Blind Tiger Organic Gin pays homage to the infamous clandestine bars of the prohibition era of the 1920s,
that were known as ‘Blind Tiger Bars’.

Handcrafted in St Agnes Distillery’s smallest still, Blind Tiger Gins are created through the individual
distillation of each certified organic botanical prior to carefully blending them together.

The methodology of distilling each botanical individually allows the distillery the ultimate control in

crafting gin. In a similar way that a winemaker blends wine from multiple carefully selected batches,

individual batch distillation of botanicals allows the distillery to have the ultimate precision in creating
distinctive gins.

The result is one of Australia’s most distinctive certified organic gins, with a pure, fragrant and elevated

flavour profile featuring a bold combination of juniper and citrus.

MANDARIN GIN

Our Mandarin Gin uses the same botanical base as our Rare Gin
carefully blended with distillations of organic mandarins grown
in the sun-drenched Riverland of South Australia. Mandarins were
peeled and divided into two parts: one-third of the peel soaked

in organic spirit overnight and distilled the next day, while the
remaining two-thirds were air-dried above the historic pot stills at
the St Agnes Distillery. The resulting blend is then sweetened with
organic sugar to make a liqueur style gin.



