
IN-dependent spirits      

El 
Gruapo
While managing a bar at an upscale 
hotel restaurant in the French 
Quarter in New Orleans, Louisiana, 
Scot Mattox noticed that many of his 
customers liked nothing more than a 
good gin and tonic. As these drinks 
called for high-end craft gins, Mattox 
realised that the tonic water being 
produced was not marrying well with 
the quality of the gins. So he set out 
to create his own and El Gruapo was 
born. Not only is this tonic flavourful 
and delicious, it represents what was 
being done at the apex of medicinal 

tonics, resulting in a highly concentrated formula that pairs 
amazingly well with gin. Now available in the UK. 
onlybitters.co.uk and/or onlytonics.co.uk

Jack Rudy 
Cocktail Co.
If you’re looking to recreate a cocktail like the one 
your grandpa used to drink, then Jack Rudy Cocktail 
is right up your alley. This tonic allows the botanicals 
of the gin to shine through, as it’s balanced with 
sweetness, sharpness, richness, acidity and citrus. 
The flavour builds in bitterness over the course of the 
drink, so the presence of quinine is understated at 
first, and becomes more pronounced with each sip.

jackrudycocktailco.com 

this year resolve to give your quality gin the respect it 
deserves by pairing it with an artisanal tonic. Yolanda evans 
pops open the waters and syrups they’re sipping stateside

who doesn’t love a classic ain and tonic? it’s simple, 
easy to make, and tastes phenomenal. while there’s 
been a gin revolution going on for a while, mixers like 
tonic have been widely overlooked. well, not so much 
anymore as there’s been a tonic overhaul with more and 
more small batch artesian tonics hitting the market. so 

why not add a little finesse to your g&t by swapping 
those sugary soda tonic waters and stocking up on these 
small batch artisan tonics instead? we’ve rounded-up 
six of the best tonics on the market.

48 - The Cocktail Lovers The Cocktail Lovers - 49

      IN-dependent spirits

THE 2015 HOT LIST

tonic!
Q Tonic 
Drinks 

If you’re looking to make a superior G&T, then 
you’ll need a superior tonic. Q does the job just 
nicely. Concocted in a Brooklyn kitchen, Q is 
just the ticket to mix with your favourite gins, 
vodkas and rums. Using real quinine from 
real cinchona trees in Peru, Q Tonic is lightly 
sweetened with organic agave rather than 
loads of sugar or high fructose corn syrup. The 
result? A tonic that complements, rather than 
dominates the subtleties and botanicals in a 
good gin. And as it contains fewer calories than 
the usual sugary stuff, it’s good for the waistline 
as well. Also the custom glass bottle gives this 
tonic the zip that you’re looking for in a G&T 
and keeps the drink carbonated longer.

qdrinks.com 

C&B’s old-
fashioned tonic
Erin Cochran, a sous chef at Heirloom Café, and her partner Stephanie Bruce were 
inspired to make their own tonic after taking a month off  from  drinking in order to 
allow their livers to recover after overindulging during the holidays.  
After randomly visiting a restaurant that made their own tonic water on site and loving 
it, Cochran and Bruce started researching recipes and tinkering with them until they 
came up with something they both really liked. One thing led to another and now 
their tonic is sold all around the US. Made with natural cinchona bark from Peru, 
as opposed to quinine salts or extract, this tonic strives for a balance of flavours that 
make the tonic interesting, without overpowering the cocktail. 

candbbottling.com 
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John’s 
Premium 
tonic 
syrup
John’s Premium Tonic Syrup is superbly 
crafted from organic agave nectar, cinchona 
bark quinine, citrus, herbs and spices. 
Complex with layered, citrusy notes, the 
syrup has an intentional bite – resulting 
in a sharp, bright flavour designed to 
complement a top-shelf gin. Using a dark 
amber raw agave as a sweetener, this tonic 
has a natural, agreeable sweetness that  
isn’t cloying and won’t linger around on 
your palate. 

johnstonic.weebly.com 

Tomr’s 
Tonic 
More akin to the authentic tonic that 
was discovered in Peru by British 
explorers, Tomr’s Tonic is creator 
Tom Richter’s attempt to re-visit the 
‘original’ tonic. It’s 100% organic 
with unique flavours of real cinchona 
bark (quinine), citrus, herbs and 
cane sugar, resulting in herbal tones 
with a citrus touch that blends nicely 
with the bitter flavour of quinine. 
Because it’s a syrup, bartenders have 
been using it like a potable bitters. 
As a cocktail ingredient, Tomr’s has 
myriad uses, only limited by the 
person mixing with it. 

tomrstonic.com
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