


OUR GIN AND DRINKS FESTIVAL IS 
PROUDLY SPONSORED BY



We’re delighted to welcome you to The Alverton’s Gin and 
Cornish Drinks Festival 2021. Thank you for your patience after 
we had to reschedule the event twice – and we hope it’s  
worth the wait!

Today is all about shining a light on the very best makers in 
the region. It is a chance to meet them, try the spirits they so 
lovingly and carefully create, and celebrate the exceptional 
gins distilled right here in the south west.

You’ll find all our producers in The Great Hall, where you’ll also 
discover live music from 3pm. In the evening the space will be 
transformed (our suppliers will leave by 7pm), where you can 
dance the night away to some soul classics with our live band…
 
3pm – 5pm: Jumping Out Jazz
5.30pm – 7.30pm: Mog Jones
8.45pm – 11pm: Falmouth Soul Sensation

During the day, make a beeline for The Oak, where you can 
watch live drink demonstrations and masterclasses. Perfect for 
hints and tips to take home!

Don’t miss out on your favourite tipples, as both The Great Hall 
bar and the lounge bar are offering a dedicated selection of 
festival inspired drinks. And if you’re after a bite to eat, we’ll be 
serving afternoon teas from 2pm until 5pm.

Cheers!

Welcome !

The Alverton team



Join us for an informal talk or demo during the festival, where you can try new 
flavours, learn how to make the perfect gin cocktail, or find out the history of the 
spirit. Held in The Oak, each distiller will offer an array of knowledge about their 

brand, helping you become the gin connoisseur amongst your friends.

Masterclasses & Demos

2PM
 

2:30PM

3PM

 
3:30PM

 
4PM

4:30PM 

 
5PM

5.30PM

6PM

CARL BURDETT,  WINE SPECIALIST:  WINES FROM  
AROUND THE WORLD

AGNES ARBER:  ARBER GIN AND HOMEMADE COCKTAILS

WRECKING COAST DISTILLERY SUPPORTING CORNWALL 
AIR AMBULANCE:  HELI-GIN AND MUSCOVADO

YOHANN THUILLIER,  DRINKS SPECIALIST:  COCKTAIL 
SHAKING AND MAKING
 
HOLLY’S GIN:  A BRIEF HISTORY OF GIN

LAND OF SAINTS:  THE STORY OF THE WORLD’S  
GREENEST GIN

LANTIC GIN:  THE WILD S IDE OF GIN

SALCOMBE GIN:  THE STORY OF SALCOMBE

HOLLY BENNETTS, MIXOLOGIST: INFUSIONS AND COCKTAILS



MONTEREYD R I N K S  G U I D E  |  G I N

Monterey Gin takes it 
inspiration from the Monterey 
pines that were planted in the 
20/30s, and are synonymous 
with the Helford River. They 
make Monterey Gin right on the 
banks of the river in the shade 
of these majestic pines. 
 
The team at Monterey 
wanted to create a great 
tasting gin by using a greater 
concentration of botanicals 
and an organic base best 
used in classic cocktails. 

Tasting notes include juniper 
and coriander up front, warm 
cardamom and kaffir lime 
base notes with a bright sea 
buckthorn and citrus finish, 
tempered by maté and  
gentian root to give a  
smooth mouthfeel. 



TARQUIN'S

As a fully-independent, family run 
business, Southwestern Distillery like 
to celebrate the fact that they do 
things a little differently. Established in 
2012 by founder and master distiller, 
Tarquin Leadbetter, Tarquin’s Gin is 
Cornwall’s first gin in over 100 years. 
Every single bottle has been filled, 
labelled, waxed, stamped and signed 
by hand. On the side of each bottle 

you’ll see a batch number, signature 
and batch tasting notes. When they 
say: ‘Handcrafted in Cornwall’ - 
they really do mean it. 

D R I N K S  G U I D E  |  G I N



Nestled on the Cornish clifftops on 
the most southerly point of England, 
rests an award-winning family run 
craft distillery taking provenance and 
purity to another level. 

The Curio small-batch distillery has 
created a range of award-winning 
artisan spirits that dares to be  
different, being inspired by fragrant 
botanicals and natural ingredients  
that reflect the culture and heritage  
of its Cornish roots. 

Handcrafted in Mullion, Curio is 
the outcome of years of hard work, 
dedication, consultation and a love of  
the sublime. 

Curio Blueberry and Lime Gin  
This gin has taken its creativity from 
hand-picked blueberries from a  
former Cornish monastery to create  
a refreshing gin full of Cornish  
character. With a pleasing personality 
and depth of flavour designed to be 
sipped neat or enjoyed with tonic  
and summer fruits.

CURIOD R I N K S  G U I D E  |  G I N



LOVEDAY 
GIN

D R I N K S  G U I D E  |  G I N

The idea of working together 
to create a distillery had been 
brewing for some time, and 
as it happens, the upheaval of 
lockdown during the summer 
madness that was 2020 was just 
what needed to galvanise Daisy, 
Ruth and Chloe into action.

The goal? To create spirits with a 
meticulous eye on craftmanship 
and flavour, inspired by the sea, 
landscape, vibrancy and history of 
their hometown of Falmouth.

They launched their first offering in 
April 2021: Loveday Falmouth Dry, 
a carefully crafted small batch gin, 
distilled with fresh samphire and 
fennel, to celebrate the coastline 
that’s so integral to where they live 
and work. Delicate, distinct and 
savoury, best served with plenty of 
ice and a sqeeze of orange.



HOLLY'S GIN

Holly’s Gin launched with 
a successful Crowd Funder 
campaign. Having worked for 
many years in the gin industry, 
Holly has had great support from 
across the UK and Europe. She 
grew up in Cornwall - therefore 
it was very important for her to 
create Holly’s Gin in the county. 

Inspired by her love of art deco 
and a London Dry, it took two 
years to create the final recipe. 
The gin is distilled in two 300 litre 
copper pot stills called Doris and 
Rose at Trevethan Distillery in  
Saltash, Cornwall.  
 
There are nine botanicals, 
including orange, gentian root 
and passion flower.  Delicate and 
delicious, this moreish gin makes 
the perfect G&T. The stunning 
bottle will certainly stand out in 
your collection too!

D R I N K S  G U I D E  |  G I N



LAND OF SAINTSD R I N K S  G U I D E  |  G I N

Launched in October 2019 and made 
in Cornwall naturally, Land of Saints 
uses pure Cornish water and is infused 
with 13 organic botanicals.  It is an 
exceptionally smooth London Dry Gin 
with floral notes leading to a long 
citrusy finish, and is good to drink at 
anytime of the year.

It can also be said to tick all the boxes! 
Certified as 100% organic by The Soil 
Association, suitable for vegans and 
approved by ORB, The Organisation 
for Responsible Businesses. 50p 
from every bottle sold, as well as all 
surplus profits, go towards Fauna & 
Flora International, the world’s oldest 
conservation organisation, to support 
their fight against climate change.



LANTICD R I N K S  G U I D E  |  G I N

Lantic Gin is given its distinctive 
flavour by native herbs and 
botanicals foraged from the rugged 
coasts, meandering paths, and cliff 
top meadows. Each batch is hand 
crafted with passion and care to 
capture the seasonal scents and 
seaside character of Cornwall.
 
A multi award-winning gin that 
rekindles the most captivating 
coastal dreams, each bottle is 
meticulously hand crafted from 
a unique blend of nine carefully 
sourced botanicals chosen for their 
distinctive flavour, combined with 
six hand-foraged herbs and flowers 
- heather, rock samphire, gorse 
flower, apple mint, water mint and 
lemon thyme.

The result? A well balanced and 
exceptionally smooth contemporary 
gin that carries an abundance of 
coastal characteristics.



ROSEMULLIOND R I N K S  G U I D E  |  G I N

Rosemullion is a family-run craft 
distillery set in the rural Cornish 
countryside. Creating artisan spirits 
including gin and rum, they are 
passionate about the quality, flavour 
and authenticity of their products.

All of their gin and rum is made in 100 
bottle batches in a copper still, utilising 
Cornish rain water in the fermentation 
and distillation process.

The gins comprise around a dozen 
carefully selected botanicals including 
juniper, coriander, angelica root, 
liquorice and black pepper. These 
are complemented by the use of local 
Cornish ingredients including seasonal 
fruit and honey, sprinkled with some 
Cornish sunshine when available.



AGNES ARBER
D R I N K S  G U I D E  |  G I N

On the 24th May 1948, Agnes 
Arber became the first woman 
to receive the gold medal of the 
Linnean Society, a world-famous 
institution dedicated to the study 
of natural history. Born in 1879, 
Arber achieved excellent academic 
results and soon became a 
historian of botany.  

By the time of her death in 1960, 
Arber had published an extensive 
library of books on both botany  
and philosophy.

It is with appreciation of Arber’s work 
that this gin has been produced - a 
convergence of nine botanicals distilled 
together. The savoury, earthy notes of 
juniper, coriander and angelica are 
complemented by the warm and spicy 
tones of cassia. Sweet, acidic flavours 
of lemon, orange and grapefruit 
combine with a twist of liquorice.



WRECKING COAST

Wrecking Coast was born out of a  
desire to drink a gin that suited their 
own tastes. A gin they could enjoy  
with friends and be proud to say:  
“We made that!”

Providing a luxurious feel that’s smooth 
on the palate, they thought of the icon 
of Cornwall and how clotted cream 
could provide the answer.

Using cutting-edge still equipment 
and a hands-on approach, this unique 
process is focused around the  
detail of every element of their  
gin-making process.

It’s the attention to small details 
that makes the big difference in the 
distinctive taste of Wrecking Coast Gin.

D R I N K S  G U I D E  |  G I N



SALCOMBED R I N K S  G U I D E  |  G I N

Salcombe Distilling Co. creates 
exceptional, hand-crafted gin  
with an uncompromising  
approach to quality. 

Distilled and crafted in Devon, their 
multi-award winning Salcombe 
Gin ‘Start Point’ is a classic citrus 
led London dry that is exceptionally 
smooth, distinct and complex.  
Using the finest Macedonian  
juniper, English coriander seeds, 
fresh Mediterranean citrus peels 
and eight further hand sourced 
botanicals from around the world,  
it is then blended together with  
pure naturally soft Dartmoor water 
to create this perfectly balanced gin.

‘Rosé Sainte Marie’ is inspired by 
the aromas, flavours and lifestyle 
of the South of France. Rosé Sainte 
Marie has fragrant notes of fresh 
lemon peel and Provence herbs, 
complemented by the natural 
sweetness of red fruit and the 
distinctive perfume of white flowers.  



NAVASD R I N K S  G U I D E  |  T O N I C

Navas create mixers using a blend  
of distilled botanicals, natural  
plant extracts and 100% Cornish  
spring water. 

Only using flavour with purpose,  
they carefully experiment with their  
recipes to develop mixers that are  
as considered as the spirit and  
work to bring out the best in the 
flavours of each. 

For each bottle sold, Navas  
give 2% to support the Eden Project’s 
environmental conservation objectives 
and they are also proud to be a  
part of 1% For The Planet.



THE CORNISH 
DISTILLING CO.

The Cornish Distilling Co. distill 
genuine British rum from scratch on 
site in their distillery in Bude, north 
Cornwall – from fermentation right 
the way through to bottling. Where 
as many other rum distilleries in 
the UK import rum and blend on 
site, The Cornish Distilling Co. are 
proud to start the process from 
the beginning in their distillery. By 
fermenting themselves, although 
time consuming, it allows the team to 
have more control over the flavour 
of their rums. They now have two 
spiced rums - a white rum and their 
rum-based coffee spirit, Kalkar. 

D R I N K S  G U I D E  |  RU M



C H R I ST M A S.  T I M E .
Near-ta Theatre’s  yulet ide comedy

ADULT TICKET 

£13.50 

Head to The Alverton on 27th December for this year’s greatest festive theatre. 
Starting at 3:00pm, get ready to laugh your Christmas socks off at our 

family-friendly show full of twists, turns and plenty of jolly jokes!

CHILD TICKET

£9.50

Moor up on our pontoons, sink a few brews in our quayside pub, then dive  
into award-winning food. This is the Cornish lifestyle at its best. 

www.greenbank-hotel.co.uk  |  01326 312440  |  Harbourside Falmouth TR11 2SR

WWW.CHRISTMAS-TIME.EVENTBRITE.CO.UK



OUR GIN AND DRINKS FESTIVAL 
IS  PROUDLY SPONSORED BY 

AGNES ARBER 
 

DISTRIBUTED BY LWC DRINKS



FEELING PECKISH?

HIC,  HIC,  HOORAY!  IN NEED OF SOME FOOD AFTER 
A G&T OR TWO? WE’VE GOT YOU COVERED…

 

ALVERTON AFTERNOON TEA,  £15

SWEET PLATE,  £8

SAVOURY PLATE,  £8

SCONES,  JAM AND CLOTTED CREAM, £8


