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WELCOME

To the wonderful world of Borrago and 
our naturally delicious Borrago #47 Paloma 
blend.

We call it a non-alcoholic spirit because you 
use it like a quality gin or vodka as a base for 
delicious cocktails, but it does not try to 
mimic them. It is built from the ground up to 
give a drink like no other. Complex,
layered and smooth, it uses six botanicals
to give a dry, delicious flavour, a mouth-
watering nose and a long smooth finish. 

Tasting notes: The Paloma blend is mouth-
watering, fresh and really very tasty. We use 
six botanicals, some of which are secret.
There is cardamom for a mouth-watering 
nose and rosemary for depth and texture.
On the palate, it is fairly big and chewy, a 
drink to be sipped. Full of citrus, spice and 
pepper notes, it has a long cool, clean finish. 

We hope you enjoy it as much as we do.
Perfect with tonic for a sophisticated and
refreshing drink, it  is also a fantastic base 
for delicious cocktails, we hope you enjoy 
these ideas. Let us know what you think on 
social media @BorragoDrinks and we would 
love to hear about what you do with
it, there will be prizes for those
who make it into our next one!





Borrago and Tonic
Our perfect serve

Glass:
The Borrago glass or A wine glass

Ingredients
25ml Borrago #47 Paloma Blend
150ml Quality Tonic

Method
Pour the Borrago over ice and top 
up with tonic

Garnish 
Quarter orange slices and crushed 
basil. Clap the basil between your 
hands to release the aromas!
A borage flower if you have one





GREEN FIZZ

Glass:
10oz rocks

Ingredients
50ml Borrago #47 Paloma Blend
25ml Lemon Juice
25ml Basil Syrup
2 Fresh Basil Sprigs

Method
Shake well over ice.
Double strain into a glass loaded 
with crushed ice

Garnish 
A large spig of basil
A borage flower if you have one





Foraging Borrago

Glass:
Wine Glass

Ingredients
35ml Borrago #47 Paloma Blend
25ml Pink Grapefruit Juice
20ml Charred Lemon Juice
15ml Basil Syrup
Double Dutch Pomegranate and
Basil tonic

Method
Measure everything apart from the 
tonic into an ice filled shaker
Mix well adn strain into an ice
filled wine glass
Top up with the tonic

Garnish 
A dehydrated blood orange or pink 
grapefruit slice
A borage flower if you have one

Designed by Joshua Saunders of the
Michelin starred Manor House
Hotel, Castle Combe





PINK LADY

Glass:
BORRAGO GLASS OR A WINE GLASS

Ingredients
25ml Borrago #47 Paloma Blend
150ML FEVER TREE AROMATIC TONIC

Method
Pour the Borrago over ice and top 
up with tonic

Garnish 
Quarter orange slices and crushed 
basil. Clap the basil between your 
hands to release the aromas!
A borage flower if you have one





Summer Garden

Glass:
12oz Collins

Ingredients
50ml Borrago #47 Paloma Blend
20ml Lemon Juice
20ml Cucumber syrup
10 mint leaves
Sparkling elderflower

Method
Churn all the ingredients over 
crushed ice in a tall glass
Top up with sparkling elderflower

Garnish 
A cucumber ribbon and a good sprig 
of mint
A borage flower if you have one





Windfall

Glass:
12oz Collins

Ingredients
50ml Borrago #47 Paloma Blend
20ml Lemon Juice
15ml Elderflower Syrup
100ml Cloudy Apple Juice

Method
Shake all ingredients over ice and 
pour into an ice filled glass

Garnish 
A slice of apple or pear, preferably 
dehydrated
A borage flower if you have one 





Raspberry Ripple

Glass:
Cocktail, coup or Martini

Ingredients
50ml Borrago #47 Paloma Blend
25ml Lemon Juice
20ml Raspberry Syrup
1 Egg White (or vegan friendly
foamer)

Method
Add all the ingredients to an ice 
filled shaker and shake hard for five 
seconds
Shake hard a second time without 
the ice (reverse dry shake) and pour 
into a chilled glass

Garnish 
A dehydrated slice of lemon
A borage flower if you have one





A Bloody Borrago

Glass:
Highball

Ingredients
50ml Borrago #47 Paloma Blend
200ml Tomato Juice
25ml Lemon Juice
4 dashes Worcestershire sauce
3 dashes Tabasco sauce
A good grind pepper
Pinch celery salt

Method
Put all of the ingredients in an ice 
filled glass and stir well
Adjust seasonings to taste

Garnish 
A celery stick, some lemon wedges 
and a sprinkling of celary salt
A borage flower if you have one





No Ordinary Shake

Glass:
10oz sling or collins

Ingredients
50ml Borrago #47 Paloma Blend
15ml Lemon Juice
15ml Yuzu Juice
30ml Double Cream
25ml Sugar Syrup
1 dash egg white or vegan friendly 
foamer
Dash sparkling elderflower

Method
Shake everything except the spark-
ling elderflower over ice
Shake again without the ice
Strain into a chilled glass and top 
up with the sparkling elderflower

Garnish 
Edible flowers, preferably borrage





The Borrago Bees
We are committed to helping bees and 
their habitat. Borage (our namesake) 
is also known as the bee flower and 
is a fantastic habitat for them, so we 
are giving away 80,000 borage seeds

We also have our own hives to give 
some more bees a real home

Find out more at
www.Borrago.com/Bees 


