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Pine Barrens Barrel Reserve Botanical Dry Gin begins its
journey as local estate grown Long Island potatoes that are then triple
distilled.The potato base spirit is brought to 191 Proof using custom 650
Liter copper pot stills and twin 19 plate copper rectification columns.
The nuanced flavors of 28 local and exotic fruits and botanicals are
delicately infused with the base spirit, first in the pot still and then in
a custom basket inside the botanical gin chamber. A special blend of
botanicals macerates in the pot still for 36 hours before the vapors
of the blended spirit travel through the gin basket to infuse with the
remaining botanicals. The resulting gin is then carefully finished in oak
barrels that once held Pine Barrens American Single MaItWhisky.
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THE STORY BEHIND THE NAME
PINE BARRENS BARREL RESERVE BOTANICAL DRY GIN .

Pine Barrens Barrel Reserve Botanical Dry Gin is named after the central Suffolk County protected forest preserve area,
which covers over 100,000 acres. The Pine Barrens preserve protects the Magothy aquifer that formed over 21,000 years
ago when the glaciers receded forming Long Island and created one of the purest water sources in the United States. These

pure waters also are iron free making them ideally suited for producing the world’s finest spirits.

FLAVOR PROFILE

Pine Barrens Barrel Reserve Botanical Dry Gin is a roller coaster ride for the palate as layers of flavor evolve while
& the gin aerates. The potato base gives a creamy texture to this luscious spirit which attacks with fragrant citrus
i and floral notes and finishes in-a complex balance between spice and sweetness. Leave open for a few minutes
before imbibing to fully enjoy.
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One of the only Gins made from a base of 100% potatoes Apple North Fork. LI 'i';
Pure spring water sourced from Magothy aquifer in Long Island Anise Mediterranean 4 |
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g Cinnamon Vietnam ’ '
b, Coriander India &
“ Cubeb Berries Malaysia )
'
¢ | DISTILLERY Cucumber North Fork, LI
4 s Elderflower Blossom | France
k;-e, Long Island Spirits Fanfid india
e Grains of Paradise | Korea 3
g—?‘" v — AGING PROCESS / Grapefruit Zest - 'Floridawﬂ /é«/ 7 ‘
B3 i Aged’ for about 6 months | Honeysuckle Flowers | North Fork = y
in used Pine Barrens Junipey Berries, | Irland !
S Smg]e Ma{t Casks -y Yy LayenderFlowers “| Natth Fork, 4~
/ ey A Lemon Zest B
o - : V;M,c\zf ~= | Licorice Rﬂﬂtr.’rﬁ Lep=
; //,"ALC@HOL / T




