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U N C L E V A L S G I N .com

1.0 OZ. UNCLE VAL’S RESTORAT IVE GIN

1.0 OZ. LA PIVÓN ROJO VERMOUTH

1.0 OZ. CAMPARI

M E T H O D

Build gin, vermouth and Campari in a cocktail mixing glass, 

stir about 20 revolutions with a mixing spoon. Strain with 

a Hawthorne strainer over a large ice cube in a double old-

fashioned glass. Garnish with a slick of an orange peel. 

 

U N C L E  V A L ' S  R E S T O R A T I V E  G I N

A crisp taste profile that harkens back to the classic American gin. 

Crisp juniper berry, soft cucumber and the slightest hint of rose 

petal comprise the nose, making for a soothing and intriguing first 

impression. Refreshing flavors of citrus, coriander and juniper 

evolves to a finish of cucumber with a wisp of rose petals.
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