JommyBakama | ISLAND GIN

SIP THE ISLAND LIFE

Cold Distilled botanicals, individually selected and blended, create this tropical inspired contemporary gin.
Dream of your own island in the sun as you discover the versatility of these flavors in your Cocktails!

AWARDS

GOLD Medal | 2021 SIP Awards 92 POINTS | 2022 Wine Enthusiast B
SILVER Medal | 2021 San Fran World Spirit Awards SILVER | 2020 John Barleycorn Awards _—
GOLD Medal | 2021 50 Best Awards GOLD Medal | 2020 50 Best Awards —

BRONZE Medal | 2021 Sunset International Spirits Awards

INSPIRATION

As pioneers in the art of relaxation, Tommy Bahama represents our
desire to escape the everyday and live life as if it were one long
weekend. Bring that island state of mind wherever the breeze takes
you and unwind into the Tommy Bahama way of living.

DISTILLATION
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flavors are clean and fresh, unaffected by the heat of conventional
Distillation. This technology captures the delicate flavor notes from
all flowers, fruits, vegetables and spices. 100% Grain Neutral Spirits.

TASTING NOTES

A fresh mix of distinctive juniper berry, citrus notes of
grapefruit and tropical hibiscus, soothing sweet cucumber
and elderflower, finished with a dash of spice ... delightful
cardamom.

BOTANICALS

European Juniper, Fresh Cucumber, Fresh Grapefruit,
Cardamom, Elderflower, Hibiscus

CORAL CAY DISTILLING

www.CoralCayDistilling.com

FACEBOOK: @TommyBahamaSpirits
INSTAGRAM: @TommyBahamaSpirits




RECIPES

Sunny Sangria Fizz

1 0z Tommy Bahama Island Gin
1 oz Sangria Mix

0.5 0z Lime

10z Egg White

2-3 0z Rosé

Add all ingredients except Rosé to a shaker
with ice. Shake vigorously. Strain into a glass,
top with Rosé, Lime peel for garnish, and Sip
the Island Life!

SIP THE ISLAND LIFE

Razzy Gimlet

2 oz Tommy Bahama Island Gin
4-5 Fresh Raspberries

0.5 oz Simple Syrup

0.75 oz Fresh Lime Juice

Muddle the Raspberries and Simple Syrup in
a Cocktail Shaker, add the Gin and Lime
Juice, Fill the shaker with ice, shake like
crazy, and strain into a martini glass.
Garnish with a Raspberry and Lime slice.
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93 Proof / 46.5% ALC/VOL |“
Suggested Retail Price: $34.99 ¢
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