


OFFICERS' FRESH 

GIMLET 

2oz Fords Gin Officers' Reserve 
1oz fresh-squeezed lime juice 

¾oz simple syrup 

Shake all ingredients with 
ice and stra.in into a chilled 

coupe glass. Garnish with floating 
lime wheel. 

THE OFFICERS' G&T 

2oz Fords Gin Officers' Reserve 
4oz premium tonic water 

2 dashes Angostura Bitters 

Build over ice into a highball 
glass and garnish with 

a lemon wheel. 

NO. 1 DRESS 

l½oz Fords Gin Officers' Reserve 
¾oz Dolin Blanc Vermouth 

¾oz fino sherry

1 dash lemon bitters 

Stir all ingredients with ice 
until chilled. Strain into a 

chilled coupe glass and 
garnish with a lemon twist. 
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PAR-TEA PUNCH 

750ml Fords Gin Officers' Reserve 
24oz English Breakfast Tea, 
brewed strong and chilled 

4 lemons, peeled 
6oz fresh lemon juice 

6oz sugar 

Prepare your oleo-saccharum by 
peeling four lemons, avoid the white 
pith. Reserve the lemons and place 
the peels in a large, non-reactive 

bowl. Add 8 ounces of sugar. 

Using a muddler, mash the 
peels into the sugar until it is 
wet with lemon oil. Let sit/or 

60 minutes, the sugar will start to 
dissolve from the lemon oils. Add the 
tea and stir to dissolve the remaining 
sugar. Then strain out the peels using 

a chinois or fine mesh strainer. 

Combine oleo-sacchariun with 
lx750ml bottle of Fords Gin 

Officers' Reserve in a large punch 
bowl with a large block of ice. 
Garnish with neatly cut lemon 

wheels studded with cloves. 

SAIL WITH US 

@FordsGin 

#OfficersReserve 

#JourneyslnGin 
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ARMY & NAVY 

2oz Fords Gin Officers' Reserve 
¾oz fresh lemon juice 

½oz orgeat 
1 dash Angostura Bitters 

Shake all ingredients with ice. 
Strain into a chilled coupe glass 

and garnish with 
a lemon twist. 

NEPTUNE 

¾oz Fords Gin 
¾ oz Fords Gin Officers' Reserve 

¾oz fresh lemon juice 
½ oz passion fruit syrup 

¼oz orgeat 
¼ oz blue cnra�ao 

Shake and strain over 
a double old fashioned 

glass filled with crushed 
ice and garnish with 

an edible orchid. 
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WITH FORDS 

OVER-PROOF GIN 

SHELF POSITIONING 

Placement adjacent to 

Fords Gin recommended 

PACKING 

750ml Exclusively 

6pks / 88 cases Per Pallet 

4 layers of 22 cases 

SUGGESTED RETAIL 

PRICE 

$34.99 

PRICING PER M ARKET 
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