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CONSECRATED
PARTNERS IN
CRIME

Did you know how Indian tonic and lime made
their way to the gin scene to become its first-
certified partners? — Here's the story.

By the time raw gin had become a favourite
spirit with British sailors, quinine - and
its awful taste, had also made its way on
board ships, for the prevention of malaria.

This is when the producer of a health tonic,
namely Schweppes, came up with the
brilliant idea of adding quinine to their tonic
to facilitate its consumption. The Indian
Tonic was bornl

Going a clever step further to make it even
more palatable, sailors mixed the quinine
tonic with their gin, topped it with the limes
or lime cordial that were their must-have
during the long months at sea to combat
scurvy. The Gin-tonic and lime was instated.

Drawing from the inside story of the gin
and tonic, our Pierre Poivre Gin elevates this
classic partnership with a twist. Embrace
the spirit of exploration with our simple yet
elegant basic mixes:

The Original:

A generous pour over ice, topped with
premium Indian tonic and a twist of lime, a
tribute to the historic gin and tonic.

Butterfly Pea Flower:

A visual delight, serve it over ice with citrusy
tonic and a slice of lemon to watch the
colour morphing.

Roselle Hibiscus:

Pour over ice, add pink grapefruit tonic, and
garnish with an orange twist to enhance its
vibrant floral notes.

These mixes celebrate the enduring
bond between gin, tonic, and lime -
the time-honoured partners in crime.
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AMIXILOGIST’S
GO-TO

With the assertive investiture of highly-
refined and more complex craft gins, the
increasing popularity of creative signatures,
and the growth of cocktail culture on the
rise, gin's versatility makes it a mixologist's
dream, and a classy go-to on any well-
versed bartender’s list.

Also seeing how at-home mixology is
picking up as a hobby, framed by the wise
principle “Drink less, drink better!”, it has
become a must for any enthusiast to
acquire the savoir-faire of fixing a proper
premium gin cocktail.

The sacred rule: “Shots is a no-go!”

For the gin connoisseur, having it as a shot
is a major faux-pas. And here's the reason
why: a premium gin's complexity unrolls a
whole experience. Therefore, to bring forth

its inherent botanical flavour and savour it
fully, it reveals itself the most when served
as a mix. Voilal

If you want to fix yourself a proper basic
mix; if you're one to go on a hunt with friends
for new experiences, or even conquer
gin foes and turn them into accomplices,
our seductive signature cocktails await
discovery.

Oxenham Ltd's Beverage Specialist -Mervin
Appadoo, recommended the preferred
basic mixes for the 3 initial flavours. He
is also the creator of the first 6 exclusive
signature cocktail recipes based on these.
He indeed conjured up an array of unique
formulas, all working their very own magic -
a fascinating alchemy!

Hop on board and join the Pierre
Poivre tribe for unbound delightful
discoveries...
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“COQ DES BOIS”
AN EMBLEMATIC

COCKTAIL

Sprightly, brimming with  flavour and
liveliness, here’s a refreshing effervescence
specially designed in honour and support
of the Mauritius Paradise Flycatcher.

Zing up the tribal spirit!

Simply ideal for a colleagues’ after-work
chill-out after a hectic week, or a friends’
fun-filled TGIF to kickstart the weekend, this
emblematic signature cocktail will zing up a
zesty vibe among the tribe.

Ingredients
+ Scl The Original Pierre Poivre Gin
+ 2 clBaume du Pérou® home-made syrup

« 2 clLime cordial

Preparation

A progressive layering serves it best.

Glass:

A highball untainted gloss to highlight its
clarity.

Top up:
McKane plain tonic
Garnish:

A slice of lemon is enough to bring forth the
specific notes of several core botanicals.

“Plectranthus amboinicus is the scientific name
for a popular local medicinal plant of Mauritius
- the "Baume du Perou’, whose leaves are used
to make a favoured infusion for the treatment
of respiratory problems. Few are aware that
its leaves are also an aromatic herb for the
seasoning of savoury dishes, whereby its other
common name “gros thym™ - big thyme. In fact
it reconciles all-in-one the aroma and taste of
thyme and coriander, leaving an aftertaste of
fresh mint.
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THEORIGINAL
CLOUD NINE

The Original Cloud Nine - Here's a
mix meticulously fine-tuned for The
Original Pierre Poivre Gin. Its surprising
combination creates an amazing
sensation. The aquafaba® emulsion whips
up an onset of frothy waves that whisk you
off on a cloud. Then you feel the tickling of
the peppery bursts of the thyme infusion
surging as a warm undercurrent, taking
you to.. Cloud Ninel

Note : This recipe can be executed as well
with either of the floral signatures for
colourful clouds, namely Bluebell Cloud
Nine and Roselle Cloud Nine.

‘In December 2014, French musician Joél Roessel
discovered that water from canned garbanzo
beans (chickpea) would foam if whipped. He
shared his experiments to prove the fabulous
foaming capabilities of chickpea water (agqua).
Around the same time, vegan foodie Goose
Wohlt discovered that once whipped, it could
replace - without any stabilizer, egg white, as
well as dairy cream. A few days later, a Facebook
group was created to promote and popularize
aquafaba.

Ingredients
+ Scl The Original Pierre Poivre Gin

+ 3 cd Homemade syrup from infused
thyme and lemon zest

« 3 cl White tea infusion
+ 05 clHoney
+ 2 clAguafaba”

Preparation:

The shaker is a must to sustain the
aquafaba foam.

Glass:

A vintage coupette - as it's shallow
and wide, the emulsion settles as a
delightful frothiness.

Garnish:

A lemon zest swirl to resonate with the core
citrusy notes.
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FULL
BLOOM

A celebration of island living

As it is the all-encompassing essence
of our island living, be prepared for a
wind-blown ride onto our beach-side
of life. Indeed, there’'s so much more
to our subtly suggestive and seductive
Full Bloom. Candidly joyful and playful,
it lends itself perfectly to jazzing-
up festive parties, dancing the night
out starry-eyed, keeping it beautifully
blooming till sunrise.. Nothing wrong with
seeing the world through rose-coloured
glasses, right?

Ingredients
4 cl Roselle Hibiscus Pierre Poivre Gin
3 cl Hibiscus syrup
1.5 cl Passoa ligueur
0.5 cl Himalayan pink salt fine-sized crystals

2 cl Giffard egg white

Preparation:

Shake it up, shake it up!

Glass:
An old-fashioned Salto tumbler
Garnish:

For enthralling sucré-salé sips (sweet &
salty) - wet the rim of the glass in thick
honey, then dip it in pink Himalayan salt
crystals.

Floral décor:

A fresh pink hibiscus or nothing elsel
- In the language of flowers, the pink
hibiscus symbolises friendship and
heartfelt caring.

Pierre Poivre Gin mixes very well with music.
Sipping your Full Bloom at the beach, you
might hear, floating in on the sea breeze, wafts
of Feeling Good in its daring take by Matt
Bellamy, British Alternative Rock band leader. As
evergreen is the bluesy-jazzy original by genre-
defying Nina Simone - its American song-writer
and singer.
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