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I N T RO D UC I NG 
C H A SE’ S  G I N SE LTZ E R S

A brand new member of our family: chase’s Gin 
Seltzers. A range of refreshing gin seltzers, expertly 
crafted using Chase gins, water sourced on Chase 

Farm and no added nasties.
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H E D G E ROW 
E L D E R F LOW E R G I N

We are delighted to introduce you to the newest 
addition to our field to bottle gin collection. 
Capturing the taste of the spring-time hedgerows, 

this is a spring-summer must have.
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A L S O I N T H I S I S SUE

A PA S S P O RT TO 
H E R E F O R D S H I R E

The must-visit places in and around our home county. 
From the sleepy, unique streets of Hay-on-Wye, to a 
compulsory visit to the foodie’s heaven, The Yard in 

Hereford City.
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A M E S SAG E F ROM

T H E C H A SE FA M I LY
We’re incredibly proud to welcome back Country Tails, our 
printed paper to bring the Chase community up to speed with 
all goings-on at our Farm Distillery, right here in Herefordshire. 
Hopefully, it gives you a little glimpse into our world, but of 

course, it will never beat visiting in person!

We’re delighted that our distillery shop and tours are now back 
open and the team here are very much looking forward to 
welcoming you down to the farm. Make a weekend of it and stay 
at one of the county’s beautiful hotels and inns. Herefordshire 
is not only a beautiful place, but it’s a rising foodie hotspot and 
has an abundance of things to do. Please get in touch with the 

team for travel tips when you’ve booked onto a tour.

As always we would love to hear from you, so please do drop 
us a note any time. You can get on without us, be we can’t get 

on without you, and for that, we will be forever grateful. 
 

Yours Truly, 

Chase Family

Chase Distillery, Chase Farm, Rosemaund, Hereford, HR1 3PG
+44 (0) 1432 820 455         info@chasedistillery.co.uk

V I S I T US F O L LOW US

Search Chase Distillery
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CO C KTA I L S

F I N D YO U R P E R F E C T SE RV E

50ml Chase Rhubarb &
Bramley Apple Gin 
20ml Lime Juice  
10ml Sugar Syrup 
Soda top

Simply combine all of the ingredients 
over cubed ice and stir well. Garnish 
with a ribbon of rhubarb or when out 
of season a thinly sliced apple fan.

R H U BA R B & B R A M L EY 
A P P L E R I C K EY

50ml Chase Seville Marmalade Gin 
25ml Cognac

25ml Lemon Juice  
10ml Sugar Syrup

Place all the ingredients into a cocktail 
shaker with a handful of ice and shake 
hard. Double strain into a coupe glass 

and garnish with a delicate orange peel.

SE V I L L E S I D E C A R

50ml Chase Pink Grapefruit & Pomelo Gin
12.5ml Rosé Vermouth
Tonic Top
 
Take a large wine glass, add the gin and 
vermouth. Stir to combine and fill the glass 
with lots of ice. Top with chilled tonic and 
garnish with a pink grapefruit slice and a 
rosemary sprig.

P I N K G R A P E F RU I T
S P R I TZ



Well, ever since we opened the doors of the distillery                                     
back in April 2008, we’ve always put the potato at 

the heart of our story. Why? Well, we’ve always believed 
the closer you are to the source of your food and drink, the 
better it is for us and this environment. It just so happens 
that the rich red fertile fields of Herefordshire, our home 
county, is one of the most prized regions for growing them 
in the UK. 

Last year I had the fortune to Visit Tales of the cocktail 
festival down in New Orleans. The festival, who’s non 
profit aim is to celebrate the cocktail industry, went to a 
whole new level and sustainability from all angles was at 
the forefront of the topic with no signs of slowing down. 
One seminar I booked in earnest ‘Against the Grain’ started 
off describing spirits as agricultural products, and it delved 
deep into why the industry has stopped treating them 
the same way we do our food. The panel, moderated by 
Nicolas Torres from True Laurel Bar in SF, accepted that 
there was a disconnect between the way that we view 
spirits and food, wine and even beer.

Scott, from High Wire Distilling, brought Prohibition to the 
forefront of the topic, a ban which prevented alcohol from 
being made, transported or sold in America from January 
1920. Up until then, most farms and villages throughout 
the states would be distilling their ingredients locally 
priding themselves on their tastes and characteristics 
using local crops. During Prohibition, the primary source 
of drinking alcohol was industrial alcohol – the kind used 
for making ink, perfumes and fuel. About 3 gallons of faux 
gin or whiskey could be made from 1 gallon of industrial 
ethanol. Before Prohibition, distilled spirits accounted for 
less than 40 per cent of the alcohol consumed in America. 
By the end of the “noble experiment” distilled spirits made 
up more than 75 per cent of alcohol sales.

Today, there is another boom in the production of 

spirits, including a massive surge in demand for ready-
made neutral grain spirit and some cases, finished aged 
spirits. Strategic marketing supplied consumers with 
specific messages that ‘shape’ a brand’s narrative; it’s 
easy for anyone to appear craft. These messages, often 
spread digitally, highlight certain aspects of production 
like where the water is sourced from, or a secret family 
recipe, which often serves to romanticise a brand without 
providing the whole picture of their production process. 
This leads to a severe misconception about how spirits 
are made, furthering the disconnect between alcohol and 
agriculture. Presenters Ann Marshall and Scot Blackwell 
from High Wire distilling put a significant focus on using 
the local ingredient to the distillery in Charleston; their 
approach is simple: seek the finest ingredients available 
and develop recipes using a creative, culinary method. 

They spoke how industrial commodity crops that 
dominate the American farming landscape contribute to 
many pressing environmental issues like monoculture, 
plant disease, water pollution, soil depletion and 
greenhouse gas emissions. One of their missions is to 
educate consumers and how their choice when purchasing 
a spirit impacts the food system. A shocking stat was 
brought to the attention of the audience moderator 
Shana Farrell, that less than 1% of corn grown in the US 
directly feeds the people of the nation or is turned into 
alcohol, and much of that is from high fructose syrups. The 
panel discussed that a more resilient agricultural system 
would start by diversifying our crops, shifting some of 
the corn monocultures to a landscape rich with a variety 
of vegetables, pastures and prairies. It would more closely 
mimic natural ecosystems and include different seasonal 
plants—not just summertime annuals with shallow roots 
that are especially sensitive to dry spells.

However, all agreed on the panel that it was incredibly 
hard for smaller players who are doing things right, to get 

their messages across. Specific to cocktail bars, Nicholas 
whose cocktail menu lists spirits as their bases as opposed 
to categories to help further educate the consumer where 
there are actually from. He made a specific point about 
teaching his staff on the farms that supply most of the 
products and makes a big point about conveying what 
the spirits are made from, something that I see more and 
more craft bars go onto adopt. However, especially in San 
Fran where he’s based, hospitality rents and rates are only 
going north, and operators are often faced with a dilemma 
of how to make a margin. An idea of cutting more small 
craft spirits with larger brands when making a cocktail was 
mentioned, but it’s a constant balance. Back home in the 
UK, one notable hotel chain stands out, The Pig Hotel’s 
based in the South East. They pride themselves of a great 
connection with gardeners and farmers all form local areas 
of their hotels.

The disconnect between spirits and agriculture obviously 
couldn’t be solved within 90 minutes. Still, they all quite 
rightly agreed that ‘All ships rise with the tide’ and that it’s 
great to have more distilleries out there large and small 
who champion traceability. People are turning to this, 
and it’s a trend that isn’t going to go away, banning plastic 
straws is just the start. So next time you’re at the bar or in a 
liquor store, perhaps take a little time to learn exactly what 
your spirit of choice is made from and where it was grown. 
But above all, make sure it tastes mighty fine!

Championing field to bottle spirits has always been 
at the heart of what we do. As always, I would love 
to hear your thoughts.  Drop me an email any time
james@chasedistillery.co.uk

W H Y P OTATO E S?
JA M E S C H A SE
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I N T RO D UC I NG

C H A SE’ S  G I N SE LTZ E R

SE V I L L E
O R A NG E

This zingy & crisp gin seltzer is a refreshing blend of 
Chase Seville Marmalade Gin and sparkling water. 
Delicious sweet bursts of orange and zesty citrus.

P I N K G R A P E F RU I T
& P OM E LO

LO N D O N D RY 
& L EM O N

This london dry gin seltzer is a delicious blend of 
our classic Chase GB Gin, sparkling water and the 

addition of a squeeze of lemon.

This zippy & zesty gin seltzer is created from our 
Chase Pink Grapefruit & Pomelo Gin and sparkling 

water. Bursting with grapefruit freshness.

James Chase created chase’s on returning from his time living in the USA, with a mission to 
create a low-calorie gin drink that’s big on taste. The range is a refreshing mix of chase gin 
and sparkling water including; Pink grapefruit and pomelo, Seville orange and London 
dry and lemon gin. We’ve taken the same approach used to craft our award-winning range 

of spirits, distilled from scratch on the chase farm. These are for the adventure set, the 
calorie-conscious and those that don’t want to compromise. We know consumers are 
becoming increasingly health-conscious, and these are a great alternative, a low-calorie 
alcoholic sparkling drink at just 89 calories per 250ml.
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SAY H E L LO TO. . .

H E D G E ROW E L D E R F LOW E R G I N

H E D G E ROW 
E L D E R F LOW E R G I N & S O DA

INGREDIENTS
50ml Chase Hedgerow Elderflower Gin 
Soda Top

METHOD
Build in a highball glass over lots of ice, stir and 
garnish with a fresh slice of lemon.

E L D E R F LOW E R & 
C UC UM B E R CO L L I N S

INGREDIENTS
50ml Chase Hedgerow Elderflower Gin 
4 Slices of Cucumber 
15ml Fresh Lemon Juice 
10ml Sugar Syrup 
Soda Top

METHOD
Add all ingredients except the soda to a cocktail 
shaker, muddle ingredients until thoroughly 
combined. Double strain into a high ball glass filled 
with cubed ice. Top with soda and garnish with a 
ribbon of cucumber.

We are delighted to introduce you to the newest addition to our field to bottle gin collection, Chase Hedgerow 
Elderflower Gin. This light and floral gin leads with delicate elderflower perfectly complemented with juniper and 
citrus. Just like the rest of our spirits, it is carefully crafted by copper pot distilling our gin with elderflowers picked from 
Herefordshire hedgerows.

O U R
P E R F E C T SE RV E S

HARVEST 2020
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B R I T I S H P U B S
JA M E S C H A SE

Believe me when I say I love a great pub. I’m desperate to 
visit the Moon Under Water, the best pub in the world. 

Just over 70 years ago George Orwell wrote an essay for the 
Evening Standard in which he described his perfect pub. 

He talks about the various attributes it has: near to a bus 
stop, it’s far enough away from the main drag that it doesn’t 
get the rowdy crowd, it serves good beer (obviously), has a 
beer garden in the sunshine, serves great food – generous 
portions and not too fussy. And towards the end of the 
description of this wonderful pub, he says “The alert 
reader will have already guessed that this pub does not 
exist”. Because as we all know, every pub has some of 
these attributes but no one pub has them all. He goes on 
“The best pub I know has 8 of these, but the one with the 
garden doesn’t have a great beer” etc. etc. 

He based the Moon Under Water on three pubs that are 
incredible to this day, still going strong and OPEN around 
Highbury corner in North London; I will leave it to you 
which pub has which attribute! Orwell describes this so 
perfectly; he is so economical with his words. 

The below essay is about 800 words long, and it says 

what’s more special about pubs than most take years 
to articulate. It’s that simple thing of just walking in and 
having a beer with some like-minded people and setting 
the world to rights. Where any hierarchy and social status 
is left at the door. There is no such thing as a pub less 
British soap opera because a pub is the only place where 
characters from all different backgrounds can meet in the 
same area and where the drama happens.

If Orwell’s write up, in my opinion, is open to interpretation, 
then it indeed does become everyone’s perfect pub.

Covid-19, as we all know, will change the landscape of 
hospitality forever, I just hope those pubs we hold dear to 
our hearts will survive this almighty. In partnership with 
The Drinks Trust, a charity supporting the hospitality 
community, we have produced some caps and t-shirts 
where all profits are donated to this good cause. These can 
be found via our web shop in ‘accessories’. 

My favourite public-house, the Moon Under Water, is 
only two minutes from a bus stop, but it is on a side-

street, and drunks and rowdies never seem to find their 
way there, even on Saturday nights.

Its clientele, though fairly large, consists mostly of ‘regulars’ 
who occupy the same chair every evening and go there for 
conversation as much as for the beer.

If you are asked why you favour a particular public-house, 
it would seem natural to put the beer first, but the thing 
that most appeals to me about the Moon Under Water is 
what people call its ‘atmosphere’.

To begin with, its whole architecture and fittings are 
uncompromisingly Victorian. It has no glass-topped tables 
or other modern miseries, and, on the other hand, no sham 
roof-beams, ingle-nooks or plastic panels masquerading 
as oak. The grained woodwork, the ornamental mirrors 
behind the bar, the cast-iron fireplaces, the florid ceiling 
stained dark yellow by tobacco-smoke, the stuffed bull’s 
head over the mantelpiece — everything has the solid, 
comfortable ugliness of the nineteenth century.

In winter there is generally a good fire burning in at least 
two of the bars, and the Victorian lay-out of the place gives 
one plenty of elbow-room. There are a public bar, a saloon 
bar, a ladies’ bar, a bottle-and-jug for those who are too 
bashful to buy their supper beer publicly, and, upstairs, a 
dining-room.

Games are only played in the public, so that in the other 
bars you can walk about without constantly ducking to 
avoid flying darts.

In the Moon Under Water it is always quiet enough to 
talk. The house possesses neither a radio nor a piano, and 
even on Christmas Eve and such occasions the singing that 
happens is of a decorous kind.

The barmaids know most of their customers by name, 
and take a personal interest in everyone. They are all 
middle-aged women—two of them have their hair dyed 
in quite surprising shades—and they call everyone ‘dear,’ 
irrespective of age or sex. (‘Dear,’ not ‘Ducky’: pubs where 
the barmaid calls you ‘ducky’ always have a disagreeable 
raffish atmosphere.)

Unlike most pubs, the Moon Under Water sells tobacco as 
well as cigarettes, and it also sells aspirins and stamps, and 
is obliging about letting you use the telephone.

You cannot get dinner at the Moon Under Water, but 
there is always the snack counter where you can get liver-
sausage sandwiches, mussels (a speciality of the house), 
cheese, pickles and those large biscuits with caraway seeds 
in them which only seem to exist in public-houses.

Upstairs, six days a week, you can get a good, solid lunch—
for example, a cut off the joint, two vegetables and boiled 
jam roll—for about three shillings.

The special pleasure of this lunch is that you can have 
draught stout with it. I doubt whether as many as 10 per 
cent of London pubs serve draught stout, but the Moon 
Under Water is one of them. It is a soft, creamy sort of stout, 
and it goes better in a pewter pot.

They are particular about their drinking vessels at the 
Moon Under Water, and never, for example, make the 
mistake of serving a pint of beer in a handleless glass. 
Apart from glass and pewter mugs, they have some of 
those pleasant strawberry-pink china ones which are 
now seldom seen in London. China mugs went out about 
30 years ago, because most people like their drink to be 
transparent, but in my opinion, beer tastes better out of 
china.

The great surprise of the Moon Under Water is its garden. 
You go through a narrow passage leading out of the saloon, 
and find yourself in a fairly large garden with plane trees, 
under which there are little green tables with iron chairs 
round them. Up at one end of the garden there are swings 
and a chute for the children.

On summer evenings there are family parties, and you sit 
under the plane trees having beer or draught cider to the 
tune of delighted squeals from children going down the 
chute. The prams with the younger children are parked 
near the gate.

Many as are the virtues of the Moon Under Water, I think 
that the garden is its best feature, because it allows whole 
families to go there instead of Mum having to stay at home 
and mind the baby while Dad goes out alone.

And though, strictly speaking, they are only allowed in the 
garden, the children tend to seep into the pub and even 
to fetch drinks for their parents. This, I believe, is against 
the law, but it is a law that deserves to be broken, for it 
is the puritanical nonsense of excluding children—and 
therefore, to some extent, women—from pubs that has 
turned these places into mere boozing-shops instead of 
the family gathering-places that they ought to be.

The Moon Under Water is my ideal of what a pub should 
be—at any rate, in the London area. (The qualities one 
expects of a country pub are slightly different.)

But now is the time to reveal something which the 
discerning and disillusioned reader will probably have 
guessed already. There is no such place as the Moon Under 
Water.

That is to say, there may well be a pub of that name, but 
I don’t know of it, nor do I know any pub with just that 
combination of qualities.

I know pubs where the beer is good but you can’t get 
meals, others where you can get meals but which are noisy 
and crowded, and others which are quiet but where the 
beer is generally sour. As for gardens, offhand I can only 
think of three London pubs that possess them.

But, to be fair, I do know of a few pubs that almost come 
up to the Moon Under Water. I have mentioned above ten 
qualities that the perfect pub should have and I know one 
pub that has eight of them. Even there, however, there is no 
draught stout, and no china mugs.

And if anyone knows of a pub that has draught stout, open 
fires, cheap meals, a garden, motherly barmaids and no 
radio, I should be glad to hear of it, even though its name 
were something as prosaic as the Red Lion or the Railway 
Arms.

Evening Standard, 9th February 1946

The Running Horse Pub, Mayfair London

M O O N UN D E R WAT E R
G EO RG E O RW E L L

What makes up your perfect pub? I would love to 
know, drop me an email james@chasedistillery.co.uk
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Part of our mission to become the world's most 
sustainable distillery begins with looking into our 

waste and the land surrounding the distillery. The other 
night I heard a group of farmers talk about the recent 
BBC Documentary' Meat: a Threat to our Planet' and 
how they were shocked at the difference between British 
grass-fed livestock practices versus large scale commercial 
operations in other countries such as the USA. And while 
we aren't releasing a beef jerky brand any time soon, we 
do have a herd of Polled Hereford Cattle who often feed 
off the nutritious waste generated from the stills including 
potato peels. 

As a family, we've always passionately believed when 
land and livestock are holistically managed, fields become 
thriving ecosystems, rich in biodiversity and create habitats 
for native and migratory animals. Yes, there are methane 
emissions from livestock to consider, but when not farmed 
intensively and fed on a grass diet, they represent an 
enormous benefit to the surrounding countryside. 

We, therefore, believe a simple way to evaluate the health 
of a farm is by looking at its biodiversity. Clive, who is 
our head stockman for our small heard, is incredibly 
passionate about the biodiversity on our Herefordshire 
farm, we often joke that we regard him as grass farmer 
over and above a livestock farmer. When we have holistic 
land management, we get better soils producing you've 
guessed it, better potatoes and other crops. This topic is 
very relevant at the moment, while the source of our food 
and drink has never been more scrutinised. 

One element of holistic land management includes 
rotational grazing, where Clive will carefully monitor the 
frequency with which a herd of cattle accesses a particular 
field. The dangerous effects of overgrazing are a driving 
force in reduced carbon sequestration and loss of nutrient-
dense topsoil, a point those Herefordshire farmers were 
so alarmed about! When the soil is depleted of nutrients, 
large commercial farms will often become dependent on 
routinely fertilising the land with harsh and dangerous 
chemicals. These fertilisers do not add health to the 
soil, and when used in copious quantities, they pose a 
significant threat to the ecosystem's biodiversity.

Amazingly, when abused land is managed correctly, 
the addition of livestock alone can reverse the effects 
of neglected soil and return a nutritious and rich grass 
landscape. It's not so common here in the UK, especially 
in Herefordshire where mixed-use family farms are 
plenty, but when visiting the US, it's fascinating to see 
the stark difference between holistically managed land 
and neighbouring lands which have been farmed more 
intensively. While a barbed-wire fence might be all that 
separates these fields, the variation between the two 
ecosystems is shocking.

As farm distillers, we are passionate about the quality in 
the sourcing of our raw ingredients. My father has always 
believed that the health of your soil correlates strongly 
with the nutrition of your fruit and vegetables. Poor 
soil depleted of its micro-organisms will result in a crop 
deprived of minerals and vitamins. And there have been 

some fascinating studies into this, particularly in areas 
with impoverished soil like North Africa.

Yes, I too was perplexed with the phrase 'soil carbon 
sequestration', a hot topic in its own right. But healthy 
grass has a unique ability to remove carbon dioxide from 
the atmosphere. The sequestration of carbon from the 
air and returning it to the soil is a brilliant and relatively 
unknown feature of pasture-land. Grasslands are the 
second most effective resource for carbon sequestration 
and can effectively reduce the acceleration of global 
climate change.

I won't get into the debate whether you should eat meat 
or not, but I wanted to highlight the importance of healing 
the earth; something most British farmers are committed 
to and one rock star farmer, in particular, Michael Eavis 
over in Glastonbury who insists on fallow fields for his 
cows every few years. I guess I was just slightly frustrated 
that this BBC documentary focused on farms beyond 
the UK whose meat rarely ends up in our butchers and 
supermarkets. By supporting farmers who practice holistic 
land management, you are promoting the lives of the 
animals (often rare-breeds), and in turn, this great planet 
we call home.

R EG E N E R AT I V E FA R M I NG
H A R RY C H A SE

HARVEST 2020



The Rich Brothers recently visited the 
distillery for a special project we’ll be 
collaborating on.

Harry and David Rich have become 
quite the TV stars thanks to their stint 
on popular BBC show, Garden Rescue 
alongside fellow horticulturist and 
presenter Charlie Dimmock. 

Fondly referred to as ‘The Rich 
Brothers’ go head to head with Charlie 
on the show to create their client’s 
dream garden, and whoever the client 

chooses wins and creates the new and 
improved outside space. 

The brothers who grew up locally to 
the distillery, in Brecon Wales, were an 
absolute joy to show around and really 
got to understand the lengths we go to 
distil our family of field to bottle spirits.
We can’t give too much away, but watch 
this space! 

Take a look at their work here:
www.richlandscapes.net

T V’ S GA R D E N R E S C UE R S
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L AT E ST F ROM

O U R FA R M

The Drinks Trust, formerly known 
as the Benevolent was established in 
1886 and since then they have been 
supporting and helping members of 
the drinks industry to thrive. It has a 
strong focus on well-being, financial 
support and personal development 
which has become increasingly 
important as the hospitality industry is 
faced with an uncertain period.

It’s going to be a long road to recovery 
so we encourage you to  show your 
support by purchasing one of our 
limited run charity t-shirts and caps in 
collaboration with The Drinks Trust.

For each t-shirt and cap purchased, we 
are donating all profits to The Drinks 
Trust. Not only do they look great, but 
you’ll be supporting a very worthy 
cause.

Shop now, available to purchase on 
our online shop.

www.chasedistillery.co.uk

C H A SE D I ST I L L E RY X
T H E D R I N K S T RUST

I never thought I’d see the day when 
part of our distillery was used to make 
anything other than delicious tasting 
vodkas and gins... but these are strange 
times. 

So in response to the growing situation 
around Covid-19, we have started to 
use our stills at Chase Farm to produce 
alcohol which is then converted into 
hand sanitiser. A joint venture with our 
sister business, Willy’s, most famous for 
Willy’s Apple Cider Vinegar.

HR1 is a WHO-approved formula 
hand sanitiser, we have donated over 
40,000 units to front-line medical 

professionals and key workers in our 
local Herefordshire & Worcestershire 
areas. 

We have also made it available to buy 
to our trade customers and on our 
online shop. While it might only be a 
small help, we hope it allows people to 
stay as hygienic as possible during this 
challenging time. 

I’d like to say a big thanks to the team 
for turning this around so quickly. 

H R1 SA N I T I SE R

The Rich Brothers
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WAT E R

S O U RC E
We champion field to bottle spirits, and 

in particular the potatoes we use to 
distil into our spirits. Grown and 
harvested on our doorstep, they 

never have far to make it into 
a bottle of our delicious gin or 

vodka. Equally as important is our 
water source. Every bottle of Chase 

uses water sourced from our very 
own borehole, based below the 

apple orchards in front of the 
distillery.  

Being on the same 
aquifer as the Malvern 
Hills, the home of the 

Queen’s preferred 
water, we are 

incredibly 
fortunate to 

have a bountiful 
supply of water 

of the very 
highest quality, 

helping us on our 
mission to become 
a truly sustainable 

distillery.

At Chase we grow, distil and bottle our spirits here on the 
farm in Herefordshire. We needed to capture this field to 
bottle ethos into our packaging designs.
 
As anyone who has visited the distillery can tell, we are very 
proud of our roots (no potato puns intended here). From 
our authentic rustic potato boxes, the 25ft Union Jack found 
inside the distillery to our vintage series Land Rovers. It is 
these icons of British culture that build up the visual presence 
of Chase.
 
Throughout our packaging, we have many hidden traits. 
Starting with our glass, the main staple of our products, all 
made and decorated in the north of England. Our vodka 
bottles carry the Chase name embossed on the body which 
is surrounded by the white potato roots - a standard for our 
bottles since 2010. The ‘C’ motif indentation on the vodka 
bottle’s shoulders acts as a seal of approval, knowing that 
each bottle has been hand-crafted. Never ones to shy away 
from our potato heritage, we have included the number of 
spuds required in the making of a bottle of our spirit. Look 
under any of our bottles, and you will see in the stippling ‘250 
single-estate potatoes’.
 
Moving down the bottle to our wrap-around FSC certified 
labels, which are no small feat. With their die-cut stamp 
edging, a homage to the Penny Red stamp. The embossed 
tractor tracks running the length of the label and the copper 
foiled elements add a premium finish to the products while 
giving recognition to our copper pot stills and rectification 
column.

When so much care and attention goes into the liquid inside 
the same approach must be taken into consideration with 
our packaging. Take a look yourself next time you’re pouring.

Cheers!

B E H I N D T H E 

D E S I GN
JAC K MU LC A H Y
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We are delighted to announce our partnership with 
The Epicurean Club. The Epicurean Club shares our 
values of championing the Great British countryside and 
supporting fantastic quintessential  British inns and pubs. 
By becoming a friend of Epicurean, a free membership 
provides you access to a curated collection of the highest 
quality inns and pubs across Britain. With fantastic perks 
(including our gin) and unrivalled knowledge of things to 
do and places to stay here in the UK, The Epicurean Club is 
your one-stop for a UK staycation. 
 
To celebrate our partnership, James has written his 
‘passport to Herefordshire’ which includes the must-visit 
places in and around our home county and the best places 
to stay for the night. From the sleepy, unique streets of Hay-
on-Wye just over the border in Wales, to a compulsory visit 
to the foodie’s heaven, The Yard, in Hereford city and of 
course, a visit to our distillery.
 
We might be slightly biased, but we think this part of the 
UK is a relatively undiscovered treasure trove of things to 
do and places to see. With staycations on the up, why not 
consider Herefordshire and it’s surrounding areas as your 
next destination?
 
Keep reading for a snippet from the passport.
 

‘My tour through the varied and beautiful Herefordshire 
landscape guides you from the dramatic Black Mountains, 
the verdant Golden Valley and the gentler hills around 
the Wye Valley, to the cathedral city of Hereford before 
venturing into more remote border country, a land of 
ruined castles, fabulous views and quirky market towns, to 
reach the beautiful town of Ludlow, just across the border 
in Shropshire.

Leaving foodie Ludlow, I take you through the lush Teme 
Valley towards the Malvern Hills into cider country and 
the timbered town of Ledbury, culminating in a fascinating 
tour of Chase Distillery. Along the way, I give you a flavour 
of what to do and see as you travel slowly through this 
diverse county, highlighting the best places to walk or 
cycle, a real passion of mine, unearthing some hidden 
gems that you must not miss, and introducing you to some 
of my favourite eateries, farm shops and artisan suppliers 
that I admire.’

See you soon!
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A PA S S P O RT TO 
H E R E F O R D S H I R E

A CO L L A B O R AT I O N W I T H T H E E P I C U R E A N C LU B

The last few months have undeniably been a 
challenge for businesses up and down the country 
but one positive from ‘lockdown’ has been the 
evident support from communities for their local 
retailers. Farm shops, wine merchants, delis and 
garden centres all play vital roles, offering delicious 
produce that they take huge care in sourcing. While 
people have been stuck at home, it has often been 
these tasty staples and the service offered in such 
stores which has kept people going and spirits 
alive.
 
We are so proud to be working with many of these 
businesses and it has been inspiring to witness 
how some have adapted at lightning speed so 
they can reliably and safely serve their customers 
in innovative ways; be that through creating an 
online platform with local home delivery or by 
hosting virtual online gin or wine tastings! In a 
world where the internet can sometimes challenge 
the high-street, it is great to see retailers using 
technology to their benefit.
 
If there is one legacy that 
continues from lockdown, 
we really hope it is 
that people continue 
to support these 
local businesses 
which are the 
heartbeat of their 
communities. 
We will certainly 
be banging the 
drum for them 
and will be doing 
all we can to 
help!

SU P P O RT I NG 
YO U R LO C A L
 T I L LY M O RGA N

To read the full piece head to 
www.epicurean.club/chase-passport.
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A N EM O N E CO C KTA I L
G EO RG E CO O K, C H A SE C U P W I N N E R 2019

CO C KTA I L S F ROM

A RO UN D T H E WO R L D

This drink is a variation of and 
inspired by the classic Adonis 
cocktail, originally consisting of dry 
sherry, sweet vermouth and orange 
zest. 

In Greek mythology, Adonis, the 
mortal lover of the Goddess 
Aphrodite, is tragically 
killed while hunting. Upon 
seeing this, Aphrodite's 
tears combined with the 
blood of her lover, (just as 
the delicate elderflower 
is combined with a bold 
Great British Dry Gin to 
create Chase Hedgerow 
Elderflower) and became the 
delicate Anemone flower; 
a flower that can be found 
throughout the British Isles 
and is often celebrated as 
an indicator of some of our 
most ancient and treasured 
forests and woodlands. 

INGREDIENTS

• 35ml Chase Hedgerow 

Elderflower Gin,
• 20ml Fino Sherry,
• 15ml Sweet Vermouth,
• 2 Dash of 10% saline solution 

(5g salt/50g water),

• Lemon Zest garnish

METHOD

Fill a mixing glass to the top 

with good quality cubed 
ice. Using a jigger, carefully 
measure all ingredients 
into your mixing glass. Stir 
smoothly and quickly for 
20-25 seconds. Strain into a 
frozen or chilled martini or 
coupette glass. 

Garnish by expressing the 
oils of a lemon zest over the 
drink, and laying the zest 
gently inside.

At the beginning of August, we were 
delighted to re-open our distillery 
doors. Thank you to those who have 
visited us already and we can’t wait to 
welcome more of you very soon.

You’ll discover first-hand the 
traditional methods of mashing, 
fermenting and distilling of our field 
to bottle spirits, which all takes place 
right here on our Herefordshire family 
farm.

During the tour you will enjoy; a Chase 
GB Gin & Tonic followed by a tutored 
tasting and a zesty Pink Grapefruit Gin 
& Tonic to finish. Afterwards, you’ll 
be able to browse our distillery shop 
and stock up on your favourite Chase 
spirits to enjoy at home.

We’ve introduced smaller tour groups 
of six, meticulous cleaning procedures 
and your very own tasting table to the 
experience to ensure you feel safe and 
happy during your visit.
 
Deemed as one of Herefordshire’s 
best attractions, book your spot 
or purchase a tour voucher as a 
thoughtful gift via our website today. 

V I S I T O U R 

F I E L D TO B OT T L E 
D I ST I L L E RY

If you have any questions, drop our 
dedicated tours team a message on 
tours@chasedistillery.co.uk and they 
will be happy to help.


