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team here at The Solar Branco Eco Estate I am 
delighted to welcome you to our space.

You are visiting Europe’s largest gin collection. It 
began by collecting gin on my travels, and now 
we fortunate enough to have people bring us gins 
from around the world to help grow the library.

Each gin is unique in both flavour and taste profile 
and we are happy to recommend you a gin should 
you wish. In the meantime please read on and 
discover the history, flavours and countries that 
produce gin.

All our gin and tonics are €15 per drink.

Thank you again for visiting The Gin Library.

Ali Bullock
Owner - The Gin Library



AS SEEN IN



ALL DRINKS
€15 PER DRINK

 

GIN FLIGHT: 
€35 PER PERSON

LEARN HOW TO MAKE THE PERFECT GIN & TONIC
€15 per person

AZOREAN & PORTUGUESE GIN MASTERCLASS
€50 PER PERSON

VIP GIN MASTERCLASS
€150 PER PERSON

THE GINZILLA
€90 (SUGGESTED 4 PEOPLE)

FREE GIN!
BRING A BOTTLE THAT WE DON’T HAVE AND ENJOY A 
FREE GIN MASTERCLASS OR GIN FLIGHT. ASK US ABOUT 
THIS. G
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BALEIA GIN
Named after the Portuguese word for whale, Baleia is distilled 
overlooking the never-ending Atlantic Ocean on the island of São 
Miguel.

Blending traditional botanicals such as juniper, citrus and rosemary 
with seaweed sustainably sourced from the waters around the island. 
Baleia gin has an exceptionally smooth flavour, mixing a touch of 
sweetness with the salt of the ocean.

Every bottle sold supports marine conservation projects in the region, 
through a donation to The Ocean Azores Foundation. 
 

SENORA RAPOSA’S SECRET GIN T
Details about this very special gin (exclusive to The Gin Library) are 
coming soon. 

MR PUGSBY’S LONDON DRY GIN
Details about this very special gin (exclusive to The Gin Library) are 
coming soon.  
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Each week a team member of The Gin Library picks their gin of 
the week to highlight here on the estate.

Name

Country

Type of Gin

Chosen by

Date
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“How did you start this collection?”

The answer is simple, I really didn’t think about it 
as a collection to begin with. It was just a few 
gins collected on a shelf in our home in Hong 
Kong. I hosted events for friends where I would 
showcase different gins as I talked about the 
fascinating history of gin and showed them how 
to make the perfect gin and tonic.

People would come to our house with a gin we 
didn’t have and enjoy trying it along with others in 
our growing selection.

In 2018 we moved to the Azores and we started 
the work to establish The Gin Library which 
opened the following year. What started with 300 
gins quickly grew to 400 and then the 700 we 
have on display currently (end of 2022).

Now we house Europe’s largest gin collection and 
we look forward to adding more unique gins to 
the collection.
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In the 1600s the Dutch began producing a spirit called 
“Jeniver.” It consisted of a malt wine base and juniper berries 
to mask its harsh flavour. This drink became the inspiration 
for a juniper flavoured spirit the English called “Gin”. 

In 1680 in England, the new King, William of Orange, 
introduced heavy taxes on French wine and cognac. In 1690 
William instituted “the corn laws”, providing tax breaks on 
spirits production in England, resulting in a distilling 
free-for-all.

From 1700 - 1751, a period in England that is often referred 
to as the “gin craze”, one in three houses in London were 
producing gin. It was blamed for thousands of deaths 
through over-consumption, murder, negligence and insanity.

Consumption in England rose to a peak of 33 million litres in 
1748, almost all of it unlicensed. In 1751 The Gin Act was 
passed. However, gin consumption did not come under 
control until the 1760s when several grain famines reduced 
access to the cheap ingredients used to make bathtub gin at 
home.

By 1870 Britain was starting to colonise the world. In the 
tropical colonies, a quinine infused water, known as “tonic” 
was administered by doctors to keep malaria at bay. It 
tasted notoriously awful, so gin was added to make it 
palatable. And thus, the Gin and Tonic was born.

And the rest as they say is history.

To find out more about that join us for a gin masterclass at 
The Gin Library.
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Austria10

Brazil3

Cape Verde

Croatia

Estonia

Germany

Iceland

3

1

36

4

2

Italy18

Belgium10

Canada20

Czech Republic

Cyprus

Finland

Gibraltar

Ireland

2

1

1

3

4

Japan23

Bermuda3

Canary Islands1

Columbia

Denmark

France

Hungary

Israel

4

1

1

17

1

Latvia1

Lithuania4 Macau - 
China

1 Malaysia1

Correct as of November 2022
For the most up to date list and number visit  GIN-LIBRARY.COM

Angola3 Australia21

Netherlands17 New 
Zealand

1 Norway6

Peru1 Philippines3 Poland3

Portugal73 Singapore2 Slovenia2

South Africa5 Spain42 Sri Lanka1

Sweden3 Switzerland6 Sri Lanka1

Taiwan1 Thailand2 UK93

USA81 Venezuela1 Vietnam1

https://gin-library.com


To create the perfect gin and tonic we use Fever 
Tree Tonic Water. 

For London Dry gins and many of the modern gins 
we use Indian Tonic Water. The bitterness 
provided by the quinine compliments the juniper 
notes in the gin.

Gins such as Baleia and other more delicate gins 
that do not have the heavy juniper notes work 
better with the Mediterranean Tonic Water from 
Fever Tree. This has much less quinine and is less 
bitter.

Our garnishes are sourced from the Azores and 
Mainland Portugal. The botanicals come straight 
from the garden outside of The Gin Library.

All of this comes together to make the perfect gin 
and tonic.
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The original type of gin. A 
type of gin that most 

people know. Juniper is the 
main flavour profile. 

London Dry Gin does not 
have to be made in 

London.

1. LONDON DRY 

FLAVOURS OF GIN

2. MODERN DRY 3. NAVY STRENGTH

Defined as the third 
generation of gin. This has 
a 2 distillation process or 
infusion that reduces the 
juniper botanical flavour.

Originally created to prove 
its strength and quality, it 
had to be able to wet and 

ignite gunpowder. 
Normally over 50% proof.

Stored in barrels to age the 
gin. This helps the gin take 
on the flavour profile of the 

cask barrels (usually 
bourbon or whiskey).

4. BARREL-RESTED 5. OLD TOM 6. SLOE GIN

A type of gin that became 
popular in the 1800s. A 

sweeter type of gin used to 
hide its poisonous 

elements! Safe to drink 
these days

Created with a base of 
fruits known as sloe 

berries. Traditionally a way 
to use up these bitter fruits 

by soaking them in gin.

Based on American style 
modern gins. The juniper 
flavour is overpowered 
through other flavours.

7. ULTRA MODERN 8. FRUIT INFUSED

One of the most modern 
types of gin. Fruit flavours 

shine through the gin, 
normally overpowering the 

juniper botanicals.



Free Gin!?
Bring us a gin we don’t have in return for a gin masterclass or a gin 
flight  (please note the terms and conditions).

The gin collection was started with friends bringing new gins to the 
collection and trying out ones already here. Over 25%  of our gins have 
been brought to us by guests and visitors.

The rules are simple . It must be:

(1) A craft gin
(2) Something we don’t have in the collection
(3) Unopened!

You can check out our current list online at gin-library.com
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https://solarbranco.com/-downloads/Gin-list.pdf


1. BALEIA GIN:
€45 per bottle

 

2. SENORA RAPOSA’S SECRET GIN T: 
€35 per bottle

3. MR PUGSBY’S LONDON DRY GIN
€35 per bottle

4. ROCHA NEGRA
€30 per bottle

5. PETER’S GIN
€30 per bottle
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THE PERFECT GIN AND TONIC
SERVED HERE ON SÃO MIGUEL. AZORES


