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POLO CLUB AMERICAN DRY GIN
LIQUOR : GIN
ALC./VOL.  :44%
PROOF - 88

SIZE : 750 mL
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The taste? CIass'
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Polo Club American Dry Gin

Polo Club American Dry Gin is an artisan gin distilled in
small batches using our unique process, handcrafted with
our secret recipe and steeped with the finest botanicals.

Steeped? It’s true. Instead of overheating and pressurizing
our gin to force infusion, we add a secret blend of the finest
juniper, lemon peel, coriander, licorice and other
botanicals directing to a ultra clean neutral spirit. Polo
Club American Dry Gin is then allowed develop its
character slowly and naturally, waiting for our master
distiller to declare the flavour perfect.

Tasting Notes
Distinctive floral aromas, without being overpow-
ering, prelude a taste bursting with refreshing
pine and citrus balanced by mild spice.
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Raspberry Polo

Ingredients Instructions

e 2 0z Polo Club Gin Add spirits & mixers.

e 7 Fresh raspberries Fill with ice. Shake vigorously.

e 12 Mint leaves Strain into a glass.

e 15 0z Freshly pressed Top with 1 oz Champagne.
lemon juice Garnish with mint.

% 0z Simple syrup
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Lemon Polo

Ingredients Instructions

e 2 0z Polo Club Gin Add spirits & mixers.

e 1 0z Freshly pressed Fill with ice. Shake vigorously.
lemon juice Strain into a chilled cocktail

e 1 0z Honey syrup glass. Garnish with a lemon

(1 part honey : 1 part water) disc or twist.

BOTTLE | COLOR GLASS

CAP | CORK
Product Details LABEL | ACL-APPLIED CERAMIC LABELING
Product Bottle UPC Case SCC Packaging Contents Weight
POLO CLUB
AMERICAN DRY GIN 085254 600275 10085254 600272 Case 12 x 750 ml 40.3 Lbs.
Cases Per Cases Per Pallets Per Layers Per Length of Width of Weight of
Pallet Layer Container Pallet Pallet Pallet Pallet

1489.4 Lbs.



NOSE AND APPEARANCE IN A GLASS:

Pour yourself a small glass of the Polo Club American Gin and gave the glass a tilt and slow swirl. A nice oily sheen
imparts on the inside of the glass, and after a moment or two, a few long slender legs begins to run down the inside
of the glass. The slender legs are an indication of the higher than normal alcohol strength of the Polo Club Gin or
indicates a lightly oily texture which may give this spirit a little length in the finish.

As you nose the glass, an assertive juniper. aroma' (reminiscent of spruce boughs) climbs up into the breezes
accompanied by lightly sweet zesty scents of lemon and'lime citrus. One also detects a very light pungent spiciness
similar to ginger and cardamom which lay somewhat hidden in between more assertive juniper and citrus. The
spiciness increased slowly coming out of the shadows and/becomes the dominant characteristic of the nose

TASTE IN THE MOUTH:

The entry onto the palate brings forward a firm|pungent spiciness which contains an obvious influence of corian-
der but also subtle hints of ginger and cardamom: The flavor profile is lightly bitter juniper and zesty lemon citrus
flavors imbedded within those pungent spices. The spiciness increases and some coriander comes through. You
catch more glimpses of ginger and building rye spices as well.

There is also a firm impression of black licorice within the flavor.and perhaps a hint of lemon grass.

THE FINISH:

The gin exits with the flavors of juniper, coriander and black licorice assuming the starring role during the finale.
The citrus flavors lingers in the shad_'o'vgg_'durilng the finish. Amazing Gin!
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