
TASTING NOTES

Style: Pouring Gin / London Dry
Classification notes: Juniper / Citrus / Spice
Appearance: Transparent
Aroma: Wonderfully aromatic and floral with 
pungent black pepper spice. Complex scents of 
Juniper, Orange zest and nutmeg.
Taste: Piney Juniper burst with a slightly sweet 
palate that opens up to reveal zesty flavours of 
Orange, Boabab fruit & spicy notes of Cassia Bark
Aftertaste: Pine & Parma violet floral notes with 
lingering cracked black pepper & spicy cassia 
bark notes.

Pangolin Gin is a 9 Botanical Vapour distilled/
infused Gin with 43% alc/vol, 750 ml

BOTANICAL LIST

• Juniper Berries
• Coriander
• Angelica Root
• Liquorice Root
• Cassia Bark

• Nutmeg
• Grains of Paradise
• Baobab Fruit
• Sweet Orange Peel



THE PRODUCTION PROCESS

Cane neutral spirit at ±96 % alc/vol is sourced 
and diluted with water (normally to approx.50% alc./
vol.) in the boiler of the distillation column. The gin 
is then distilled with a method called vapour infusion.

With this method, the mix of juniper and botanicals do 
not come into contact with the liquid spirit at all. 
Instead, they are placed in a basket inside modified 
stills and only encounter the spirit as vapour. The 
botanical-infused vapour then condenses into a 
botanical-infused spirit (the raw gin).

Reverse osmosis water is added to reduce to bottling 
strength. Vapour infusion is seen as a more superior 
method than steep and boil, since botanicals do not 
overboil. The vapour slowly extracts the delicate flavour 
or essential oils of these botanicals to form the gin.

Pangolin Gin is produced as a one-shot gin. This 
simply means that a recipe is followed where a 
given volume of neutral alcohol is distilled with 
quantities of each botanical as specified by that gin’s 
recipe. Most international brands of gin are 
produced using the multi-shot method (multiplying 
the proportion of botanicals to the base alcohol, 
then adding more neutral alcohol to reduce the 
super-concentrated botanical distillate to the original 
recipe concentration). 

One-shot gins are more the preserve of “craft or 
“boutique” distillers.




