How to Enjoy Malacca Gin
While its subtle flavour provides a pleasant twist to classic cocktails like
Gin & Tonic, Tom Collins and a Martinez, the Malacca Gin is best enjoyed on
its own.
Where juniper demands centre stage in the iconic London Dry, Malacca
takes a more quiet approach, adding grapefruit and citrus into the mix,
lending a distinct floral scent to the nose.
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A Brief History of Malacca Gin
Based on a recipe developed in 1839, it is said that the botanicals and spices used to
create the legendary Malacca Gin blend was handpicked by Charles Tanqueray himself
during the company’s voyages across Europe and the East Indies.
While lauded by many in the industry who praised its similarity to the defunct Old Tom
Gin of the 1800s, Malacca Gin was pulled off shelves a mere four years after its initial
release in 1997. But Malacca’s sweeter and more citrus-centric notes, a welcomed
alternative to the juniper-heavy profile often associated with the classic London Dry
style of Gin, had left its indelible mark and quickly gained mythical status.
Thanks in part to the modern cocktail movement and a shift in demand for different
interpretations and styles, Tanqueray announced a limited re-release of Malacca Gin in
2013.
Get a taste of history and sample this fabled tipple at The Bar. Join us for Gin O’Clock
every Friday and Saturday from 5pm to 8pm.
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Malacca Collin
• 45ml Broker’s Gin
• 15ml Gula Melaka
Syrup
• 20ml Lemon Juice

1.

Place all ingredients
except for lemon wheel
in a tall glass

2. Fill the glass with ice and

• Tonic Water

top up with tonic water and

• Lemon Wheel

stir gently
3. Garnish with lemon wheel
4. Sip and Savour slowly
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• 45ml Pandan-Infused 1.
Broker’s Gin
• 90ml Tonic Water
• Lemon Wedge
and Pandan leaf

Pour Gin and Tonic
in a glass

2. Top up glass with a
generous amount of ice
3. Garnish with Lemon Wedge
and Pandan leaf
4. Best Enjoyed in Good
Company and Great
Conversation
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Celery Gimlet
• 45ml Broker’s Gin
• 20ml Lime Cordial
• 1 Drop of Celery
Bitters
• Lime Wedge

1. Place all ingredients
into an ice-filled shaker
2. Shake till well- blended
3. Strain into a glass
4. Enjoy

A Brief History of Gin
A Dutch physician, Franciscus Sylvius, is often credited with the discovery
of Gin though its roots can be traced back to as early as the Middle Ages,
where it began life as a humble medicinal remedy to cure ailments like gout
and kidney problems.
The spirit existed in various forms, though often of inferior quality. In the
latter half of the 17th Century, distillers set about to improve its flavour
by adding various botanicals such as lemon peel, star anise and cinnamon,
whilst also increasing the overall quality of the distillate. Thus, the
London Dry Gin was born.
It wasn’t until sometime in the 1860s through to the Prohibition Era that
Gin truly cemented its prominence, thanks in part to its status as the
ingredient du jour for several classic cocktails birthed during that
period, among which include The Gin Rickey, The Southside and The White
Lady.
Today, driven by a revivalism of classic cocktails coupled with the growing
appetite for different styles, flavour profiles and distillers, it would
seem that gin has entered its second Golden Age.

