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The King’s Ginger is created with careful maceration of ginger root and a perfect
amount of citrusy lemon peel. Warm and heartening; uplifting and invigorating.

The King's Ginger is splendid on its own or as a mixer.

{ “Opulently and sublimely gingery.”
W"M’ 8y -Jonathan Ray, The Field
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ginger, zesty lemon, sherbet and golden syrup leads to a sweetness on the palate that
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ol i, porting gentlomen and figh v property of ginger has been celebrated for centuries.

Pro* {99 The King’s Ginger is an emphatically ginger liqueur that was specifically formulated
LMD in 1903 for King Edward VII by Berry Bros. Rich and zesty, it was created to stimulate

and revivify His Majesty and has been appreciated by bon vivants ever since.

41% alc/vol 750 ml - 6 Btls / Case

Imported by Anchor Distilling Company, San Francisco, CA . anchordistilling.com

FEVER-TREE ALL NATURAL PREMIUM MIXERS

The award-winning Fever-Tree range is made with the
finest, all natural ingredients: pure botanicals, fresh juices,
soft spring water, and cane sugar; with only the highest
quality quinine from original chinchona trees (fever-trees)
used for the tonic water.The high carbonation enhances the

delicate, botanical aromas with natural freshness and fizz.

"Our overwhelming favorite!” -Bon Appétit

Fever-Tree mixers contain no artificial colors, 3 & Eree
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Imported by Brands of Britain, San Ramon, CA - fevertree.com




THE KING'S GINGER & FEVER-TREE

THE TWINGER
1 part The King’s Ginger
2 parts Fever-Tree Ginger Ale

1 dash Angostura Bitters

Serve in Collins glass filled with ice.
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THE KING & TONIC
1 part The King’s Ginger
2 parts Fever-Tree Tonic Water
1 dash Angostura Bitters

Serve in Collins glass filled with ice.

ENGAGE SPIRITS ENTHUSIASTS SEEKING HIGH QUALITY, ARTISANAL SPIRITS FOR A RICHER, COCKTAIL EXPERIENCE

program, providing value to your bar and your consumer.

Featuring The King's Ginger & Fever-Tree cocktails on your menu is a simple way to upgrade your cocktail

* A premium spirit such as The King's Ginger liqueur demands a mixer of quality to elevate the cocktail.

* Present with pride to highlight your bar's commitment to quality.

Southern CA

Premium cocktails using products with authenticity and heritage equate to more revenue.

Available from Southern Wine & Spirits

Buy 3 bottles of The King's Ginger and receive 1 case (4x6 pack, 200 ml) of Fever-Tree Ginger Ale at an additional discount
Combo #3498

Northern CA

. WINNER

Fever-Tree Ginger Beer
BEST BEVERAGE
2010 Fancy Food Show

Combo #4492






