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Bramley & Gage is a small family-run
distillery focused on making the highest
quality fruit liqueurs and vermouths.

the company was founded in 1988 by
Edward Bramley Kain and penelope Gage
who moved to South devon to grow a range
of tradition fruit varieties on their farm.
After 10 years they sold the farm and moved
into a dedicated building to concentrate on
liqueur production. they still insisted on
sourcing the best-quality fruits and
concentrated on producing the most
flavoursome liqueurs.

thirty years since the first bottle of liqueur
was made, penelope and Edward’s children
run the business; still making the liqueurs,
sloe gin and vermouths in exactly the same
way – in small batches giving the freshest
flavours possible. the business moved to
Gloucestershire in 2007 and is now based in
the small market town of thornbury.
Bramley & Gage also produce the range of 6
O'clock Gins, introduced in 2010.
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GLOuCEStErShIrE  l SpIrItS, LIquEurS And WInES

Bramley & Gage organic sloe gin is made in small batches, using hand-
picked, wild hedgerow sloes. The intense fruit flavour of this traditional
classic tipple is achieved by allowing plenty of time for it to mature. A
countryside favourite and hip flask filler, sloe gin is wonderfully warming
when drunk neat by itself or perfect with cheese.

Organic Sloe Gin
Sloe
Gin

26%
1

Style ABV Case Individual

35
cl

English crème de cassis is made from perfectly ripe and juicy whole
blackcurrants picked in Somerset. Perfect for adding to white wine or
Champagne to create a Kir or Kir Royale. This versatile crème de cassis is
also great in cooking; try using it in your kitchen to add interest and zing to
dishes both sweet and savoury.

Crème de Cassis
Fruit

Liqueur
18%

1

Made in small batches with wild elderflowers, this unique, delicate and
refreshing country liqueur captures the delightful aromas of an English
summer's day. Delicious when served over ice, topped with sparkling water,
or for a real treat, when added to a dry white wine.

Elderflower Liqueur
Fruit

Liqueur
18%

1

5c
l

35
cl

5c
l

35
cl

5c
l
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Made with whole Cotswold greengages. The fruit is allowed to fully ripen
on the tree, capturing all the natural sublime sweetness of these rare fruits.

Greengage Liqueur
Fruit

Liqueur
18%

1

Made with Plums from two areas recognised for their unique fruit;
Dittisham and Blaisdon. 

plum Liqueur
Fruit

Liqueur
18%

1

Widely available in the 17th Century, the quince is making a comeback
today. These large, fragrant yellow fruits are a relative of the pear and they
make a wonderful liqueur. The natural acidity and sweetness makes this the
perfect accompaniment to rich foods and cheeses, or try it chilled as an
alternative to a dessert wine.

quince Liqueur
Fruit

Liqueur
18%

1

Made with raspberries from Gloucestershire, the fresh, piquant flavour
speaks for itself. Added sugar is kept to a minimum, helping capture the
sharp clean raspberry taste. 

raspberry Liqueur
Fruit

Liqueur
18%

1

Style ABV Case Individual

A pleasingly herbal, aromatic sweet vermouth that takes its cues from both
hearty Italian classics as well as the character of the English countryside.
Great as an aperitif over ice with a slice of orange, and equally at home
when used in your favourite classic cocktails.

Sweet Vermouth
Fortified

Wine
18%

1

This Dry Vermouth was inspired by Bramley & Gage’s background in
making fruit liqueurs and through their expertise in producing artisan gin.
They have created this dry and herbaceous drink with hints of thyme,
honey and spices which is ideal for sipping neat or for using in your
favourite classic cocktails.

dry Vermouth
Fortified

Wine
18%

1

2016 Great taste Awards 3 Star

2017 taste of the West - Gold
37

.5
cl

37
.5
cl

35
cl

5c
l

35
cl

5c
l

35
cl

5c
l

35
cl

5c
l
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