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In a world of  ubiquitous everything, it’s increasingly difficult to come 
across an exclusive, something that virtually nobody else has experienced 
or has access too. This month, the Craft Gin Club has done just that for 
its members, providing you with a gin that is not yet available in the UK. 

What you’ll be drinking this March is the first commercial batch of  the 
Blackwater Distillery’s Nº 5 London Dry Gin which came off  the still on 
February 9th. Only a handful of  people in the UK have yet had a chance 
to taste the first Irish Craft Gin that comes in a beautiful bottle showing 
the dramatic 90º turn that the river on which it is made takes. 

The Blackwater River does much more than provide the water for your 
gin. In this edition of  GINNED! Magazine, you will learn that the river is 
known as the Irish Rhine and is host to history whose form you will 
readily see in the castles and manor houses perched on its banks. You’ll 
read about the wild salmon that have called its waters home for hundreds 
of  millennia and how human intervention seems to be displacing the fish. 
And of  course, with March’s Irish celebration right around the corner, 
you’ll discover some things you probably didn’t know about Ireland and 
St. Patrick’s Day.

EDITORS’ NOTE

Jon Hulme 
Co-Founder 

jon@craftginclub.co.uk

John Burke 
Co-Founder 

john@craftginclub.co.uk

We hope you enjoy your exclusive 
elixir this month and wish you all 
the luck of  the Irish. 

Sláinte mhaith! A special thanks this month to photographer John Foley who contributed 
the beautiful photos of  the Blackwater River Vally on pages 1, 5 and 29 
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Wine comes in at the mouth 

And love comes in at the eye; 

That's all we shall know for truth 

Before we grow old and die. 

I lift the glass to my mouth, 

I look at you, and sigh.   
- William Butler Yeats, A Drinking Song, 1916

Ireland’s First Craft Gin
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After months at sea, braving torrential storms while cutting through 
choppy deep ocean waters like gin through tonic, the Schooner Hellas 
returns from China, navigating around Hook Head into the estuary 
formed by the exit of  the Rivers Suir, Barrow and Nore into the 
Atlantic Ocean and up towards Waterford, its home port. At 
Waterford, a man named 
White walks the block from 
his King Street office to the 
banks of  the River Suir and 
the shipyard he created there 
to view the exotic treasures 
brought back in the wooden 
belly of  his fastest ship. One 
of  those treasures: 2,099 
chests of  tea bound for the 
Bewley family in Dublin in 
its successful attempt to 
break the tea monopoly held 
by the East Indian Company.  

But tea is not the treasure of  
i n t e r e s t t o y o u , d e a r 
B lackwater No. 5 Gin 
drinker. 

The 1835 voyage of  the Hellas described here was one of  many that 
White’s ships took to the far East, returning each time with new finds 
including herbs and spices, some of  which traveled to the families 

occupying the banks of  the Blackwater River not far to the West of  
Waterford. Ships entering the Blackwater from the Celtic Sea would 
work their way up to a 90 degree bend in the river at Cappoquin, the 
village in which today you’ll find “Ireland’s First Craft Whisky & Gin 
Distillery”, Blackwater Distillery. 

A LOCAL GIN FROM 
DISTANT LANDS 

As the distillery’s proprietor, 
Peter Mulryan, mulled over 
his options for producing the 
first Irish craft gin, he 
decided that the trend 
towards local ingredients 
seen in the UK’s burgeoning 
craft distilling industry was 
not what he was after. “Gin 
is a drink of  the Empire,” 
feels Peter. “It’s all about 
bringing in different herbs 
and spices from around the 
world just as it was done  

       centuries ago.” 

But even if  Blackwater Distillery’s gin doesn’t forage for botanicals in 
the Cappoquin area or use Irish juniper, the spirit is steeped in the 
rich local history of  Victorian era spice trades.

The Blackwater River at Cappoquin - gin coming up around the bend



 6 GINNED! Magazine vol. 4

The Blackwater River Valley is a particularly Anglo part of  Ireland, a 
well-off  region full of  wealthy families including the Cavendish 
family, a British aristocratic institution since the 16th Century. The 
family, headed by the Duke of  Devonshire, owns Lismore Castle 
which sits on the river, which kings have visited since the mid-1700s 
and which is but one of  a number of  castles and manor houses that 
dot the Blackwater’s banks. These domiciles afforded the region the 
nickname “The Irish Rhine” while the wealth in the area afforded the 
families all of  the exotic spices they could import from the far East, 
some of  which have disappeared from the valley. 

As he dug into the Irish maritime archives discovering the stories of  
White’s of  King Street (today known as O’Connell Street), and the 
myriad products that used to flow up the rivers Suir and Blackwater, 
Peter discovered that a number of  botanicals once imported to the 
area had fallen out of  favour with the locals. The drinks historian that 
he is, Peter decided to find these shunned spices and test them to see 
if  and how they would fit into the gin he had in mind. After sourcing 

the spices, Peter distilled each one separately to see how they would 
react in a spirit. “Some of  them were just terrible,” remembers Peter. 
But two of  the lost spices were “brilliant”, bringing “a spicy middle 
bit” that today is the core of  Blackwater Gin.  

For the pleasure of  drinks adventurers and the pain of  those wary of  
ingesting things unbeknownst to them, the two botanicals that join to 
form Blackwater No. 5’s double-helix will remain a secret. “One of  
them you’ve probably heard of,” says a sly Peter, “but I have my 
doubts that you would have heard of  the second.”  

All told, it took the Master Distiller nine months to develop his first 
gin for commercial sale with the recipe really only coming together 
when he found his two little secrets. A small two-litre still at his home 
served the initial purpose of  finding the right recipe which, along 
with the two botanicals and gin standards like juniper and coriander, 
includes bitter almond, green cardamon, and liquorice.  
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Why No. 5? “Each of  the gin formulations I worked on were 
numbered,” explained Peter. Batch No. 5 evolved into variations 5a, 
5b, etc. so the Craft Gin Club’s March Gin of  the Month is actually 
the great-great-grandchild of  the final formula.   

True to the Distiller’s mantra that gin ingredients come from around 
the world, Blackwater No. 5’s base hails from France where Peter 
found the wheat spirit he sought. “I could have 
used whey alcohol from down the road which 
would have been much easier and cheaper,” 
explained Peter, “but the extra spent on the 
clean, French wheat spirit is very important to 
the final product.”  

AN IRISH WHISKY MAN’S GIN 
CONVERSION 
Just how important was that quality wheat spirit 
base? Important enough for a gin convert that 
“just wanted to make a really good gin.”  

Peter is a convert because he once held a strong dislike for gin, as 
do many of  his countrymen to this day. The reason for the Irish 
tongue’s general dislike of  the spirit is due to the nature of  the only 
Irish gin they grew up with, Cork Dry Gin. From it’s history, the Irish 
gin doesn’t sound so bad. Dating back to 1793, Cork Dry Gin was 
originally produced by the Watercourse Distillery. Just as the spices in  
Blackwater No. 5’s heritage came up the river to Cappoquin, the 
botanicals used to make Cork Dry Gin came in through the port of  

Cork while the grain to distill a spirit with were sourced from local 
farms. Over time, the distillery joined with others in the area, 
eventually falling under the umbrella of  Irish Distillers, itself  owned 
by multinational drinks giant Pernod Ricard since 1988. 

Thanks to this heritage, Cork Dry Gin remains the largest selling gin 
brand in Ireland. But that’s not to say that quantity begets quality. 

Reviews of  the gin are largely dismal with 
Peter remembering his experiences with the 
gin’s taste as “ghastly”.  

Now he’s finding the upsides to having a 
less-than-respected spirit as the dominant 
market player - there’s nowhere to go but up! 
Peter first discovered “real” gin with well-
known whisky writer, Dave Bloom. As Peter 
didn’t like gin because of  his Cork Dry 
benchmark, Bloom’s suggestions opened a 
whole new world to the Blackwater Distiller, a 
world in which he’s now entered in 
competition with Pernod Ricard in an attempt 

to move the Irish gin up the quality ladder. “The Irish have a 
very low opinion of  gin. I’m one trying to change that opinion.” 

As you get to know Ireland’s first craft gin this March - a gin whose 
first commercial batch came off  the still on February 9th of  this year 
and which is not yet available in the UK - we’re sure you’ll taste 
Peter’s ambition.  🍸
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Distilling
in the Blood

“One meets his destiny often in the road he takes to avoid it.” 

This French proverb sums up the life of  Blackwater Distillery’s founder and 
distiller, Peter Mulryan. During fifteen years, Peter traveled the world as a 
producer for the BBC, experiencing incredible adventures and gathering 
amazing stories as he traveled. What he did not know at the time is that he 
was merely delaying fate.  

His destiny began to appear as his travels pushed him to pursue a 
complementary route - that of  a whisky writer. Over bottles of  bad wine in 
the Greek islands with wine expert Oz Clarke he made the decision to 
investigate his love of  the spirit and has since become one of  Ireland’s 
premier whisky scholars with five books to his name. 
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But whisky scholar was but a first step into the alcoholic beverage 
industry, an industry which he has since discovered is in his blood. Upon 
turning 50, as his father passed away and his eight year old son was 
diagnosed with leukemia, Peter’s life came full-circle, carrying on a family 
tradition that he was not even aware was in his family. As he discovered 
his desire to dive into the alchemy of  distilling, he also found that his 
father and mother met while his father was working as a chemist at a 
Waterford brewery. If  that wasn’t enough, Peter’s uncle, aptly named 
Peter, was a master brewer at the Anheuser Busch brewery in St. Louis. 
“So there must be something genetic in there,” smiled Peter.  

FATE FINDS A FORTUNATE CULTURAL SHIFT 

As Peter immerses himself  in the trade to which he was fated with 
Ireland’s first craft distillery, he faces huge competition. The Irish 
alcohol market has been defined by virtual monopolies for decades: 
Guinness controlled the island’s beer and Irish Distillers it spirits, 
primarily whisky. A few microbreweries here and there popped up in the 
1990s, but according to Peter, “it was a very slow burn.” In recent years, 
things in the beer market have accelerated with Peter estimating that 
there are about sixty breweries beginning to make a dent in the Guinness 
monopoly.  

Distilleries are another story: Blackwater Distillery claims to be the first 
craft distillery to start operations in Ireland. Peter says that his decision 
to launch a distillery was influenced primarily by occurrences in the 
United States which has seen the number of  microdistilleries skyrocket 
over the past decade with the American Distilling Institute predicting 
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their numbers will break 1,000 within a couple of  years. “American 
microdistilleries are moving faster, are more innovative and never 
think that they’re about to fail,” explained Peter. “They do a great job 
combining business and fun,” he continued. 

The reason for the US’ craft distilling and beer 
booms is the changing tastes and demands of  
consumers, a cultural shift that has arrived in the 
UK in recent years and that is now arriving in 
Ireland. For these reasons, Mulryan thinks that 
before long, more of  his countrymen will certainly 
take up distilling. 

Those that do, however, will likely not be as 
weathered in the craft as Blackwater’s Master 
Distiller. Although Peter is a self-taught distiller, 
he has been hanging around distilleries for years as 
a whisky writer, traveling the world and 
experiencing different distilling methods first hand 
at different distilleries. “I learned pretty much by 
osmosis,” he grins.  

Particularly over the past year, after he made his decision to launch a 
distillery, Peter increased his visits to distilleries and read everything 
he could. “Distilling is a science, it has parameters. If  you obey those 
parameters you can replicate what others have done before,” he 
explained. In a way, he finds that being a distiller isn’t too far off  
from his days as a television producer in that “You sort stuff  all day 

long,” and you need to keep aware of  your resources, how much you 
have of  them and when you need to apply them.  

That’s not to say that distilling is a staid job. Quite 
the contrary! Peter has a penchant for 
experimentation and thinks that “the alchemy is in 
the distilling.” In February, he ordered 1,000 litres 
of  un-hopped oatmeal stout from a local 
microbrewer, un-hopped because hops - a staple 
ingredient in beer - don’t distill very well. The first 
time the oat liquid goes through the still, it comes 
out at about 30% ABV, a liquid that Peter runs a 
second time which results in a 70-80% spirit 
which he then brings down to bottle strength. “If  
I left it in wood for three years, it would be an 
Irish whisky because it’s just grain - there are no 
hops in it.”  

Peter has no plans to stop his experimentation. 
“Every couple of  months I’d like to try something 
new, runs of  about 250 bottles max. It’s just fun,” 
he said while describing a spirit based on an Indian 

Pale Ale, a Native Irish Apple Vodka and a gin based on a ginger 
stout that he has in mind, not to mention the all-important Irish 
Whisky. Since gin comes from the Empire, Peter is doing a great job 
of  keeping things local. His experiments are influenced by local 
producers, such as the stout-providing microbrewery, and will be 
distributed at local food festivals.   🍸

Ginnovation: spirits from beer
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SÍLE NA BPORTACH
If  you’re walking through the Blackwater River 
Valley passing through the local food festivals and 
visiting the castles on its banks that granted the 
region the nickname, “The Irish Rhine”, keep an 
eye out for another local attraction: the heron. 
You may have noticed that the good folk at the 
Blackwater Distillery chose the heron to as the 
focal point of  their logo. This wasn’t a 
coincidence.  

What was a coincidence, however, was how the 
heron invaded another area of  the business, a 
crucial aspect of  any distillery - the still’s name.  

Perhaps before arriving to this point on the page 
you attempted to no avail to decipher the Irish 
title above. These words were uttered around 
Peter’s still by a friend before a name was chosen. 
The words technically mean “heron” in Irish, but 
the literal translation is “Sally of  the Bog”. And 
that’s how the Blackwater Distillery’s gin still 
came to be known as “Sally”.
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STILL CRAZY AFTER ALL THESE YEARS 

If  Peter is a self-taught distiller, he’s also a self-taught Sally architect. 
After experimenting with and finding the recipe for his gin on a two-litre 
still at home, he realized what kind of  still he sought: a copper pot bain 
marie alembic. He toyed with the idea of  sourcing one from Spain or 
Portugal where small alembics have been around for centuries but 
ultimately decided to go the pure distiller’s route and design one himself. 

With the soon-to-be-known-as-Sally’s design finished, Peter needed to 
find someone to build it for him. He looked Westward and Eastward to 
the States and China, quickly discovering that it can be difficult to ship 
things over on a boat from the US but from China he could easily have 
the still delivered in 30 days. So, as spices from the Far East used to 
voyage to Ireland, some of  which were used in gin distillation, Peter 
made the reverse voyage to get the primary tool needed for that 
distillation. So by birth, Sally is Chinese. 

Peter traveled to Wenzhou in Zhejiang province, a city of  three million 
people, to meet with engineering companies finding one in particular 
with which he got along and who “put the engineering where the art was 
and made it sing.” Blackwater’s founder stayed on during the 
construction of  the still to make sure that it fit all European Community 
standards and caught a plane back home while the still traveled by 
container ship to Ireland. “There’s a boat that leaves Ningbo Port every 
Monday for Ireland. You can track the ship as it floats up the Suez 
Canal,” marveled Peter. Even after all of  this, the Blackwater Distillery’s 
bain marie Sally cost less than she would have to produce in the States.

Peter and his copper bird



 13 GINNED! Magazine vol. 5

The bain marie pot still provides a “very gentle way of  distilling”. 
Traditionally, the pot sits in a bain marie full of  water heated by a wood 
flame which in turn heats the spirit in the still. To keep things simpler - 
and safer - Peter designed a version that uses electric heating. 
Blackwater’s pot is wrapped in an “oil blanket”: the electric heating heats 
the oil which then heats the spirit in the 400-litre pot, producing just the 
right amount of  bubbling needed to create enough c o n t a c t 
between the spirit and the copper and 
slowly absorbing the flavours from 
the botanicals that are thrown 
directly into the spirit. “Another 
option would have been a 
Holstein, a German company 
from which a number of  UK 
microdistillers have ordered 
s t i l l s , bu t they ’r e over-
engineered for my purposes,” 
explained Peter. “The spirit we 
start with is already a very clean 
spirit. It just needs the copper touch to 
smooth it out.” 

And smooth Blackwater London Dry Gin is, as smooth as a ride up the 
river for which it is named. When you sail up the Irish Rhine, visiting the 
castles, watching the heron and taking in the scenery, be sure to stop by 
Cappoquin and visit Peter and Sally to take in some Blackwater Nº 5 and 
whatever spirits they’re experimenting with that day.  🍸

Sally knows how to please
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1. Juniper 
2. Coriander 
3. Lemon 
4. Bitter Orange 
5. Green Cardamon 
6. Bitter Almond 

7. Cinnamon 
8. Liquorice 
9. Angelica Root 
10. Orris Root 
11. Secret I 
12. Secret II

BLACKWATER Nº 5 LONDON DRY

Nose: Floral, a walk in the woods. Distant spice 
and a far off  hint of  lemon. 

Taste: Up front the classic London Dry embrace 
of  juniper and coriander. The middle is spice, 
warm and tongue tingling and as this is a gin in 
three acts, expect a final rumble of  liquorice.
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Cocktails 
& Stories
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WITCHCRAFT IN THE LAND OF LEPRECHAUNS
If  you’ve ever escaped for a weekend to an old country manor house, 
then you’ve enjoyed the pleasant landscapes, classically-styled comfort 
and refined food and drink that today’s proprietors shower on their 
relaxed guests. But have you ever felt a bit of  tension in your 
relaxation, that if  you looked a bit below the surface you’d discover 
that the calm is not all that it 
seems, that there may be a 
hint of  some evil lurking in 
historical walls?  

Ballyvolane House in the 
Blackwater River Valley - 
which contr ibuted the 
R h u b a r b M a r t i n i f o r 
Blackwater Distillery - is one 
of  those country houses: a 
peaceful weekend getaway 
with a villainous tale of  a 
murderous witch.  

The witch in question was 
actually a maid at Ballyvolane, Joan Condon, and the murder one of  
an older couple temporarily occupying the house in 1730. Condon 
and her accomplice, a butler at the house, were sentenced to death for 
the murders with some accounts claiming that Condon was 
considered a witch and burned at the stake.   

The facts of  the case appear to have mixed with folklore: there is 
concrete evidence that the butler was tried and convicted but no 

evidence to show that Condon suffered a fiery death or for that 
matter, was summoning Satan. But the story does demonstrate how 
pervasive the general fear of  witches was hundreds of  years ago.  

From the end of  the Middle Ages through the first half  of  the 1700s, 
it is estimated that some 
4 0 , 0 0 0 p e o p l e i n 
Europe and in the 
American colonies were 
executed for practicing 
witchcraft. It wasn’t 
until the Enlightenment 
began in the mid-1600s 
that people began to 
question the apparent 
lack of  human reason 
behind the hunts and 
began pressing for 
reform, culminating 
with the Witchcraft Act 
of  1735 that passed 

through Westminster making it illegal to accuse an other of  practicing 
the sins of  a sorceress.   

Today, some cultures have yet to discover the same enlightenment. 
Witch hunts and executions continue in the countries of  Sub-Saharan 
Africa, India, Papua New Guinea and Saudi Arabia, where witchcraft 
remains a capital offence by law and where witches were legally sent 
to their death as recently as 2012.

Ballyvolane House of murderous sorcery
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Method: Mix all ingredients in cocktail shaker with ice. Shake vigorously 
for thirty seconds. Strain into chilled martini glasses. Serves 2.  

Food pairing: Monkfish with rhubarb chutney and fennel and chervil 
salad with rosé wine vinaigrette

We’re not in Cappoquin anymore
Dorothy’s search for Toto is foiled by one Western Witch the Witchcraft Act forgot 

• 3 shots Blackwater No. 5 Gin 
• 2 shots Rhubarb syrup 
• 1/2 shot fresh lime juice

Rhubarb Martini
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The recipe for the Emerald Isle cocktail may strike you as an odd 
mixture - it’s not every day that gin is paired with a Corsican mint-
based liqueur. Another odd concoction 
representing the Emerald Isle comes in the 
form of  the country’s celebrated musical 
tradition, particularly embodied by what is 
arguably its best proponent in recent 
decades, the world-famous Irish music 
group, The Chieftains. 

Over fifty years of  music making which 
includes a repertoire of  over 500 
compositions, 44 albums and concerts in 
front of  Queen Elizabeth, members of  the 
US Congress, and Pope John Paul II, the 
Chieftains always stuck to their Irish music 
roots, drawing their sound from traditional 
instruments like the uilleann pipes, the 
whistle and the Bodhran. Despite their 
roots, the group has always been able to 
cross artistic boundaries, finding followings 
in places they had not expected and playing 
with a mixture of  musicians that you might find, well, odd. 

One example of  their kooky collaboration came with the 1995 album, 
the Long Black Veil, which sold millions of  copies around the world. 

Each song is a different collaboration, one stranger than the next. 
Artists from the Emerald Isle such as Sinead O’Conner and Van 

Morrison play on critically acclaimed 
tracks while American slide guitarist 
Ry Cooder and crooner Tom Jones 
have a go at folk music. But perhaps 
the strangest studio partner is the 
Rolling Stones, or so it would seem 
on the surface.  

The Stone’s love of  The Chieftains 
dates back to their roots. Mick Jagger 
originally brought a Chieftains album 
back to London to play for his 
bandmates, the first of  many times 
the world’s greatest rock band 
listened to the world’s greatest Irish 
music group. Keith Richards has 
said, “Since the first time I heard The 
Chieftains I’ve never travelled 
without them.”  

The Irish group’s founder, Paddy Moloney, even recalls attending a 
party at Stones’ deceased guitarist Brian Jones’ London flat and 
hearing sounds he had recorded. “I couldn’t believe the Rolling Stones 
were playing the Chieftains”, remembers Moloney. “Brilliant!”

Mixing Motley Musics

The Long Black Veil - a variety of virtuosity
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• 35ml Blackwater No. 5 
• 1 teaspoon green crème de menthe 
• 3 dashes Angostura bitters

Method: Mix all ingredients in a cocktail 
shaker. Pour over ice in an Old Fashioned glass. 

Dessert Match: Mint Chocolate Brownies

Emerald Isle

A Mick and a Paddy
A Rolling Stone gathers no moss. He gathers shamrocks.
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Feeling down on your luck? Blackwater’s Gin Spritz cocktail can 
reverse your fortunes! Just replace the mint leaves the recipe 
calls for with the leaves of  the Irish good luck 
charm, the four-leaf  clover.  

The tradition of  the four-leaf  clover bringing 
luck dates back centuries. Legend has it that 
Eve left the Garden of  Eden carrying one. 
Druids in Ireland made use of  them for 
protection from evil spirits and to ward off  
bad luck. Children in Medieval times 
carried them in the hopes of  finding 
fairies. 

In modern times, the legends 
cont inued wi th Amer ican b ig 
bandleader, Ar t Mooney, who 
propagated the myth of  four-leaf  
fortune through song. Mooney made his 
name in the late 1940s and 1950s by 
rehashing songs the public already knew, 
recording them and selling them in the millions of  copies, one of  
those being his 1948 hit “I’m Looking Over a Four Leaf  Clover”. 
With the song, Mooney caught a green wave of  luck that began 
swelling 21 years prior when the song was composed. A trite love 
song, however cute, brought the singer plenty of  fame which persisted 

through the years into the 1980s when he was still playing shows in 
Vegas.  

Mooney’s “Four Leaf  Clover” became so quickly ingrained in 
popular culture that he scored the ultimate accolade of  the time: 

immortalization in animation.  

The producers behind the Merrie 
Melodies series of  cartoons had a soft 
spot for the singalong. It was whistled 
by their characters like Bugs Bunny to 

build up tension for the next amusing 
pratfall and as the soundtrack for those 

animated shorts in which the penciled 
personalities left the storytelling to their antics, 
the most well known of  these being Wile E. 
Coyote and The Road Runner.  

“I’m Looking Over a Four Leaf  Clover” 
features in the series’ 1949 debut, Fast and Furry-

ous, which paved the way for forty-eight follow up 
cartoons. For the skit’s popularity, its Merrie Melody 

producers were certainly lucky. But their antagonist Coyote, 
not so much. The less-than-wily canine is always 

hysterically outsmarted by his speedier - and smarter - 
cuckoo rival. Beep! Beep!

A Spritz of Luck
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Coyote Unlucky
Looking over a four leaf  cuckoo

• 35ml Blackwater No. 5  
• Freshly squeezed juice of  1 lime  
• 4-6 mint leaves 
• 1 tablespoon sugar  
• Prosecco

Blackwater Gin Spritz
Method: Muddle the lime, mint, and sugar together. Transfer 
to a cocktail shaker with ice and the gin. Shake until chilled. 
Pour into chilled wine glass and top up with Prosecco 

Food pairing: Apple Walnut and Raisin Salad  
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The elderflower cordial you use to make Blackwater’s Elderflower Gin 
will cut any bite you may feel from the 
straight gin. The sugar in the liqueur 
combined with the lemon make for a sweet 
and sour refreshment that will cool you 
down on a hot summer day. Traditional 
Irish spirt will do just the opposite.  

The spirit in question is Poitín and at up to 
95% ABV, it’s neither sweet, sour, nor 
refreshing. But we’ll be damned if  it doesn’t 
knock your green socks off! 

Poitín takes its name from the pot stills 
used to make the alcohol from a variety of  
plants including sugar beetroot, malted 
barley, and of  course, potatoes.  

Decades before Westminster got around to 
curbing the Gin Craze sweeping London, 
the government left in Ireland after the 
force of  Oliver Cromwell crushed all 
rebellion passed an act in 1661 that taxed all 
Irishmen making spirits for personal 
consumption. Just as the original Gin Acts did not have the intended 
effect, neither did the new duty on Poitín. Clandestine distilling 

continued for 99 years before the drink was banned outright by a 1760 
decree, a decree which lasted until 1997 
when the Irish government lifted the ban. 
Today, Poitín is gaining popularity as a base 
for cocktails and no longer causes blindness 
as did some batches in the checkered 
quality of  its past. 

Throughout its illicit history, Poitín sparked 
inspiration in Irish art and culture with 
many celebrating the spirit’s Irish origins 
and using its outlawed nature as a rallying 
cry and social commentary. It was also used 
for television dramas.  

In a fifth-season episode of  the popular 
BBC program Ballykissangel, one character 
gets sentenced to community service for 
serving Poitín. The show, which ran from 
1996 to 2001 to generally positive reviews, 
didn’t lead to much for the most part of  the 
cast. But it did act as a springboard for one 
actor known to have the fire of  Irish spirit 
in his belly, Colin Farrell. Known for his 

raucous manner and champion drinking bouts, Farrell may very well 
keep a still at his Hollywood Hills home.

Ireland’s Original Gin Acts

Making mick moonshine
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Colin’s Christening
From the angels of  Bally to the devils of  Burbank

Blackwater 
Elderflower Gin
• 50ml Blackwater Nº 5 London Dry Gin 
• 50ml Elderflower Cordial 
• 150ml bitter lemon 
• strips of  lemon zest 
• handful of  crushed ice 
  
Method: Mix the elderflower cordial and gin 
together in a small glass. Pour over crushed ice in a 
Martini glass. Top up with the bitter lemon and 
garnish with strips of  lemon zest. 

Food pairing: Grilled Lobster Tail
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Whispering to Ireland’s 
Last Leprechauns

As you gaze upon the hills near the Irish town of  Carlingford on 
the Cooley Peninsula in County Louth, you will understand how 
the Irish isle came to be known as the Emerald Isle. Dressed in 
green, the hills stand out against the seaside backdrop of  
Carlingford Lough and rise to reach the top of  Slieve Foye, 
otherwise known as Carlingford Mountain.  

If  you spend a while looking - a long while - perhaps you’ll be 
lucky enough to spot another of  the region’s attractions dressed in 
green, a Leprechaun. For under the ground of  Slieve Foye live the 
last of  Ireland’s unofficial mascot, all 236 of  the compact cobblers. 
How do we know their precise numbers? Because they told local 
resident Kevin Woods, otherwise known as The Leprechaun 
Whisperer, who has dedicated himself  to protecting what we now 
know to be the last of  the Emerald Isle’s smallest citizens.
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“There were once millions of  Leprechauns in Ireland,” explains the 
Whisperer who himself  has seen three of  the friendly fairies in his 
lifetime. “When people stopped believing in them they all died out 
with the exception of  236 of  them.”  

One in particular that died was found by Carlingord businessman and 
pub owner, P. J. O’Hare in 1989. 
O’Hare was out and about on Slieve 
Foye when he heard a scream coming 
from the direction of  the mountain’s 
wishing well. He ventured over to the 
well where to his surprise discovered 
a little green coat, tiny-trousers and 
the skeleton of  what appeared to be 
a miniature man. He gathered his 
find, brought it back to Carlingford, 
and installed his discovery in his pub 
for all to see. The passed-away pixie’s 
remains lie in the bar to this day. At 
the time, even with this proof, Woods 
couldn’t bring himself  to believe that 
the small skeleton was that of  an 
actual Leprechaun. Until he found his 
coins. 

When he came across the remains, O’Hare unveiled four coins from 
the jacket pocket of  the lost Lilliputian which he proudly displayed 
with the rest of  his prize. One day in 2002, those coins disappeared 

only to resurface several years later… in the Leprechaun Whisperer’s 
brick wall.  

Legend has it that O’Hare hid the coins in Woods’ wall before he died 
with the hopes of  converting a non-believer. It worked. But not 
immediately. 

At first amused by his discovery, 
Woods’ doubts completely subsided 
months later when he saw three of  
the elusive elves with his own eyes 
while walking on Sieve Foye with his 
dog. According to the now-
converted believer, he and his dog 
stumbled upon the tiny trio chatting 
away amongst themselves - obviously 
gifted with blarney - around half  
eleven in the morning and stood 
shocked “for what I thought was a 
good minute”, remembers Woods. 

The dumbstruck duo returned home 
to find an angry wife who had been 

wondering where her husband had been all day. But Woods hadn’t 
realized he had been gone that long. Still thinking it was morning, he 
quickly deducted that the magical midgets had mesmerized him for 
hours, although he had trouble explaining that to his wife who duly 
declined to speak with him for the following weeks.  

The end of the rainbow
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But this did not stop him from being able to communicate with his 
new friends, particularly Carraig, the elder of  the 236 surviving sprites. 
His conversations with Carraig is how Woods has become so 
knowledgeable in the lives of  Leprechauns and why he is now their 
only Whisperer.  

His conversations also convinced him to take his love of  Leprechauns 
to the next level. To celebrate the continued existence of  the little 
green men every year, he organises the Carlingford National 
Leprechaun Hunt, an event that has rapidly grown in popularity and 
attracts thousands each year from Ireland and abroad. Participants 
scour the side of  Sieve Foye for the minuscule men and many of  them 
actually succeed in finding them. Well, at least their plastic personas. 
Woods conceals one hundred figurines somewhere on the mountain 
with each carrying a monetary prize for the finder with a total of  
€2,000 up for grabs.  

When you visit Carlingford for the hunt, be sure to buy your 
Leprechaun Hunting License so that you do not fall foul of  the 
authorities: Leprechaun’s are protected by European Union law. 

No, we’re not kidding.    

After years of  petitioning, in 2009 Woods succeeded in convincing the 
European Habitats Directive to pass an initiative guarding “a variety 
of  wild animals plants and habitats and in particular…the habitat of  
Leprechauns - the little people of  Ireland.” The Directive goes on to 

declare Sieve Foye as “last recognised area… in Ireland where these 
little people are known to exist. We are aware too that their numbers 
have dwindled to levels near to extinction.” 

There you have it. What was once thought to be the stuff  of  legends 
is now enshrined in the very real statutes of  Europe’s main 
administrative body. But if  you’re still searching for that pot of  gold at 
the end of  the rainbow and happen to catch a Leprechaun while you’re 
at it, don’t worry. Just use one of  your three wishes to keep you out of  
jail.  🍸

A whisky man’s love of home 
and country

The EU: looking after the littlest of its pot-of-gold taxpayers
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‣ Every Leprechaun has his own pot of  
gold that he keeps at the end of  a rainbow 

‣ Leprechauns are tricksters and are not to 
be trusted 

‣ Anyone who catches a Leprechaun may 
ask the little man to grant them three 
wishes 

‣ Original Leprechaun tales say they 
dressed in red 

‣ There are no female Leprechauns 

‣ Leprechauns are shoemakers by trade 

‣ Lucky the Leprechaun has been helping 
General Mills sell its Lucky Charms cereal 
since 1964 

‣ Jennifer Aniston’s first Hollywood role 
was in the horror movie “Leprechaun”

Leprechaun Facts
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CASTLES OF THE 
IRISH RHINE

If  Peter Mulryan is invading on English spirits 
territory by making a London Dry Gin in Ireland, 
than the Irish region in which he is making it is as 
equally invaded by the English. For centuries, the 
Blackwater was settled by landed British gentry who 
brought great wealth to the area, wealth witnessed 
today in the castles and manor houses that dot the 
river’s banks, making it one of  the Emerald Isle’s 
most picturesque areas and a great place to make gin.
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The original Strancally Castle dates back to Medieval 
times and its ruins still sit along the banks of  the 
Blackwater. Legend has it that the castle contained a 
“murdering hole”. Concealed in a bedroom, when 
opened for its nefarious purposes, the hole would 
consume the victims thrown in who would crash down 
into the waters below. 

The current castle pictured in this old postcard dates 
from 1830 and today is privately-owned

Strancally
Castle
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The current Georgian Mansion was built in the late 
18th Century after previous versions of  the dwelling 
were destroyed and rebuilt for 150 years prior. The 
pictured house sits on a large estate that includes 
Glendine Church, Molana Abbey which dates back to 
501 A.D., and TempleMichael, a keep of  the Knights 
of  Templar built in the 1100s for the purpose of  
keeping watch on the river. 

ballynatray Estate
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Cappoquin House watches over the River Blackwater 
where it takes a 90º turn south towards the Celtic Sea. 
Its Georgian architecture was commissioned by the 
Keane family which has over 300 years of  history in 
Cappoquin and which continues to own the house 
and to some degree, the town of  Cappoquin thanks to 
three 999-year leases signed by the Keane family and 
the Earl of  Cork in the early 18th Century. 

Cappoquin house and Gardens
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Lismore Castle

Owned by the Cavendish family since 1753, Lismore 
Castle’s history dates back to the 7th Century when it 
was a monastery. Kings of  England have stayed in its 
walls and Sir Walter Raleigh owned it for a spell in the 
late 16th Century.  

Today, the Cavendish’s own not only the castle and 
thousands of  acres of  land in the area, but also the 
rights to 2/3 of  the fishing in the Blackwater River, a 
claim that is contested by the region’s residents as the 
river has some of  the best wild salmon fishing and 
spawning grounds in the world (see next article).  🍸
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KILLING THE SPIRIT 
OF SALMON?

People around the world immediately associate 
Ireland with the colour green. After all, it is the 
Emerald Isle. But in the Blackwater River, the anglers 
that expertly perform their fly-fishing sport waist-
deep in the flowing waters seek out the opposite end 
of  the colour spectrum in the form of  a pink prize. 
When you search below the darkened surface of  the 
aptly-named Blackwater, you’re likely to find salmon, 
at least until recently. The river’s salmon stocks have 
been declining for years. 

The Blackwater is not unique in the dwindling of  its 
wild salmon populations. From the Pacific coast of  
Canada down to that of  Chile and the rivers of  
Ireland to the fjords of  Norway, the silver-sheened 
salmonids are being replaced by creatures that don’t 
look too different from the outside but whose insides 
and life-cycles are a matter of  high concern. These 
creatures? Farmed salmon.
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FISHY FARMS 

The practice of  farming salmon has transformed itself  in recent 
decades from a relatively small concern compared with wild salmon 
fishing to a $10.7 billion (£6.9 billion) global industry. Farmed 
Atlantic salmon - the type found swimming 
in Ireland, Scotland and Norway - has grown 
in volume from under 40,000 tonnes in 1985 
to over 2 million tonnes in 2012, an increase 
of  over 500 times in under thirty years. 
During the same period, the fishing yields of  
wild salmon have dropped from 12,288 
tonnes to 2,580 tons, a decrease of  nearly 
80%.  

You may be asking yourself, “What’s the big 
deal? We now have the convenience of  
buying salmon whenever we want.” Sure. But 
you’re probably buying some particularly 
fishy salmon. 

For starters, the life cycles of  farmed and 
wild salmon are completely different. Farmed 
salmon being life as fertilized eggs just like 
wild salmon, but they do so in a tank on land. They spend the first 12 
to 18 months of  their lives in these tanks at which time they are 
transferred to a farm which is essentially a human-built cage anchored 

off  the coast to spend the rest of  their days before being harvested 
12 to 24 months later. On some farms, this entire process can take as 
little as 18 months. 

The natural cycle of  a wild Atlantic salmon differs tremendously. 
Spawned in river beds, up to 90% of  eggs 
and baby salmon succumb to predators in 
their early months. But those that survive 
remain in the river to grow for two years 
during which time their scales turn silver. 
Next, they swim out to sea where they spend 
three years feeding and growing before 
returning to the river bed from which they 
originated to spawn and start the process 
over again. before heading out to sea.   

Secondly, farmed salmon are pumped full of  
vaccines and swim in pesticides to help fight 
off  disease and pests in the tight quarters in 
which they are caged. Even with modern 
medicine, viral outbreaks continue to occur 
and the pesticides have prompted the 
authorities to recommend that the public 
reduce their consumption of  farmed Atlantic 

salmon to no more than four times per year. Parasites are also much 
more prevalent in farms and in recent years there have been 
outbreaks of  sea lice.

Salmon farming: making fish a-fjord-able
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Finally, farmed salmon eat an unnatural diet of  specially engineered 
food pellets dumped in their cages. Apart from including the 
medicine required to fight off  infection, these food pellets contain a 
special dye that turns their insides the pink color that we are used to 
seeing when eating the fish. If  it 
weren’t for this dye, the meat of  
farmed salmon would be a bland 
grey. 

Wild salmon acquire a nice, pink 
color in their flesh because of  their 
diet of  the shellfish krill. If  it 
weren’t for this diet, their flesh 
would also be grey.  

INTO THE WILD 

But all is not terrible when it comes 
to farmed salmon. The risk to 
humans of  polluting their bodies by 
eating farmed salmon are very small 
when eaten in the recommended 
doses and the nutritional benefits 
continue to outweigh these risks. We eat the pink fish for its high 
concentrations of  proteins, omega-3 fatty acids and vitamin-D. 

At the same time, more studies are showing that farmed salmon are 
negatively impacting wild stocks. Some farmed salmon inevitably 

escape from their cages and reports of  breaches of  hundreds of  
thousands of  fish at a time are not uncommon. Commercial 
fisherman hunting salmon in the North Atlantic regularly report that 
20-40% of  what they bring home are farm escapees.  

The primary problem with these 
runaways is that they ultimately 
mingle with wild stocks, bringing 
their diseases and toxins along with 
them. Wild salmon are much less 
inclined to be affected by parasites 
such as sea lice but are becoming 
increasingly infested due to farmed 
fish. The farmed fish end up 
competing with wild salmon for 
resources which can fur ther 
contribute to the dwindling of  wild 
populations. 

Overall, the evidence seems to point 
to wild salmon being healthier for 
humans a s we l l a s fo r the 
environment and ecosystems in 

which salmon have evolved for millennia. But with an ever-growing 
demand for the fine fish due to the rise of  rapidly-growing emerging 
economies like China, how will we maintain the integrity of  wild 
stocks and still feed humanity?  🍸

Is there pesticide in that poisson?
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Gilded in the 
Guise of Green

Things aren’t always what they seem. 
Here’s a list of  things whose Irishness 
you would never think to question but 
which are in fact not Irish.
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St. Patrick
The flowing green robes. The walking stick. The ever-present crosses. 
All associations we immediately identify with St. Patrick, Ireland’s most 
famous missionary and at one point bishop. It is rumoured that St. 
Patrick rid the island of  snakes, made Ireland a Christian domain and 
baptized up to one hundred thousand of  his fellow Irishmen. But here’s 
the prickly point - those that the 5th Century man we commemorate 
with raucous abandon today weren’t actually his fellows, for St. Patrick 
did not originally hail from Ireland: he’s actually English. And he led 
quite the adventurous life. 

Not religious as a young man despite being the son of  a deacon, 
Patrick was captured by Irish pirates and enslaved in Ireland for six 
years. During these hard times, he turned to religion, even having 
spiritual visions including one that told him where to find a ship back 
home. A few years studying in Europe and eventually rejoining his 
family, his visions continued, primarily one that of  a saint bringing him 
a letter entitled “the Voice of  the Irish.” That vision prompted him to 
return to Ireland where he set to converting the pagans to Christianity.  

Stories of  Patrick employing the shamrock as a representation of  the 
Holy Trinity and chasing the snakes out of  Ireland are likely just that - 
stories. But scholars are fairly certain of  the day of  his death - March 
17th, c. 493 A.D. - a day celebrated around the world over 1,500 years 
later and one that inextricably links Saint Patrick to Ireland. 
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GUINNESS
The Guinness Brewery at St. James’s Gate in Dublin has stood 
proudly since 1759 as a bastion of  Irish culture and an 
embodiment of  Irish culture. But it’s highly likely that the dark 
stout that has found popularity around the world as a symbol of  
Ireland is not Irish at all. Signs increasingly point to the beer’s 
origins as Welsh. 

At one point as a young man, Arthur Guinness, the Irish 
entrepreneur behind the brewery’s 18th Century launch, traveled 
to London where he took a liking to the black porters of  the day. 
Legend has it that on his way back to Ireland Arthur’s convoy 
carried varieties of  porter from London to Holyhead on 
Anglesey, the point in Wales from which boats embarked to 
Dublin, perhaps tasting and picking up additional local ales 
along the ground route.  

This loaded journey is contested by Welsh historian Deiniol ap 
Dafydd who believes that to reach Holyhead on Anglesey 
carrying casks of  liquid would have proved impossible at the 
time seeing as any travelers would have had to cross the 
mountains in what is today the national park of  Snowdania. 
Instead, Dafydd posits that one of  Guinness’ last stops before 
boarding the boat to London was near the Welsh town of  
Llanfairfechan where a building known to have been a tavern 
that brewed a black ale stands to this day. The building’s name? 
“Gwyn du”, the Welsh for “black wine”.

In explaining his findings, Dafydd told the Observer, “My view 
is that Mr. Guinness tasted a whole range of  local brews on his 
journey between London and Holyhead, but it was the black 
wine that took his fancy. It is what was to become Guinness.” 
The good people at St. James’s Gate have not been able to 
disprove Dafydd.  

So when you’re drinking a pint of  Guinness stout this St. 
Patrick’s Day, remember that what you are drinking was 
spawned from the ambition of  an Irishman, but likely from the 
recipe of  Welshmen.
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“Everything possible was green or decorated with that color, and all 
through the banquet Irish songs were sung and green beer was served. No, 
it wasn’t a green glass, but real beer in a regular colorless glass, but the 
amber hue was gone from the brew and a deep green was there instead.” 

This article from the Evening Independent newspaper’s March 26, 1914 
edition recounts the tale of  what appears to be the world’s first instance of  
green beer. But the Independent was not an Irish paper and the green beer 
of  which it speaks was not found in Ireland. Rather, the rag called New 
York home and the beer it describes came from the Schnerer Club, a 
gentlemen’s club whose “membership is composed of  the leading public 
and professional men of  Greater New York,” according to the paper.  

The tinted tipple inventor’s name was Dr. Thomas Curtin who used “wash 
blue,” a type of  dye of  the day used to color fabrics. Little did Curtin know 
that his dyed drink sparked a celebratory trend that has pervaded St. 
Patrick’s Day since, albeit mostly in America.  

There is even a Green Beer Day feted by the Miami University in the state 
of  Ohio. Conceived as an excuse that St. Patrick’s Day normally falls 
during the school’s Spring Break, students start drinking green beer as 
early as the wee hours of  the morning with the university town’s bars 
opening at 5 am to accommodate the jaded jokers. 

Green Beer
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St. Patrick’s Day Parades

With St. Patrick the Patron Saint of  the Emerald Isle, you’d 
think that all celebrations of  March 17th originated in Ireland. 
We excuse your false assumptions, however obvious they seem. 

St. Patrick’s celebrations in Ireland were traditionally a more 
sombre occasion dating back to at least the 7th Century when 
St. Patrick first gained his status as Ireland’s saint. The feast 
day was recognized by the Roman Catholic Church as far back 
as the 17th Century and eventually became a holy day of  
obligation for the Irish, a day that gradually transformed into a 
celebration of  typical Irish fashion - with copious amounts of  
whisky and Guinness.  

When March 17th became a bank holiday in Ireland, an MP 
pushed a law through requiring all pubs to close during what 
was meant a day of  Christian solemnity, a law that thwarted 
would-be green revelers from publicly imbibing until its repeal 
in the 1970s. It wasn’t until during this sober period, in 1931, 
that Ireland held its first official St. Patrick’s Day Parade, just 
shy of  200 years after the first parade organised in 1737 by Irish 
immigrants to Boston with the first - and now world renowned - 
New York City Parade starting in 1762 with Irish soldiers of  the 
British Army. 

US-based St. Patrick processions gradually gained steam 
through the 19th Century eventually spreading to the rest of  the 
world, demonstrating the global breadth of  the Irish diaspora.
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Wishing Peter and the 
Blackwater Distillery all 

the Luck of  the Irish


