
HARVEST GIN

D E T A I L S MSRP $40.00

Our Harvest Gin is first distilled in direct-fire, traditional copper
alembic pot stills in order to keep the wonderful aromas of the
aromatic white wines. Then, it is distilled one final time in a pot still so
that we can infuse the botanicals and offer you this unique aromatic
gin. This Gin isn’t your typical gin. It’s a seasonal, limited release
aromatic grape-based gin we make once a year at harvest time. 

D E S C R I P T I O N

T A S T I N G  N O T E S
The floral aromatic white wine pomace from local wineries is
fermented and pressed at our distillery. We then distill it using
traditional techniques. Once we have the base spirit, it’s finished with
a combination of unique botanicals vapor-infused in a botanicals
basket. We combine locally harvested California bay laurel and wild
fennel along with juniper berries and an array of delicious botanicals.
The result is a floral and complex spirit crafted to entice the most
discerning palates.

ABV (80 Proof) 750ml
Made from White Wine Pomace
12 bottle case | UPC 75335938701740%

Silver -  California Craft Spirits Competition 2020
Silver - American Distilling Institute 2018

Silver - California Craft Spirits Competition 2017
Bronze - Distilled Spirits and Cocktail Competition 2018

A W A R D S

LIme Gimlet
2 oz Al ley6 Harvest
Gin
½ oz Simple Syrup
1 oz Fresh L ime Juice
Garnish w/ L ime
Wheel 

MURDER IN THE 1ST DEGREE
1  oz fresh squeezed blood orange juice
.5 oz fresh lemon juice.
5 oz Aperol .
5 oz ginger syrup
1 dash Angostura Bitters
2 dashes Scrappy’s Cardamom bitters
1 .5 oz Al ley 6 Harvest Gin
Combine al l  ingredients in cocktai l
shaker with ice and shake vigorously
unti l  wel l  chi l led. Serve up and garnish
with a blood orange wheel .
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