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Griffiths Brothers Distillery are a family run operation, tucked away in the Chiltern village of Penn 
Street, and are Buckinghamshire’s first ever micro-distillery. On the site of a wartime factory, 
Griffiths Brothers Gin has enjoyed a rapid rise to fame. 

It started as a challenge for gin-loving brothers and tech specialists Alex and Andrew Griffiths – to 
create a gin that family and friends would love. They immediately started experimenting with a 
range of botanicals and flavours until they eventually found their award-winning blend of 13 
botanicals. The gin is cold distilled in-house using a rotary evaporator (the largest in the country), 
with each botanical being distilled at a low temperature, rather than being heated in the style of 
traditional distilling. This is undertaken by very few distilleries in the UK and characteristically 
produces brighter, more natural flavour notes and a smoother, cleaner finish.

Style ABV Case Individual

Original 
This award winning original gin is clean and smooth, with a depth of 
flavour and complexity that is both exceptional and well-balanced. 

When tasted neat, the flavour develops and takes you on a journey 
from zesty citrus and fragrant orange blossom and elderflower, to 
herbaceous and earthy notes, from bay laurel and licorice root. Best 
enjoyed chilled and over ice or in a G&T. Garnish: Orange peel and a 
fresh bay leaf.

London Spirits Comptetition 2020 - Silver
San Francisco World Spirits Competition 2018 - Silver 
IWSC 2017 - Silver

43.5% 1 70
clClassic

Gin 10
cl



Style ABV Case Individual

No.2 
Export strength gin packed full of flavour. Soft juniper and 
grapefruit give way to a herbaceous edge with warm spice and a 
pleasing vanilla note at the end. For G&T best served with Indian 
tonic water with a slice of grapefruit peel or a wedge of lime. Makes 
a wonderful martini.

San Francisco World Spirit Competition 2018 - Gold

46% 1 70
cl

No.3
Super smooth light gin that captures subtle flavours of the 
Caribbean. Fresh cut lemon, lime and pineapple combine with 
juniper to produce a beautifully balanced gin. Perfectly offset by 
the warm spice notes of cassia, ginger and nutmeg from St Lucia. 
Rounded off with hints coconut to give a superb finish. For G&T 
best served with a few raspberries and a mediterranean tonic.

The Gin Guide Awards - Finalist
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