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Sherry is one of the most globally well-known, yet universally misunderstood drink products on the market today. It is a white wine, fortified by
the addition of grape brandy in a complex, time-honoured process. B%/z ﬁ/{[ﬂ%ﬂ/d/{/z 2 M[ C/Mé", sherry is produced in the

Jerez region of south west Spain where only wine produced in a strictly demarcated region may be called sherry.

Founded in 1796, HARVEYS® BRISTOL CREAM® is the number one selling sherry brand in the world and the UK’s most popular brand with over
30% of the market. It is made from a unique blend of Fino, Amontillado, Oloroso and Pedro Ximénez wines from around 30 different soleras with

average ages between three and twenty years.

The solera is a blending and ageing system unique to Spanish sherry. Often stylised as a pyramid of barrels, finished wine is drawn from the
barrels forming the base of the pyramid and these are replenished from the row above and so on. Newly made wine enters the barrel at the

~ "
top of this pyramid. In this way szfzia‘?/&f are %{M% that the /mkzz/é(}ﬁ&u&f velune 4/1/,/:7(%{(/ from younger wines and
complexity and character from older wines. These solera wines may be blended together and sweetened as is the case with HARVEYS although

the exact blend of wines that goes into making it is a closely guarded secret.

HARVEYS has a mid-mahogany colour with a golden rim and flashes of lime green. On the nose it has an aroma of candied peel and hazelnut
and the taste is full and fruity, underpinned by woody and nutty flavours. Backnotes of toffee, fig, raisin and candied fruit can also be detected to

give the brand a crisp, elegant, rich taste.

/t[ﬂ//[s /[/édrbzu z‘p‘ff//z// ﬁé\\é/f containn G{{A‘f/[/‘fﬂt{ﬁl/;o‘ Créme B/'/f,ge 72/2‘, Brioche Bread and Butter

-
Pudding and Gingerbread and Orange layered Trifle. HARVEYS also works well with citrus fruits such as orange and lime eg Lime and
Mascarpone Cheesecake or Baked Cheesecake and Orange. HARVEYS complements dark chocolate - the sweetness of the sherry cuts
through the cocoa solids. It could be used with Chocolate & Chestnut Torte or a Chocolate Orange Truffle Torte. White chocolate performs

equally well especially if coupled with red berries e.g. White Chocolate and Raspberry Truffle with HARVEYS.

HARVEYS is available at 17.5% ABV for culinary applications and further recipe suggestions are available from Thomas Lowndes’

culinary alcohol expert — Sharon Riddick.
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COCKBURN'’S® SPECIAL RESERVE® PORT is the world’s most popular premium port and the Number One brand in the UK. The SAUZA® Tequila story first began in 1873 when a young man named

Don Cenebio Sauza bought a distillery and set about transforming a rough
COCKBURN’S SPECIAL RESERVE has a rich, mellow texture and smooth tannin structure with a long satisfying finish. The fruit

local agave drink into the world class spirit internationally known today
used to produce it is picked at the peak of ripeness from single varietal vineyards in the finest growing areas of the Douro Valley,

as tequila.
Portugal. It is matured for 4-5 years in old oak vats (to keep the colour and fruitiness) and has an ABV of 20%.

Agave is the essential ingredient of all tequila. The blue agave plant looks like
A medium dark ruby colour, with a deep garnet edge, COCKBURN’S SPECIAL RESERVE has a clean aroma with a hint of dried

a giant pineapple and is grown in Tequila, Mexico. The leaves are chopped off
plums along with strawberry, raspberry and other red fruits. The balance between the sugar, acidity and alcohol gives a firm, round

leaving only the egg shaped ‘pifia’. Once at the distillery the Agave juice is gently
body and medium-sweet taste.

extracted and double distilled to give a fresh agave flavour, a clean crisp taste and

Food pairings should reflect the flavour profile of COCKBURN’S SPECIAL RESERVE, eg. a smoother product.

e Compote of Winter Fruits such as apple, pear, plum, blackberry, cranberry, orange blended with spices

SAUZA Blanco is a shimmeringly clear tequila with a bold white pepper and crisp citrus
and COCKBURN'’S

. aroma with a classic dry agave kick. It tastes mildly sweet with fresh cut oak, balanced
* Damsons in COCKBURN'’S Port and Orange Jelly

. o with white pepper and the finish is unexpectedly clean and crisp starting with the pepper
* Sweet Red Cherry and COCKBURN'’S sauce (especially good with ice cream)

heat and ending with a clean, spirit-like warmth.
e COCKBURN’S Port and Berry Conserve

-l B EE L) GO AL The addition of SAUZA to a food product such as tomato soup with herbs and chilli enhances the flavour and adds a mellow

. . . . note to the soup as well as creating premium appeal. SAUZA can be also matched successfully with tropical fruits such
The medium sweet taste and fruity overtones of the brand work particularly well in sauces to accompany game or red meats.

as mangoes and bananas, citrus fruit such as orange, lemons and limes and other fruits like apricots and cranberries.

It is can also be used in marinades, patés and stuffings.

SAUZA Blanco Tequila is available from Thomas Lowndes at 38% ABV.
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Food manufacturers are required by law to apply for the use of a trademark when using branded alcohol. New product investment should

not be undertaken until the application is granted by Thomas Lowndes & Co.

There are four stages to this process:

Failure to obtain trademark approval may result in legal proceedings.

Discuss your requirements with Thomas Lowndes at the very beginning of new product development. Thomas Lowndes’ culinary alcohol
expert, Sharon Riddick, can advise on all matters relating to the use of alcohol in food including dosage levels, applications and technical

queries. Alcohol samples and dosage forms are issued at this stage.

Once a new product has been developed Thomas Lowndes requires two samples for taste approval by Sharon, which should also

be accompanied by a completed dosage form.

New products are assessed by Sharon and put through an objective tasting panel. Sharon contacts the manufacturer verbally to either
approve the product or suggest ways in which it can be improved. Approval is only given on the basis that the product delivers distinctive

characteristics of the brand flavour. Once approval is granted a formal letter is issued.

If Trademark Guidelines have not already been forwarded to the customer to assist with packaging design, this document is issued.
Manufacturers must send a pdf of the artwork to Thomas Lowndes for approval. Trademarks must be accurately represented on pack

and all packaging/promotional material must be approved before printing.

Once artwork approval has been given, no changes may be made

to the packaging without the prior consent of Thomas Lowndes & Co.

Your Passport to
Creative Excellence.

T +44 (0) 1403 222 611 « F +44 (0) 1403 222 890 - proof-bds@beamglobal.com * www.beamglobaldesign.com
L’

CZU‘CL%ﬁMuKY%é%..

“Thomas Lowndes has an important role to play in terms of our new product development and

helping bring new products to market. Its expertise and assistance in this department is

Opies

excellent. The alcohol brands supplied by Thomas Lowndes also bring tremendous added value

to our products. The employees of Thomas Lowndes are nice people to work with and that means
a lot to a long-standing, family business such as ourselves.”

William Opie, Managing Director, Bennett-Opie

“The back-up services that Thomas Lowndes & Co offers are second to none and the range of
alcohol products it supplies suit our requirements perfectly. We have been able to develop and
extend our range of mincemeats due to the alcohol brands on offer from Thomas Lowndes, and
by using their skill and expertise.”

Graham Rigby, Technical Sales and NPD Manager, John Morley

“Thomas Lowndes offers the complete package of recognised historic brands that carry weight
and appeal combined with excellent service based on a personal level, a refreshing change in the

increasingly complex and faceless age we live in.”

Ricky Wilson, Innovation Technologist, Arla Foods UK plc.
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Thomas Lowndes regularly take customers on educational trips to GRAND MARNIER® and COURVOISIER®

in France, to explore culinary opportunities and learn more about these leading French brands.
After visiting GRAND MARNIER Janet Marshall, Development Manager at Park Cakes commented:

“I found the visit most informative and never appreciated the level of skill and expertise that went
into the making of GRAND MARNIER. The passion and enthusiasm among the employees was very
impressive and the prestige, credibility and distinctive taste of GRAND MARNIER make it worth

considering for a variety of different culinary applications.”
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