
Kerr’s Gin is made from local Scottish Borders Barley.
Every grain is grown within 30 miles of the distillery, and we have 
formed long-term partnerships with 11 local farmers

Redistilled in a rare Carterhead Still from our own barley spirit. 
Unlike many other gins, we don’t buy in base spirit made elsewhere 
– giving us complete control over our gin’s creation

The Carterhead gently steams the botanicals in the spirit vapours
rather than boiling them like most regular gin stills. This captures 
more of the subtle aromas and complex flavours

Our barley spirit base gives Kerr’s Gin a unique rounded mouthfeel.
This works brilliantly with tonic water’s bitterness, delivering a Gin & 
Tonic with a delicious balanced refreshment



Gin from The Scottish Borders
At The Borders Distillery we make this 43% ABV Gin from 
our own malted barley spirit, itself distilled from locally-
grown barley. It is named after William Kerr, a botanist 
from our home town of Hawick. Kerr was one of the 19th

century’s great plant hunters, sending 238 plants to Kew 
Gardens from his travels to Canton, Java, and Manila

Tasting Notes
Kerr’s Gin’s barley spirit base gives it a 
distinctive full and rounded character. 
This works well with the dry bitterness 
of Tonic Water, delivering a brilliantly 
balanced Gin & Tonic.

Kerr’s has bright juniper and citrus notes 
on the nose. These could complement 
herbal flavours, ginger, or tea.

The gin has a hint of liquorice in its 
finish. This pairs nicely with sharper fruit 
flavours like lemon, grapefruit, rhubarb, 
and raspberry. www.thebordersdistillery.com


