


The Mc Henry family produces in the tradi-

tional way one of the best gins in Australia. 

The attention to detail and the very high 

quality of the product make it a UNIQUE GIN. 

The use of native botanicals, which cannot 

be found in other countries of the world, 

make it a special product. The very pure 

water of the spring contributes significantly 

to its exceptional quality. 

William Mc Henry, made distillation a way of 

life. Celtic Gaelic traditions, contact and re-

spect for nature above all. 

William McHenry Distillery sits on one side of 

Mount Arthur and is located on the Tasman 

Peninsula. 

The Distillery 

Mount Arthur stands sentinel over Port Ar-

thur and this great southern port, with its 

deep harbour, opens southward onto the 

Great Southern Ocean.  

Port Arthur is a welcome sight to weary ma-

riners, who having entered, can look back 

and imagine the South Pole due south of 

them, separated by 5,000km of mountainous 

salty brine.  

McHenry Distillery is Australia’s southern-

most whisky distillery and with its family heri-

tage makes it the southernmost family run 

distillery in the world.  Its location takes ad-

vantage of the cool-moist-maritime environ-

ment, giving the maturing spirit the right 

conditions to make the most of its time in 

the wooden barrels.  

The property also has its own abundant pu-

re spring water which becomes the heart of 

the developing spirit.  



Located south of the globe. 

Tasmania is located south of Australia less 

than 5,000 km from the Antarctic continent. 

Very far from areas with high environmen-

tal impact and exploitation. 

Unspoiled nature. 

Thanks to its position, the winds that cross it 

have already traveled the entire globe, re-

leasing all pollutants. The spring water is 

among the purest and most uncontamina-

ted in the world. 

Ideal climate. 

Due to its position, the climate is of a tempe-

rate maritime type. Good relationship 

between sunny and rainy days. Ideal climate 

for the development of unique indigenous 

botanical varieties. 

TASMANIA country 

60,000 sq. Km. 

Tasmania has an area of about 60,000 squa-

re kilometers. The population is just 500,000 

inhabitants. This guarantees low territorial 

exploitation. 

Natural parks. 

Very rich in natural parks and reserves desi-

gned to protect the environment and the ex-

ploitation of resources. Declared a UNESCO. 

World Heritage Site. 

Conditions of production of spirits 

Its location exploits the cool-humid-maritime 

environment, giving the spirit in maturation 

the right conditions to make the most of its 

time in wooden barrels. 

The purest water. 

The distillery also has its own abundant pure 

spring water which becomes the heart of the 

spirits production. 



Juniper 

Fundamental element for an excellent gin. Australia is no place for juniper cul-

tivation. This raw material must therefore be procured elsewhere. The best 

place to find the highest quality juniper berries? ITALY. Our gins therefore ha-

ve their hearts that sink into the roots of this beautiful country. 

The Botanicals 

Kakadu plum 

Incredible richness in vitamin C with antioxidant properties. Kakadu plum has thus 

proved to be the richest natural source of this vitamin in the world. The Kakadu 

plum is the fruit of a slender tree that grows up to 32 meters high, and produces 

a greenish-yellow fruit that ripens around the month of March. A fruit known and 

used as a traditional food and medicine by the Aborigines for thousands of 

years. 

Damson Plums  

Sourced directly from the Tasmanian wilderness. Wild plums have similarities to 

traditional plums. They differ in some characteristic aspects. Starting with the 

sensation of sweetness. Damson plums are slightly sweeter than the traditional 

plum. They are less rich in water and are therefore used mainly in the kitchen. 

Celery Top Pine 

Phyllocladus aspleniifolius, commonly known as the celery pine, is a Tasmanian 

endemic gymnosperm. It is so named for the similarity of its "leaves" to those of 

celery. In reality, they are not true leaves, but rather cladodes (flattened 

stems) and very young seedlings have needle-like leaves. The trees grow up to 

30 meters high and can live for 800 years 

Butterfly pea - Clitoria ternatea 

Clitoria ternatea, also known as Butterfly pea or blue-flowered bean, is a her-

baceous species belonging to the Fabaceae family. Clitoria ternatea contains 

many antioxidants that counteract the aging of skin, eyes and hair. Useful re-

medy against stress and to give calm and serenity. Also used as an analgesic to 

relieve more or less localized pain. 

Wattleseed  

A mainstay of the indigenous Australian diet for over 40,000 years. Wattleseed 

can survive harsh climatic conditions and was historically a valuable source of 

protein and carbohydrates in times of drought. It has a roasted coffee aroma, 

with touches of sweet spice, raisins and chocolate. It has a savory taste, rich in 

hazelnuts and wheat biscuits. 



Cinnamon Myrtle 

The Backhousia myrtifolia, It is a small tree (up to 7 meters) that forms a low 

crown. The leaves are 3-6 cm long and have a pleasant spicy cinnamon aroma 

and flavor. The cream-colored flowers are star-shaped, followed by capsules 

of equal shape. This tree grows well in most soil and climate conditions. It tole-

rates long, dry summers as long as it is watered regularly. 

The Botanicals 

Lemon Myrtle 

Lemon myrtle (Backhousia citriodora) owes its Latin name to James Backhouse 

(1894-1869), a nurseryman from York. Lemon myrtle is native to Australia and its 

citrus-scented leaves are very popular in local cuisine. The source of the intense 

lemon scent is citral, one of the characteristic components of lemon essential oil. 

Lemon myrtle contains over 90% citral and is therefore an excellent substitute 

for lemon. 

Tasmanian Mountain Pepper 

Very rare spice, it is the fruit of Tasmania lanceolata, a shrub that grows in the 

rainforests of southeastern Australia and in particular on the island of Tasma-

nia. The berry is larger than the fruits of black pepper and is composed of an 

external part with a sweetish and floral flavor that contains spicy and anesthe-

tizing seeds that recall Sichuan pepper. 

Quandong  

The small shrub (it does not exceed 4 meters in height), grows in small groups. 

The Quandong fruit is green, but when it ripens it tends to red, with yellow 

hues. Quandong is considered a unique species and there are no other varie-

ties in nature. The taste, sometimes slightly acidic, is nevertheless pleasant, a 

mixture of apricot, peach and rhubarb. Rich in nutrients, it is made up of 25% 

proteins and 70% oils. 

Eucalyptus olida - Strawberry Gum  

Strawberry Gum can reach 20 meters in height with large glossy green leaves 

and a creamy white flower. Its scent can be classified as reminiscent of cinna-

mon and sweet strawberry. The leaf is used to enhance the flavor of cooked 

fruit dishes and in jams and spicy sweets to enhance the classic flavor of wild 

berries. The leaf is used fresh or dried and as a ground spice. 

Australian Saffron 

The most expensive spice in the world. The emerging crops of Australian saf-

fron are considered among the best in the world. This is thanks to the particu-

lar climate and the type of soil. Particular areas, such as those of New South 

Wales where the volcanic soils make the soils very rich and therefore suitable 

for crops such as that of the vine. 



Botanical Gin born from the request of the 

Australian Parliament made to McHenry Di-

stillery. Master Distiller William McHenry 

then sought the native australian botanists 

who could best represent the 7 federal sta-

tes of Australia. After careful tests and stu-

dies, William found the recipe to create this 

magic of harmony between the various bo-

tanicals. Federation Gin is born. Right now 

the Official GIN of the Australian Parliament 

to represent the southern flavors in the 

world. He also has a close link with Italy. In 

Australia, this basic plant for the produc-

tion of gin is scarce or does not have the 

necessary quality. Here the Gin of McHerny 

Distillery, use only the best Italian juniper. In 

every single drop of our gin, an Italian 

heart beats. The collection of botanicals is 

mostly entrusted to the aboriginal popula-

tions who preserve the integrity and growth 

of the botanicals necessary for the Federa-

tion GIN. 

Federation GIN 

Name : Federation GIN 

Category : Botanical GIN  

Bottle format : 700 ml. 

Bottle per case : 6 bottles 

ABV : 42,2 % 

Botanicals:  

 Juniper 

 Strawberry Gum 

 Cinnamon Mytle 

 Lemon Myrtle 

 Tasmanian Mountain pepper  

 Wattleseed 

 Quandong 

 Kakadu plums 

 Celery Top Pine  



Handmade in Tasmania, McHenry Butterfly 

Gin uses Butterfly Pea Flower.  

A natural botanical that results in a specta-

cular transformation from deep Asian blue 

to a seductive pink with the addition of tonic 

water. 

Clitoria Ternatea, mainly used as an herbal 

tea, has many properties. 

Known for its antioxidant and anti-stress 

properties, in India it is revered as a sacred 

flower, used in daily puja rituals. 

Its natural reaction with acidic substances 

such as lemon, give it the property of color 

variation. 

Butterfly GIN 

Name : Butterfly GIN 

Category : Botanic GIN with color change ef-

fect 

Bottle format : 700 ml. 

Bottle per case : 6 bottles 

ABV : 40 % 

Botanicals:  

 Juniper 

 Clitoria Ternatea 



The McHenry Distillery has been producing 

this traditional English-style gin since 2012. 

Using sloe berries harvested along Tasma-

nian footpaths and back roads and stee-

ped in our london gin for over 12 months, 

this gin has become Tasmania's most popu-

lar gin.  

At harvest time, it has become a tradition 

for all workers at McHenry Distillery to help 

harvest the sloe berries.  

This way we only use the best fruits avai-

lable and can harvest them in large quanti-

ties, which is necessary to ensure that the 

Sloe Gin is always full of fruit flavor and 

rich in color.  

Although a quintessential British favorite, 

McHenry Sloe Gin has become popular in 

both summer and winter. In winter it goes 

fabulously with an apple juice and mulled 

wine. In the summer enjoy McHenry Sloe Gin 

on its own or on ice. 

Old English Sloe GIN 

Name : Sloe GIN 

Category : Infusion GIN 

Bottle format : 700 ml. 

Bottle per case : 6 bottles 

ABV : 23 % 

Ingredients and botanicals: 

 Juniper 

 Sloe berries  

 Sugar 

 



Our beloved Gin Barrel Aged is inspired by 

the gins of yesteryear. Traditionally gin was 

stored, transported and often served in oak 

barrels.  

At McHenry Distillery we have recreated an 

authentic gin from the pre-industrial era. 

This gin is aged in 24 hand-selected 200-liter 

American Oak Russel's Reserve bourbon 

barrels.  

Produced in Australia's oldest gin solera me-

thod. The gin is carefully transferred half a 

barrel at a time through the 24 barrels that 

make up the solera.  

After 12 months the final result is a smooth 

and glorious gin to drink. While tasting the 

gin you will notice the delicate hints of oak, 

vanilla and whiskey notes forward on the pa-

late, but with the unmistakable resonance of 

gin. This Gin is simply divine on its own, on ice 

or used in a cocktail to create a modern Old 

Fashioned style. 

Barrel Aged GIN 

Name : Barrel Aged GIN 

Category : Barrel aged Gin  

Bottle format : 700 ml. 

Bottle per case : 6 bottles 

ABV : 40 % 

Botanicals: 

 Juniper 

 Coriander 

 Orange peel 

 Star anise 

 Cardamom 



An elegant Gin. The citrus peel is present 

and balanced with a small amount of star 

anise, coriander seeds and cardamom, all 

well balanced with juniper.  

This gin is our most popular product for 

those who visit our stall at the Salamanca 

market. 

Produced in the traditional London method, 

this Gin reveals the British and Gaelic roots 

of the McHenry family. 

A bond that characterizes the entire produc-

tion of spirits, in particular this classic Dry. 

Tasted with a not too aggressive Indian To-

nic water, it enhances the taste of the bota-

nicals used for this Dry Gin on the palate. 

 

 

Classic Dry GIN 

Name : Classic Dry GIN 

Category : Classic london Dry GIN  

Bottle format : 700 ml. 

Bottle per case : 6 bottles 

ABV : 40 % 

Botanicals : 

 Juniper 

 Coriander 

 Orange peel 

 Star anise 

 Cardamom 



McHenry Distillery's Navy Strength Gin has 

been twice voted Best Navy Strength Gin in 

Australia and received a gold medal at the 

2015 Australian Distilled Spirits Awards 

(ADSA). 

Bold spirit to enhance important cocktails. 

Starting from the traditional Gimlet and the 

Southside, you can also range on a Dry Mar-

tini in a 3: 1 ratio. 

Important gradation as per Navy tradition. It 

is said that in the history of this Gin, the navy 

stored it together with the gunpowder. Preci-

sely to prevent the latter from losing pro-

perties if wet with gin, it had to be at least 

57%. 

Tradition strictly maintained in our Navy 

strength product. 

Navy Strength GIN 

Name : Navy Strength GIN 

Category : Classic Navy GIN  

Bottle format : 700 ml. 

Bottle per case : 6 bottiglie 

ABV : 57 % 

Botanicals : 

 Juniper 

 Lime peel 

 Angelica root.  



Summer edition of hand-infused gin with 

Tasmanian saffron and orange blossom. 

Our pure spring water does the rest. 

Saffron, a very precious spice, is also pro-

duced in Australia in very valuable varie-

ties. 

Thanks to some territories of the vast Au-

stralia, there are favorable conditions for 

its cultivation with very high quality stan-

dards. 

The particular natural color of our 

“Summer” edition gin gives the sensation of 

having the sun in the bottle. 

Saffron Gin & Tonic is its cocktail par excel-

lence, to be consumed iced and prepared 

with a not too aggressive Indian tonic. 

Summer GIN 

Name : Summer GIN 

Category : Infusion GIN 

Bottle format : 700 ml. 

Bottle per case : 6 bottles 

ABV : 40 % 

Botanicals : 

 Juniper 

 Australian Saffron 

 Orange flowers  



Made from wild Damson plums foraged in 

the alleys and back streets of the pristine 

Tasmanian countryside and steeped in the 

famous McHenry Classic Gin.  

The result is a refined and structured gin, 

which offers an elegant balance of sweet 

and sour fruit notes, without any bitterness. 

To be tasted pure as a meditation spirit, or 

in combination with desserts. 

Due to its particular flavor and sweetness, 

it is used a lot in pastry for the preparation 

of desserts. 

Alternative to the classic Sloe, it can be 

used for the same cocktails, characterizing 

them with a more rounded taste.  

By balancing it with lemon or orange peel, 

you get a sensational balance between 

sweet and bitter. 

Damson GIN 

Name : Damson GIN 

Category : Infusion GIN 

Bottle format : 700 ml. 

Bottle per case : 6 bottles 

ABV : 20 % 

Ingredients and botanicals : 

 Juniper 

 Damson plums 

 Sugar 



Our single malt whisky is one of Australia's 

most unique whiskys. 

With our Scottish climate in Port Arthur, our 

whisky does not follow the usual aging pat-

tern for Australian whisky. 

Our whisky is the only one in Australia to lo-

se a low percentage of alcohol in the barrel 

and therefore our quota for the angels is 

extremely minimal, thus mimicking the con-

ditions in Scotland. 

Made using the finest Tasmanian natural 

spring water. We use a combination of ex 

bourbon barrels, of both French and Ameri-

can origin. 

Each bottle is numbered and comes from a 

single barrel. 

Single Malt Whisky 

Name : McHenry Single Malt 

Category : 5 years aged whisky single malt  

Bottlae format : 500 ml. 

Bottle per case : 6 bottles 

ABV : 42-44-46% (it depends on the barrel) 

Sensory notes: The nose is initially very swe-

et, the scent of American oak ex bourbon 

immediately evident. 

Elegant with great affinity for Speyside whi-

sky. 

A superb whisky, very different from the 

traditional style associated with the Austra-

lian Whisky. 

It is a whisky comparable to a Speyside or 

Scottish Highland single malt. 
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