
FLAVOUR PROFILE

Dynamic, Citrusy, Ginger Spice, Herbaceous, Refreshing.

GARNISH

Grapefruit wedge and rosemary sprig.

METHOD

Combine all ingredients (except for soda) together 
with ice in a shaker tin and shake. After shaking, add soda, 

and double strain into a Collins glass with 
fresh ice and black salt rim. 

INGREDIENTS

2 oz Tobermory Gin
1 oz grapefruit and rosemary oleo

1 oz acidi�ed ginger syrup
0.5 oz lime juice

3 dashes peychaud bitters
2 oz soda

CREATED BY

Je� Savage, 
Head Bartender, Botanist Restaurant, 

Fairmont Paci�c Rim, 
Canada’s 100 Best Bartender of the Year, 2020

Presenting Our

AWARD WINNING 
Tobermory Hebridean Gin


