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The great gin  
renaissance

With more and 
more micropubs 

offering gins to their 
customers, Alex 

Wright investigates 
how this spirit has 

risen back to the top

Gin is making a big comeback. 
So much so that it has now 
overtaken vodka as the 
nation’s favourite spirit, a 

recent YouGov poll has found.

Sales of the spirit, otherwise known 
as Mother’s Ruin in its heyday 
in the 18th century, which were 
a mainstay of drinks cabinets in 
the 1970s and 80s, have soared in 
recent years, peaking at £2.1 billion 
in 2021, up from £1.9bn the previous 
year, according to the Wine and 
Spirit Trade Association (WSTA).

Bottle sales have also climbed, with 
78 million sold in shops and online 
and 64 million in the off-trade in 
2020. The number of UK distilleries 
has also grown by 110 during 2021, 

topping more than 820, the Office 
for National Statistics figures show.

The craft gin boom, which 
has resulted in multiple small 
distilleries springing up all over the 
country, much in the same vein 
as microbreweries, is being driven 
by demand for different and more 
exotic and fruity varieties of the 
drink. And their exponential growth 
shows no signs of abating any time 
soon.

“It’s heart warming to find a 
positive story from the gloom of 
2020 – and our bold and growing 
band of distillers have delivered 
once again,” said WSTA’s chief 
executive Miles Beale. 

Gin has soared 
in popularity 
again after the 
Government 
changed the laws 
about making 
gin. Previously, 
the Gin Act 1751 
outlawed small 
scale gin distilleries 
in London to stop 
bootlegging, but 
then it was repealed 
in 2008, and since 
then it has really 
exploded
Jane Sharpe, Inn Doors micropub 

Subscribe today to Micropub, the UK’s only magazine 
dedicated to the micropub sector, and don’t miss a single 
issue. Delivered directly to your door, our quarterly 
publication will provide news, views and events details in 
your area, features, interviews, drinks reviews, area focus, 
pets corner, competitions and much more.
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“The record number of new 
distilleries opening across the UK 
is great news and helps provide 
jobs and a real boost to local 
economies.”

The gin craze has now spilt over 
into micropubs, with an increasing 
number now stocking the latest 
and greatest brands and varieties. 
Micropub Magazine spoke with a 
range of micropub owners across 
the country to find out how they 
first got into gin, what are the most 
popular ones and how sales are 
performing.

Early pioneers
Jane Sharpe, who owns Inn Doors 
micropub in Folkestone, Kent, 
with her husband Gary Edwards, is 
one of the early pioneers of gin in 
micropubs. She started selling it 
almost seven years ago when the 
micropub opened.

“Gin has soared in popularity again 
after the Government changed the 
laws about making gin,” Sharpe 
said. “Previously, the Gin Act 1751 
outlawed small scale gin distilleries 
in London to stop bootlegging, but 
then it was repealed in 2008, and 
since then it has really exploded 
as a market and now everyone’s 
getting on the bandwagon.”

When Sharpe started the micropub, 
no one was selling gins, but she 

The great gin renaissance

decided to take the plunge, much 
to the chagrin of “the micropub 
police at CAMRA” and has never 
looked back. It has proved to be 
a big hit with customers, who are 
now demanding bold and more 
exciting varieties.

Sharpe, who is well schooled in 
gins, having taken a number of 
formal courses, brought in her first 
gin from Masons of Yorkshire. Now 
she sources them from everywhere 
from online retailers such as Master 
of Malt to the local supermarket. 
The one proviso is that they have to 
be different to what’s available in 
the mainstream.

Today, the micropub, which has 
earned the nickname ‘The Gin 
Palace’, stocks about 38 different 
varieties, but at its height in 
popularity it had between 70 and 
80 pre-lockdown. Sharpe also 
holds monthly gin tasting evenings 
for between 25 and 30 people to 
sample three or four new varieties, 
with some having attended every 
single one.

Wine and spirits make up 50% of 
the micropub’s drinks sales and 
Sharpe believes that it wouldn’t be 
financially viable without the gin. 
That’s borne out by the popularity 
among male and female  
drinkers alike.

The Inn Doors micropub's gin range

Know  
your gins
London Dry is the UK’s tried 
and tested style. Its dryness 
comes from the fact it doesn’t 
contain much sugar and the 
absence of artificial flavours. 
The flavours come from the 
redistilling process. It’s sharp 
and clean tasting, with more 
pronounced citrus notes.

Distilled gins are similar 
to London Drys, but their 
flavours can be added after re-
distillation, and can be natural 
or artificial. They account for a 
lot of the wackier combinations 
(and colours) currently out 
there.

An Old Tom gin is sweeter 
than a London Dry, but not 
quite as sweet as genever (it’s 
often called ‘the missing link’ 
between the two). The name 
comes from the tomcat-shaped 
wooden signs that adorned 
the outsides of certain pubs in 
Victorian times, surreptitiously 
advertising shots of gin when 
the nation’s thirst for the stuff 
had panicked the Government 
into hiking taxes on it. Today 
it tends to be gentler and less 
tart than London Drys, often 
with big hints of liquorice and a 
notably smooth consistency.

There are myriad stories 
surrounding the origins of 
Navy-Strength gin, but the 
name tells you all you need to 
know. Approach with caution 
but remember that a beefier 
alcohol content can temper 
flavours, so you’re unlikely to 
get any nasty surprises.

Plymouth Gin can only be made 
in Plymouth and has been 
trademarked to one brand, so 
you know exactly what you’re 
getting.

Then there's sloe gin, which 
technically isn't a gin at all: it's 
a liqueur, not a spirit. Made by 
mixing gin and sloe berries, it's 
rich and sweet, and has a lower 
alcohol level (at least 25% ABV  
in the EU).

FREE
CRATES & 

GLASSWARE

To order call Filbert’s
on 01458 833744 or

email sales@filbertsfinefoods.co.uk

mrfilberts.com
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The great gin renaissance

More inclusive
Simon and Rebecca Tippett, who 
run the Hopper’s Hut micropub in 
Sidcup, London, started offering 
gin to make their micropub more 
inclusive to a wider range of people. 
After opening in 2016, demand had 
grown so strongly for gin that they 
began stocking it the following year.

“Lots of people were asking for it,” 
said Simon. “Our beer sales were 
predominantly male-led and we 
wanted to offer their partners who 
didn’t drink beer an alternative, so 
we decided to go for gin.

“Ninety percent of our gin drinkers 
are female, so that represents a 
huge part of the demographic we 
would be missing out on if we 
limited ourselves to selling just 
beer and cider. So, it’s really a no 
brainer to offer gin.”

As he learned more about the 
distilleries and discovered new 
ones, so he went further afield to 
source his gin. Now, the micropub 
stocks 58 different varieties, 
representing 30% of annual 
turnover, from distilleries up and 
down the country from the Isle of 
Skye to the Isle of Wight, as well as 
its own brewery in France.

Among the most popular events at 
the micropub are a blind gin tasting 
night. Simon also puts a gin of the 
week on the board to encourage 

punters to try new drinks such as 
strawberry and balsamic vinegar 
flavoured gin.

As well as selling the standard 
London dry gin in large quantities, 
fruity flavoured varieties including 
gooseberry, lemon, mango and 
rhubarb and ginger are winners too. 
Simon also likes to stock a wide 
range of mixers to suit all tastes 
from plain, aromatic, elderflower 
and Mediterranean tonics to orange 
juice and lemonade.

Different flavours
Different flavours were also what 
got Alyson Boote, who runs the 
Black Rat in Thackley, Bradford, 
with her husband Pete, into selling 
gin. Her micropub has offered a 
host of different varieties since 
taking it over in November 2021.

“Gin is such a versatile drink,” 
said Boote. “It comes in so many 
different flavours and you discover 
a new one almost every day.

“That works well with our punters, 
many of whom are adventurous 
and like to try the more exotic and 
exciting varieties. They’ll explore 
everything – from the Christmas 
pudding and blackberry and apple 
flavours we had on over the festive 
period to the mango and pineapple 
varieties, which tend to be more 
popular in the summer months.”

Ninety percent of 
our gin drinkers 
are female, so 
that represents a 
huge part of the 
demographic we 
would be missing 
out on if we limited 
ourselves to selling 
just beer and cider. 
So, it’s really a  
no brainer to  
offer gin
Simon Tippett, Hopper’s Hut Micropub 

Gin is a popular feature of the Black Rat

Hopper's Hut's gin menu

www.micropubinsure.co.uk
FREEPHONE 0800 038 5221

For a FREE quotation for your business, call us on

Micropub Insure is a bespoke insurance 
product especially for Micropubs.

We are pleased to state that we can offer quality 
cover that not only meets the needs of your Micropub 
or Micro Brewery, but also delivers the low rates of 
premium that you deserve.

● Bespoke product for Micropubs and Micro Breweries
● Specially negotiated rates and cover
● Beer festivals and on-site brewing accepted as standard
● Claim free discount scheme in place
● Family run business.

MicropubInsure is a trading style of Warwick Davis (Insurance Consultants) Ltd, who are Authorised and Regulated by the Financial Conduct Authority.

Specialist Insurance 
for Micro Pubs and 
Micro Breweries
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making gin out of their garage.
Since taking over the micropub in 
November last year, Higgins has 
quadrupled her gin range. Now, she 
has about 20 different varieties on 
her shelves.

“I’m constantly trying out and 
getting new gins in, to complement 
our current offering,” said Higgins. 
“We are always looking at doing 
new offers to get people into trying 
gin with their friends and partners, 
such as four doubles for £20 with 
different mixers.

“Gin has become such a staple for 
our customers that now about 70% 
of the women that come in with 
their partners drink gin. If we didn’t 
offer it, it would alienate them and 
have a very detrimental effect on 
business.”

Lee Price, owner of the Saxon Bar 
in Christchurch, Dorset, who has 
always sold gin since he bought 
the micropub in 2018 and currently 
has 24 on offer, added: “Gin has 
become both a very adult drink 
and an acceptable alcopop. When 
gin is mixed with a bottle of tonic 
you hardly realise you’re drinking 
alcohol. On the other hand, if you 
don’t dilute it, it’s a completely 
different experience.”

Gins only look set to continue 
in their popularity as people 
experiment with more new and 
exciting varieties. And it seems that 
it’s only a matter of time before 
they have become a mainstay of 
every micropub’s stock range. 

The great gin renaissance

Kathryn Boam, who owns the 
Dog and Parrot in Eastwood, 
Nottinghamshire, with her husband 
David, complements her extensive 
gin range with mixers of all 
varieties. Her gin flavours run from 
orange, strawberry, raspberry, 
blackcurrant and cherry and lime 
to passionfruit, bramble, rhubarb 
and ginger, parma violet, and even 
bakewell tart and chocolate orange, 
as well as the infamous candy  
cane gin.

But it’s really the mixers where 
she excels. As well as the standard 
slimline tonics, she also offers 
everything from orange juice, 
cranberry juice, lemonade and coke 
to ginger ale, pink soda, sarsaparilla 
and elderflower tonic.

“My customers tend to be quite 
adventurous when it comes to 
trying out new drinks,” said Boam, 
for who gin accounts for 15% of 
drinks sales. “Some people like the 
cherry gin and coke, while others 
are partial to testing even more 
unusual and exotic combinations.”

Something different
Sarah Johnson, who owns 
the Narrow Nick in Rothbury 
and the Ale Gate in Alnwick, 
Northumberland, with her husband 
Paul, was prompted to start 
selling gin because her customers 
are always on the lookout for 
something new.

“I started with six gins when we 
opened six years ago, but then, 
the more I found out about them, 

the more obsessed I became,” 
said Johnson. “Now, we have 55 
different varieties at the Ale Gate 
and 37 at the Narrow Nick.

“People don’t just want the regular 
gin and tonic these days, it’s all 
about new flavours like raspberry, 
pink grapefruit and quince, to such 
an extent that they have become 
a talking point when people go 
out now. We had one gentleman in 
particular who had been working 
his way through our range at the 
Narrow Nick and got up to 55, but 
he started complaining because I 
keep changing them!”

There’s no shortage of local 
distilleries to source gin from either, 
with Geordie-Gin in Newcastle, 
Hepple Spirits in Morpeth, and 
Northumberland Spirit Co and 
Pilgrim Spirit, both in Alnwick. To 
give it a more cosmopolitan touch, 
Johnson also brings in supplies of 
French and Spanish gins.

“I’ve had nothing but positive 
feedback about my gin,” said 
Johnson. “You get the occasional 
real ale drinker sighing and saying, 
‘Not another gin’, but it all good-
natured banter really.”

The new wave
Nicky Higgins, who runs the 
Ainsbury micropub in Bradford with 
her husband John, believes that gin 
is following the same trend as craft 
beer. Just as there has been a rise 
in small microbreweries starting up, 
experimenting with new types of 
beer, now every man and his dog is 

A brief history of gin
Gin has had a long and rich 
history.

It dates back to the Middle Ages, 
when it was first made using 
junipers, according to a 13th 
century Flemish manuscript.

By the 1600s, the Dutch had set 
up hundreds of distilleries in 
Amsterdam to produce the spirit 
called genever on a mass scale.
Originally, it was made as a 
medicine and distributed to 
chemists for the treatment 
of ailments such as gout and 
dyspepsia.

Consumed in large enough 
quantities, it helped to 
ameliorate the perception of 
common symptoms associated 
with these disorders.

Gin gained further popularity 
during the 30 Years’ War, when 
British soldiers fighting in the 
Netherlands consumed it to 
give them Dutch courage before 
going into battle.

But it wasn’t until the latter half 
of the 17th century and early 
18th century that it really took 
off in England.

At its height in 1720, during  
the Gin Craze, experts estimate 
that as many as one quarter 
of London households were 
frequently producing their  
own gin.

Despite Parliament’s attempts to 
rein in gin consumption with no 
fewer than five major legislative 
acts passed in the space of 22 
years, its popularity grew even 
stronger.

The spirit is immortalised in 
William Hogarth’s 1751 Gin 
Lane print depicting the evils 
of drinking gin, at the centre 
of which sits a ragged woman 
taking snuff as her baby 
plummets from her arms into the 
gin vault below.

Gin was also used in some of  
the British colonies where people 
were prone to malarial infections 
to mask the unpleasant, bitter 
flavour of the antimalarial 
quinine. This medical elixir 
developed into the gin and  
tonic drink that we all know  
and love today.

The Ainsbury micropub's gin corner

The Dog and Parrot's 
sarsaparilla flavoured gin

The Narrow Nick's 
extensive gin collection

Gin has become 
such a staple for our 
customers that now 
about 70% of the 
women that come in 
with their partners 
drink gin. If we didn’t 
offer it, it would 
alienate them and have 
a very detrimental 
effect on business 
Nicky Higgins, Ainsbury micropub 

The Saxon Bar offers 24 gins
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Five popular gins to try 

Premium 
Brockmans RRP: £34
This premium classic British gin 
offers something a little more 
unusual as it blends traditional 
gin botanicals with more unusual 
flavours such as liquorice root, 
blueberries and blackberries, 
resulting in an incredibly smooth gin. 

Flavoured
Warner’s Rhubarb Gin RRP: £38
Flavoured gin is a crowded market, 
but it’s hard to beat this early-
entrant - the world’s first rhubarb 
gin - for taste and versatility. Fresh 
rhubarb juice joins juniper, coriander 
seed, elderflower, and more, for a 
quality blend. 

by Emma Eversham

Eco-friendly
Green Man Wildwood Gin RRP: £30
Botanicals sourced from the Surrey 
forests provide top notes of pine, fir 
and birch with a fresh herbal base 
in Silent Pool’s eco-friendly gin, 
the first spirit to be packaged in a 
cardboard bottle.

Non-alcoholic
Strykk not Gin RRP: £16
An authentic non-alcoholic gin with 
the same distilled flavour profile 
as its alcoholic counterpart, with 
botanical hits of juniper, coriander, 
sage and basil. One hundred 
percent natural, without sugar, fat 
or artificial flavours.

Classic 
Gordon’s London Dry Gin RRP: £16
Easily recognisable as the original 
London Dry, Gordon’s has held its 
number two spot as the top selling 
gin in the on-trade for two years 
(only beaten by Gordon’s Pink). 
Distinctive, juniper-heavy, and 
reliable. 

Distinctive Craft Ales  
From The Heart Of  The Welsh Valleys

Tudor Brewery
Llanhilleth Industrial Estate, Llanhilleth, Nr. Abertillery, NP13 2RX

(Sales) 01495 239463  t. 01495 214808
e. info@tudorbrewery.co.uk

WWW.TUDORBREWERY.CO.UK

KEEPING TRADITION ALIVE
Tudor Brewery is an award winning family run company,  

following the model of a cottate industry. 

We have recently achieved the highest acolade of  Three Gold Stars as the 
Great Taste Awards. This is run by the Guild of Fine Foods and has been stated 

as the Oscars of the Food and Drink Industry.

Supporting 
Businesses to 
process payments 
face to face, 
online and over 
the phone... 

We tailor the ideal solution to your business without 
confusing contracts, hidden fees and unnecessary costs!

www.cardindustryprofessionals.co.uk

as recognised by 

To find out more contact your local Sales Professional: 

Karen on 07825 875961

Submit your photos 
to Pooch Corner

We love having photos of your 
doggies in micropubs.

Please submit entries via email to  
info@micropubmagazine.co.uk 
making sure the image is high 
resolution for printing purposes.

Please provide name of dog/s, 
micropub name and location.


