he chose.  

Today, HMRC reserves the right to deny a license to those attempting 
to open a small-stilled distillery, but they are much more open to it. 

Mike: There’s also the story aspect which is very important. 
Consumers are changing and people increasingly want to know the 
origin of  the products they consume. Craft distillers have unique 
stories that resonate well with the public, particularly on a local level.  

Who are these small, local distillers? What are their 
ambitions in building spirits brands? 
Tony: At the Scottish Craft Distillers Association, we’ve seen a wide 
variety of  professional backgrounds in new distillers, from potato 
farming to ex-engineers and offshore oil workers to helicopter pilots. 
I for one have a background in IT. There’s even one distiller that’s a 
former manager at the NHS and another that’s attempting to turn the 
town jail into a distillery. The SCDA also has a member from 
Argentina and from the US. This diversity gives the movement its 
dynamism.  

Liam: Ambitions differ from distiller to distiller. Some are happy to 
continue producing on a small scale and selling locally. Others have 
larger ambitions. At the moment, I don’t think that any craft distillery 
with the goal of  producing whisky has the means to build a global 
whisky brand - whisky is a long play with a minimum of  three years 
of  maturation and usually much more. You have to have a lot of  
working capital. That being said, we all have commercial pressures 
that we need to balance with how much product we can make. 

A lot also comes down to the quality of  the product you’re making. 
At GDC we could produce twice as much product as we do, but in 
increasing our production, we would compromise our quality. That’s 
not something we have any intention of  doing.
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What has been the reaction of  big industry players to 
the craft movement in the UK? 
Tony: There are industry bodies that haven’t been that supportive. For 
instance, the Scotch Whisky Association was probably against small 
players as the craft industry evolved. But a recent change at the top of  
the Association has made it more sympathetic to us: the new boss 
wants to listen to and work with us. 

Liam: Bigger players in the industry with whom I’ve dealt with have 
been very supportive and also interested in what we’re doing. They 
understand the challenges that small distillers face and respect those 
challenges. I’ve had a lot of  help from surprising sources when 
building the Glasgow Distillery Company. 

With all of  these new distillers out there, is there a craft 
spirits bubble? 
Tony: Watching the craft brewer movement in particular, where it 
seemed that a new brewer was launching every week I was thinking 
‘that’ll be the end of  it’. But they’re still proliferating as are spirits 
producers. People today want to drink less and drink better. 

Liam: Bubble? I suppose it could be. But I also think it’s a huge space. 
For instance, five years ago there were something like 150 members of  

the American Distillers Institute. Today there are over 800. So it’s a 
movement that keeps on growing and the demand on the consumer 
side is there.  

Is the fact that spirits duties are exactly the same for 
small distillers as they are for large a burden for craft 
distillers? 

Tony: The duty scheme as is certainly doesn’t help independent 
distillers. It would be great to see a similar sliding scale to that of  the 
brewing industry. Brewers pay different duties based on production 
volume. If  a brewer makes under what I think is 30,000 hectolitres of  
beer per year, they’ll only pay half  the duty than a brewer making over 
60,000 hectolitres. Cider producers don’t pay any duty up to 8,000 
litres of  pure alcohol. The sliding scale makes things a little more 
difficult for HMRC but in the end it’s a fair system that would 
certainly help small distillers. 

Liam: We’re paying somewhere around £13 for VAT and duty per 
bottle. When you take into consideration that our RRP is £29, the 
government is earning more from our sales than any other member of  
our gin’s value chain. If  we only had to pay, for instance, half  the duty, 
we could take that money and put it back into the business. 🍸
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The choice of  name for the Glasgow Distillery Company’s first gin 
makes sense for its Scots heritage and the liquid poetry that distillers 
can create. But “Makar” is not necessarily a name that is well 
understood outside of  
Scotland. So what exactly 
is a makar and how did 
those in their ranks evolve 
through time? 

The Merriam-Webster 
d i c t i o n a r y d e f i n e s 
“makar” as simply “poet” 
and that the term is 
“ c h i e f l y S c o t t i s h ” . 
Ed inburgh ’s C i ty of  
Literature goes a bit 
d e e p e r , d e s c r i b i n g 
“makar” as “an old Scots 
word that stresses the role 
of  the poet or author as a 
skilled and versatile worker 
in the craft of  writing.” Historically, the term refers to literary figures 
spinning their art in the Scots language although with time the 
definition has spread to English as well.  

Indeed, the person now considered the first Makar wrote in English. 
James I, King of  Scots, spent his formative years under English 
captivity where he received a substantial education in English during 

his 18 years living under 
H e n r y I V a n d 
subsequently, Henries V 
and VI. James wrote the 
first Makar poem, the tale 
of  his 1406 capture by 
English pirates who sold 
him to the English crown 
two short weeks before 
the death of  his father, 
who he should have 
immediately succeeded 
but did not have the 
chance until 1424 when at 
last he was released and 
crowned.  

T he makar t r ad i t ion 
continued through the 15th Century, culminating with the publication 
of  William Dunbar’s 1505 Scots poem “Lament for the Makaris", a 
reminiscent work that names some 25 makars most of  whom had died 
before the poem was published but also several of  Dunbar’s 
contemporaries.

The Ginspiration of the Makars

King of Scots, James I - the 
first of the Makars, too?
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Many of  these names are only known to us today thanks to Dunbar’s 
poem showing that no matter how great a makar may have been in his 
day, much of  their work has been lost over time. Certainly the works 
of  many more will be forever consumed by history and the Scots 
makar movement of  the early 
Re n a i s s a n c e i s w i d e l y 
considered to have ended at 
the beginning of  the 17th 
Century when he sixth 
Scottish James moved his 
court to London. 

In recent decades, work has 
been done to preserve the 
archives that we do have of  
t h e m a k a r s a n d t h e i r 
successors. The Scottish 
W r i t e r ’ s M u s e u m i n 
Edinburgh houses relics of  
three of  the country’s most 
famous l iterary figures: 
Robert Burns, Sir Walter 
Scott and Robert Louis 
Stevenson. Next to the building - built in 1622 and gifted to the city in 
1907 - sits Makar’s Court in which quotations dating back to the 1300s 
from some forty Scottish makars and authors throughout history are 
ingrained in slabs of  stone. Due to the rich literary tradition of  

Scotland, Edinburgh was even named UNESCO’s first City of  
Literature in 2004. 
Although in the 1700 and 1800s, poetry was oft considered the highest 
form of  literature, it gradually gave way to other forms of  written arts. 

However, in recent years, a 
resurgence of  interest in 
poe t r y ha s a r i s en i n 
Scotland. Certainly partially 
due to UNESCO’s 2004 
prize to Edinburgh, the 
resurgence can also be 
attributed to makars, for 
which both Edinburgh and 
Glasgow created new city 
titles, the Edinburgh and 
Glasg ow Makar. And 
Scotland itself  welcomed 
poet Edwin Morgan in 
2004 as the first national 
Scots Makar, the equivalent 
of  the Poet Laureate in 
England and the US.  

Along with these new posts and titles, poetry circles and clubs have 
proliferated around Scottish cities, circles which the spirits makars 
from Glasgow Distillery Company attend to listen to Scotland’s 
budding literary heroes and share their Gin of  Poets. 🍸

A whisky man’s love of home 
and country
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Whisky. Bagpipes. Salmon. The Scots have bestowed upon the world a 
multitude of  exports that we can all appreciate (and increasingly, gin!). 

But perhaps Scotland’s greatest export, one recognized and enjoyed 
the world over, is not one you immediately identify with its country of  
origin, likely because it has become so widely internationalized. With 
its universally appreciated message of  togetherness, farewells, and 
memories of  days since past, the Scots song “Auld Lang Syne” creates 
an instant surge of  emotion in people surrounded by the closest of  
relatives or the strangest of  strangers. 

And who else could have written the most celebrated of  Scottish 
exports than the most celebrated of  Scottish Makars, the Bard himself, 

Robert Burns. Burns, inspired by a number of  existing Scottish folk 
songs, etched the lyrics of  “Auld Lang Syne” on paper in 1788. So 
moved by his own work was the Bard that he praised his own words in 
a letter to a friend: “…light be the turf  on the breast of  the heaven 
inspired Poet who composed this glorious fragment.” 

A mere eight years later, Burns was dead at the premature age of  37. 
Although much of  his work would not meet an obscure fate, “Auld 
Lang Syne” may have if  were not chosen by the Scottish musician, 
George Thomson, in his five tome work, “A Select Collection of  
Original Scottish Airs for the Voice.” Burns’ lyrics of  longing found 
themselves splashed on the pages of  Thomson’s first volume printed 
in 1799, three years after Burns’ untimely death.

A MAKAR’S GREATEST EXPORT AND 
THE CHRISTMAS TRUCE OF WWI
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Its first publication began the spread of  an eternal phenomenon 
beginning with the Scottish migration of  the 1800s and continuing 
through to a multitude of  Hollywood films today. From Japan to 
Johannesburg, Sydney to Seattle, Burns’ words ring loud and true to 
the many cultures that have translated the original score or composed 
their own lyrics for the melody, singing them often enough they 
believe what was born a Scottish folk 
song to be a work of  their own 
culture. 

The cross-cultural recognition has 
undoubtedly brought foreigners 
t o g e t h e r t i m e s u n c o u n t a b l e 
throughout the past 200 years all over 
the world. But perhaps “Auld Lang 
Syne’s” most noble rendition occurred 
100 years ago this Christmas season 
during the Christmas Truce of  World 
War I.  

A few months into combat operations, 
casual interactions between British and German armies began to take 
place, including soldiers from each side visiting the other’s trenches 
during down time. The visits were not a clever ploy nor had to do with 
reconnaissance, but were merely human beings greeting others of  their 
race. As Christmas approached, exchanges expanded with both sides 
shouting salutations to each other across quiet battlefields, the Brits 

responding to German inquiries about the English football leagues, 
and both sides singing to one another from their respective trenches. 

On Christmas Eve and Christmas Day, with all quiet on the Western 
Front, an unofficial truce took place between 100,000 soldiers, with 
Brits and Germans coming together in the battlefields’ no man’s land 

to exchange gifts, attempt football 
matches on the shell-pocked ground 
and sing carols. A captain of  the 
British army recorded his account 
of  the sing-along ceasefire writing 
that it “ended up with ‘Auld Lang 
Syne’ which we all, English, Scots, 
Irish, Prussians, Wurttenbergers, etc, 
joined in. It was absolutely 
astounding, and if  I had seen it on a 
cinematograph film I should have 
sworn that it was faked!” 

Today, Burns’ song continues to 
bring strangers together most 

regularly in the week after Christmas on New Year’s Eve. The Scots 
may be the only ones that remember the coming together of  auld 
acquaintance in their New Year tradition of  Hogmanay. But the 
acquaintance the rest of  the world feels with the gift the Scots have 
bestowed upon the world will ne’er be forgot. 🍸  

British soldiers learn German 
through a Scots poem
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Today’s independent spirits, wine and beer producers come from all 
sorts of  backgrounds and with all sorts of  skills. There are the bankers 
that retire with a vineyard when the City loses its appeal. There are the 
Organic Chemistry PhDs that decide a life in a white science lab coat 
experimenting with spores is not quite as engaging as coming up with 
new gins. There is even one distiller that used to run the NHS!  

But perhaps no other distiller has such a unique background as 
Glasgow Distillery Company’s Head Distiller, Jack Mayo (pictured 
right). Jack spent 9 years as an Astro Physicist, getting his PhD in 
Edinburgh while he was at it. There are different types of  astrophysics: 
the theoretical, which Jack calls “crazy stuff ”; the computational, 
which could solve our current lack of  a non-fictional hyperdrive; and 
there’s the observational, which Jack did in conjunction with telescope 
operators, scouring the outer reaches of  the universe.  

As he finished up his doctorate and he and his classmates began 
looking for jobs, Jack began to realize that his passion for astrophysics 
just wasn’t there. “In my observational role, you couldn’t really say, ‘I 
made that’, and if  you could, the influence of  what you found likely 
wouldn’t have an impact for a hundred years,” explained Jack. 

So he turned to his first love: “I love cooking. Distilling is just the 
adult version of  that.” And off  he went to a Masters in Brewing and 
Distilling at Heriot Watt University in Edinburgh. 

Today, Jack can still observe the stars shining over Glasgow. But just as 
he wanted, he’s also making stars, stars not of  gaseous form hanging in 
the universe, but star products in the form of  GDC gins and whiskies.

GINSPIRATION FROM 
THE STARS
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The universe is well over one-hundred million centuries old. We 
humans, barely worthy of  a footnote of  a footnote in post-Big Bang 
history, have stared into its blackness in wonder for a mere tens of  
centuries. Only in the 20th Century, a time that the universe does not 
even register, humans discovered its depths and began to unlock its 
secrets. One of  those secrets, it happens, was a big ball of  booze.  

That’s right, there’s alcohol in space! 

In 2001, scientists at the US National Radio Astronomy Observatory’s 
site in Kitt Peak, Arizona (pictured) used their 12-metre telescope to 
determine that the giant molecular cloud, Sagittarius B, contained vinyl 
alcohol, an isomer of  acetaldehyde, an organic chemical compound 
produced by plants on earth and found in such everyday products as 
coffee and bread.  

Scientists remain a bit baffled by how the alcohol actually exists in 
such vast quantities in space. Firstly, alcohols are complex molecules. It 
is conceivable that they could be formed in space through random 
interactions that constantly take place but the sheer quantity of  alcohol 
found in Sagittarius B continues to perplex.

Spirits in the Sky



 33 GINNED! Magazine vol. 2

Secondly, the way in which alcohol molecules survive the vacuum 
remains a mystery. Scientist figure that alcohol molecules gather on 
dust particles zipping through the universe. The dust particles are 
then covered by ice. As the ice melts, which occurs when the dust 
particles get near a heat source such as a star, the alcohol floats away 
into the molecular cloud. The ice is the critical ingredient in this 
hypothesis. If  it weren’t for the ice, the separation of  the dust 
particle and the alcohol molecule would be too violent for the 
alcohol molecule to remain intact. 

You may think the discovery of  vinyl alcohol primarily a fun fact for 
pub quiz fodder but, in fact, it was rather significant. A 
representative of  the US National Radio Astronomy Observatory 
commented that “it gives us an important tool for understanding the 
formation of  complex organic compounds in interstellar space,” 
continuing to say that the discovery could “help us better understand 
how life might arise elsewhere in the Cosmos.” Vinyl alcohol, it turns 
out, is elemental in the production of  organic acids in the Earth’s 
atmosphere. 

Who would have thought that alcohol played such a vital role in the 
search for extra-terrestrials!  

Luckily for aliens flying their space cruisers through the molecular 
cloud and in need of  a zero-gravity pick-me-up, there is plenty of  
extra-planetary alcohol to go around, about ten billion billion billion 
litres of  it. Sadly, for humans to quaff  a cosmic cocktail they’ll have 
to wait until we figure out the physics behind light speed. Sagittarius 
B is 26,000 light years from Earth, a touch further than your friendly 
local pub. And even if  we reached the cloud, which sits near the 
center of  our Milky Way galaxy, we would not be able to drink the 
space spirit as most of  its composition is poisonous to humans.  

However, if  we were to dig deep enough into the alcohol cloud that 
spans 45 parsecs, or about 147 light years, we would find some 
ethanol, an alcohol drinkable by humans, mixed within the vinyl 
alcohol, methanol, carbon monoxide and the approximately 100 
other molecules that are hypothesized to live in the nebulosity. This 
ethanol, according to scientists, plays a part in forming another 
substance found in the cloud, ethyl formate, a compound that would 
make for a drink on a space ship more attuned to the trade ships that 
sailed earthly waters within the past few hundred years: ethyl formate 
smells like rum. Makes you wonder if  space pirates are making a 
living rum running through the galaxy.  🍸  
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In the early 1970s, with the success of  the moon landing under its 
belt, the United States’ space agency, NASA, began exploring the 
possibility of  longer-term missions including habitation of  human-
made earth-orbiters. During their preparations for the steps that 
became what we know today as space stations, NASA tested the 
idea of  stocking wine with the astronaut’s decidedly disgusting 
“food”. The wine of  choice? Sherry.  

Sherry was chosen because of  its stability. Its heavier alcohol and 
sugar content help to preserve it longer and, as all foods and 
liquids on space missions require special packaging, the wine would 
need “rebottling”. NASA even got so far as to assign astronauts a 
four-ounce ration of  sherry for every four days of  their mission.  

But sherry never actually made it into space. During low-gravity 
tests on a plane they called the “Vomit Comet” some astronauts 
got sick from the mixture of  the wine smell and permanent stale 
smell of  the plane when they opened the plastic sherry packages. 
That combined with the relative indifference of  American 
astronauts to bringing booze on board and an outcry of  public 
disapproval led to NASA’s alcohol-in-orbit idea ending even before 
it began.

Cocktails for
Cosmonauts
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Who best to beat the Americans in their failed spirits in space scheme? 
You guessed it! It’s the Russians that pioneered alcohol in humanity’s 
most pioneering venture.  

Retired Russian cosmonaut, Alexander Lazutkin, who spent time on 
his country’s Mir 
s p a c e s t a t i o n , 
admitted in 2010 
that the Russians had 
been consuming 
alcohol in space for 
y e a r s . “ D u r i n g 
pro long ed space 
missions, especially 
at the beginning of  
the Space Age, we 
had alcoholic drinks 
in the cosmonaut’s 
rations,” Lazutkin 
told the Interfax 
news agency.  

The drink of  choice was cognac which Russian doctors recommended 
to “stimulate (our) immune system and on the whole keep (our) 
organisms in tone,” Lazutkin reminisced. He went on to say that the 
Ministry of  Public Health even endorsed alcohol consumption during 
space flight “for neutralizing the harmful effects of  the atmosphere”. 

These effects included an almost catastrophic event involving a near-
fatal leak on Mir due to a collision with a supply transport, an event 
after which the crew “resorted to alcohol”, Lazutkin joyfully 
recounted.  

As t ronau t s have 
even been known to 
settle some space 
jitters before they lift 
a f o o t o f f  t h e 
ground. In 2007, the 
United States’ space 
a g e n c y N A S A 
released a report 
describing incidents 
of  alcohol abuse by 
space pilots while 
they were flying. On 
a t l e a s t t w o 
o c c a s i o n s , t h e 
agency found that 
“astronauts had been 

so intoxicated prior to flight that flight surgeons and/or fellow 
astronauts raised concerns to local on-scene leadership regarding flight 
safety. However, the individuals were still permitted to fly.”

Alexander Lazutkin (right) and the Mir men 
getting zonked in zero-gravity
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The New York Times picked up the issue showing that NASA’s “rules 
regarding alcohol and astronauts are somewhat vague”. It also quoted 
Tom Wolfe’s acclaimed non-fiction work, “The Right Stuff ”, which 
described the drinking habits of  the space program including those of  
sound-barrier-breaker, Chuck Yeager. Yeager had a few drinks a couple 
of  days before his famed flight not because “two days later the big test 
was coming up,” but because “night 
had come and he was a pilot at 
Muroc (Air Force Base). In keeping 
with the military tradition of  Flying 
and Drinking, that’s what you did, 
for no other reason than that the sun 
had gone down.” 

One Astronaut Alcohol story that 
“The Right Stuff ” and the Russians 
missed actually happened before 
NASA began toying with space 
sherry. The second man on the 
moon, the religious Buzz Aldrin, 
brought along everything needed to 
say the Christian rite of  communion before stepping out of  the lunar 
module (cover picture), including wine. Aldrin described what it was 
like to pour the first liquid ever on the moon in a 1970 account of  the 
event saying that when he poured the wine from his plastic care 
package that, “In the one-sixth gravity of  the moon the wine curled 
slowly and gracefully up the side of  the cup.”  

Aldrin had originally planned to broadcast his communal passage but 
NASA was already receiving flack from an atheist activist angry with a 
biblical reading read from a previous orbital mission. Aldrin ultimately 
recited communion to himself  from the surface of  the moon. Despite 
how personally meaningful it was for him, he later questioned his own 
actions as he had performed a Christian ritual when his voyage was for 

all humanity regardless of  religion.  

Perhaps Aldrin’s devout gesture 
wasn’t the most politically correct 
thing to do, but it may have been 
good for his health. A 2011 study on 
rats discovered that a component of  
red wine called resveratrol protects 
against bone density loss and insulin 
resistance, both of  which humans 
experience during prolonged periods 
in space.  

With such beneficial side effects of  
drinking alcohol in the endless 

wonder beyond our atmosphere, in the near future, when space 
tourism is as common as a trip to Disney World, you’ll likely be able to 
order a gravity-defying martini. 🍸

NASA’s initial attempt at space sauce



 37 GINNED! Magazine vol. 3

One ingredient that remains essential to the distillation of  the gin you 
are sipping this January, and in fact essential to any spirits distillation 
process, is water. The necessity of  water for distillation raises the 
question for aspiring astronautical explorers, “Could we distill 
alcoholic beverages on planets we were to inhabit?”  

Mars has long thought to hold water, an ingredient essential to life, 
and in recent years, the red planet’s watchers believe to have found 
hard evidence of  H2O on several occasions, the most recent 
announcement coming from NASA on December 15, 2014 when they 
declared to have calculated when Mars lost its surface water: likely 
more than 4.6 billion years ago.  

As Mars colonization projects become a reality, here are a few facts 
about water, and the potential for sustainable living, on our neighbour 
249 million miles away. 

- Canyons, valleys and gullies on the Martian surface suggest that water 
once flowed on the planet’s surface creating these geological 
formations 

- water ice at both of  the planet’s poles remains permanently frozen 
and traps additional layers of  water ice below the poles’ caps 

- at certain times of  the Martian year, carbon dioxide snow falls from 
clouds, clouds which also release a small amount of  water-ice snow 

- the Martian atmosphere, being composed of  95.32% carbon dioxide, 
includes a very small amount of  water 

- scientists believe that liquid water is trapped below the Martian 
surface and may host life    🍸

Martian Moonshine
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HAPPY NEW YEAR!


