
A recipe. An alchemy. Enjoy.

As the world sleeps, we awaken a different kind of craft.
By night, the Bimbadgen winemakers trade the grape press for the copper still,
corkscrews for coils, pipettes for botanicals.
Wine gives way to spirit. Vintage gives way to vapour.



A angelic mix of strawberry-macerated Pink Gin, fresh
basil, and a black pepper twist—bright, bold, and
unexpectedly addictive.

Ingredients
30 mL Night Merchant Pink Gin
15 mL Grande Marnier
4 x Muddled Strawberries
30 mL Lemon Juice
Pinch of Basil
30 mL Cranberry Juice

The Merchant’s Log
1.Combine everything into a shaker.
2.Shake and double strain into a coupe/martini

glass.
3.Garnish with a Basil leaf float and with a few

grinds of black pepper.

Basil Grande
Honestly, trust the Night Merchant.


