
INGREDIENTS

GARNISH

2 OZ  GRA Y WH AL E  GIN

5 OZ  Q T ONI C WAT ER 

L E M ON T WIST

Ev e r y  year  the  Cal i for nia  G ray  W hale  makes  a  12,000-mil e 

m i g ration  from the  war m lagoons  o f   the  Baja  Peninsula  to  the 

c o o l  wate rs  o f  the  A r ct i c .   O ur  smal l  batch  g in  i s  a  ce l e brat ion 

o f  t hi s   incredible  jour ne y. Taste  your  way  a long  the   Pa ci f i c 

Co as t l ine  with  e v e r y  s ip  o f  thi s   handcrafted  g in. F irs t , the  a rom a 

o f  c i t r us  hi t s  you, fo l low ed by  junipe r  and a  subt le  hint  o f  coa sta l 

 f i r  t rees . A s  you  mov e  up  the  path, f re sh  mint  and the  umam i 

f la v o rs  o f  kombu sea  ke lp  are  rounded  out  by  a  beauti ful  l a s t in g 

a lmo n d f inish . 

Enjo y  the  jour ne y.

M ET H OD

Pou r  G ra y  W ha l e  Gin  in to  a 

s te m l e s s  w in e  g l a s s . Ad d  a  l a rge  i ce 

cu b e  a n d  s t ir  for  15  se con d s . T he n 

ad d  chi l l e d  ton ic  w a te r  a n d  g iv e 

on e  m ore  s t ir  to  m ix  in g re d ie n ts .

GARNIS H

E xp re ss  the  l e m on  t w ist  ov e r  the 

g l a s s  a n d  p l a ce  i t  on  the  r im  a l on g 

w ith  the  j u n ip e r  b e r r ie s  a n d 

l ight l y  sp a n ke d  m in t  l e a f.

4  JUNIPER  B ERRIES

1 L E M ON T WIST

1 S PANK E D M IN T  L E AF

THE GRA Y WHALE &

TONIC

INGREDIENTS

GARNISH

2 OZ  GRA Y WHALE GIN

½ OZ  FRESH LEM ON J UI CE

½ OZ  FRESH LIME J UI CE

½ OZ  AGAVE

M ET H OD

Com b in e  G ray  W hale  Gin, l emon 

& l im e  j u i ce , and  aga v e  in  a 

cockta i l  shake r. Add i ce  and  s hake 

v igorou s l y. St rain  into  a  rocks 

g l a s s  ov e r  ne w i ce .

GARNIS H

E xp re ss  the  l emon peel  ov e r  the 

g l a s s  a n d  p la ce  gar nis h  the  cocktai l . 

L E M ON PEEL

GRA Y WHALE

T H E

S K I N N Y
Ev e r y  year  the  Cal i for nia  G ray  W hale  makes  a  12,000-m il e 
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Crafted to be savored responsibly. Gray Whale Gin 43% ALC.VOL. Distilled and Bottled 

by Golden State Distillery, Sebastopol, California © 2018 Gray Whale Gin

For more recipes visit graywhalegin.com/cocktails, 

and share your creations with us, using #graywhalegin.



INGREDIENTS INGREDIENTSINGREDIENTS

GARNISH GARNISHGARNISH

2 OZ GRA Y WHALE GIN

3 OZ ESPRESSO

2 OZ HEAVY WHIPPING CRE AM

1 TSP ALM OND EX TRACT

2 TSP AGAVE SYRUP

2 OZ  GRA Y  WHALE GIN

½ OZ  S IM PLE SYRUP

8 M IN T  L EAVES

2 ½ O Z GRA Y WHALE GI N

½  O Z VYA WHISPER 

DRY  VERM OU T H

MET H OD

In a  mixing  g las s  add  G ra y  W ha l e 

Gin  to  hot  e spres so  an d  w a r m 

hea v y  whipping  cream . Pou r  the 

mixt ure  into  a  thi ck  win e  g l a s s  or 

I r i sh  co f fee  mug.  

GARNISH

In a  whipped  cream disp e n se r  ad d 

1  cup  o f  hea v y  whippin g  cre a m , 

1  t sp  a lmond e xt ra ct  a n d  2  t sp 

aga v e  s y r up. Add char ge r  a n d 

shake. Gent ly  add  one  in ch  top p in g 

to  cocktai l . Spr inkle  sha v e d 

a lmonds  on  top. D r ink  hot .

M ET H OD

In  a  Ju l e p  cup  gent ly  muddle  mint 

a n d  s im p l e  s y r up  to  e x t ra ct  the  o i l s . 

F i l l  the  cu p  with  cr us hed  i ce . 

Ad d  g in  a n d s t ir  unti l  the  outs ide 

o f  the  g l a s s  i s  f ros t y. Then top  o f f 

the  cu p  w ith  more  cr us hed  i ce .

GARNIS H

Ta ke  a  sp r ig  o f  mint  and l ig ht ly 

sp a n k i t  to  re leas e  the  aroma.

MET H O D

Po u r  G ray  W hale  Gin  and 

v e r m o u t h  in  a  mixing  g las s . 

Add p lent y  o f  i ce  to  the  mixing 

g l as s . S t i r  for  20  se conds . St rain 

into  a  chi l l ed  mar tini  g las s . 

GARNISH

Add rehydrated  nor i  sa lad  mix  to 

o l iv e  br i ne  and free z e. 

SHAVED ALM ONDS S PRI G OF MIN TN O RI/O L IVE I CE BALL

THE GRA Y WHALE ALMOND THE GRA Y WHALETHE SLOW & DIRT Y

LATTE JULEPMARTINI
INGREDIENTS

GARNISH

M ET H OD

Pou r  G ra y  W ha l e  Gin , B r u to 

A m e r ic a n o, Vya  sw e e t  v e r m ou th, 

a n d  rose m a r y  s im p l e  s y r u p  in  a 

m ixin g  g l a s s . F i l l  the  m ixin g  g l a s s 

w ith  p l e n t y  o f  i ce . S t ir  for 

20  se con d s . S t ra in  in to  a 

chi l l e d  rock’s  g l a s s . 

GARNIS H

To m a ke  rose m a r y  s y r u p, in  a  p a n , 

he a t  2  cu p s  o f  w a te r, 1/2  cu p  o f 

high  qu a l i t y  hon e y  a n d  4  l a rge 

sp r igs  o f  d e -n e e d l e d  rose m a r y 

l e a v e s . Tu r n  he a t  o f f, d i s so l v e  a l l 

o f  the  hon e y  a n d  a l l ow  the  s y r u p  to 

coo l . Top  w ith  sp r ig  o f  rose m a r y.   

ROS E M ARY S PRI G

NEGRONI

THE GRA Y WHALE FIR

1 OZ  GRA Y WH AL E  GIN

1 OZ  B RU T O AM ERI C AN O

1 OZ  V YA S WE ET  V ERM OU T H

½ OZ  ROS E M ARY S IM PL E
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For more recipes visit 

graywhalegin.com/cocktails,  and share your 

creations with us, using #graywhalegin.


