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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 Malt Whisky. 

The result: The small batch potato base spirit shows itself in the 
form a fine texture and creamy mouthfeel. This is complemented by 
zes,!}' citrus aromas of tangerine and sweet lemon meringue, which 

are balanced by rich caramel and nutmeg. 
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