Y,
P AVAR 22
G % 2 7 %
/ % 2 7221 7272
‘N ’ A0\ 7
a4 31
177%%, 7 7
LRtV

/; g 2/6 %7/////// 7.

N

CRAFT DISTILLER OF MARTINBOROUGH

REID + REID NATIVE GIN 42%
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REID + REID NATIVE COLLINS
Cocktail Recipe

Hand crafted and small batch
distilled in a two-year copper
pot still, Reid + Reid Native
gin is a unique New Zealand
gin created in Martinborough
by Stew and Chris Reid.

After a two-year mission to
forage the landscapes of NZ
for aromatic native plants that
best compliment a classic dry
gin, the brothers settled on
Kawakawa, manuka and
Horopito making it a
gquintessential New Zealand
gin.

Tasting notes: juniper and
floral notes followed by citrus.
Peppery and ginger spice on
the palate and a

vibrant, aromatic finish.

42% Alc.

Refreshing and peppery. A unique take on a classic cocktail. The Native New
Zealand Botanicals gives a distinctive spicey character which works surprisingly

well with the bright lemon flavours.

45ML REID + REID NATIVE GIN
25ML LEMON JUICE
25ML SUGAR SYRUP
25ML SODA WATER

Build the Drink over plenty of Ice in a Collins Glass. Stir gently and Garnish with

a slice of Lemon
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