
Henniel Smit, LIMBIK

Wilderer 
Fynbos Gin / R295

What’s the rational behind the design? 
The Wilderer Gin Label design was 

part of a project to relook the brand 

identity and the entire product range. 

We had to create a label for the Gin that 

differentiated it from other products 

in the range and in the market, 

whilst maintaining consistency. This 

was done through the use of colour 

variations. The design tries to embody 

their beautiful story whilst creating 

distinguishable lock-ups and devices. 

The hero remains the new identity with 

Helmut’s signature as endorsement.

Were there any challenges? 
It’s always challenging to redo labels 

that have been around for such a long 

time. The guys from Wilderer are so 

passionate about what they do and 

intimately involved in every aspect of 

their business, it was our job to make           

sure we really understood what they 

stood for and where they’re going 

with this brand and products. Once 

we did it was easy to see that the new 

direction was aligned with their ideas 

and objectives.

Did you immerse yourself in/with the 
product during the design process? 
Absolutely, we’re an agency after all!

www.wilderer.co.za

New Harbour Distillery 
Spekboom Gin / R330-R360

Spekboom Gin is produced using only 

the best grain neutral spirit, rectified 

at our Distillery, as neutral base and 

by combining different distillation 

techniques such as vacuum distillation 

and vapour infusion. The main 

botanical is the leaf of the Spekboom 

tree or in Xhosa, called iGwanitsha. It 

is known as the wonderplant (edible 

and very high in Vitamin C) and can 

remove 4.2 tonnes of CO2 per year. 

Spekboom Gin is made in two parts 

combining six Botanicals in a carter 

head, with a technique called vapour 

infusion, to increase the fine delicate 

floral lavender and pine notes. A 

second smaller distillation combining 

fresh Cape lemon peel and Spekboom 

leaves are done under vacuum 

which reduces the boiling point of 

alcohol resulting in fresher flavoured 

single botanical distillations, which 

in turn are blended back by taste 

forming a smooth crystal clear eight 

Botanical Gin. On tasting, a beautiful 

and delicate balance of Juniper and 

coriander opens up into spicy citrus 

middle pallet and ends off with a fine 

tuned floral sweetness provided by the 

addition of spekboom and lavender.

www.newharbourdistillery.co.za

Gideon van Lill & Fred Viljoen
Kinsmen Collective

Hope on Hopkins 
Mediterranean Gin R365-R410

What’s the rational behind the design? 
We approached it from a minimalist 

viewpoint, and introduced Hope on 

Hopkins’s context (Salt River Industrial) 

into this idea. Since the distillery is 

situated in an old warehouse and the 

surrounding buildings in the area had 

a very structural / utilitarian look to it, 

we wanted to reflect this visually in 

their labels. The client wanted a very 

clean and stripped-down look, yet 

at the same time a memorable and 

visually attractive product on shelf. 

Were you involved in the selection of 
the bottle shape? 
Yes we were. The angular neck and 

proportions of the gin bottle instantly 

spoke to us, reflecting Hope’s 

industrial milieu and complementing 

our design concept.

Does the bottle design account for 
one handed grip? (when people have 
had a few)
Well hopefully you are sober enough 

to know that you are drinking a nice 

bottle of Hope gin!, but in case of 

unplanned inebriation the sharp 

angles on the neck should help your 

grip somewhat.

www.hopeonhopkins.co.za

Paul Carstens, Paul Carstens Design

Woodstock Gin Company
Inception Wine Base Gin R289 

The Woodstock Gin Company 

was founded by Simon Von Witt, a 

passionate distiller of Fynbos infused 

gin. As his passion for creating new 

recipes and distilling alcohol  grew, 

so did his desire to share the final 

product of these  creations with other 

people, and let them know that gin 

is so much more than Juniper berry 

infused alcohol. The Woodstock Gin 

company employed designer Paul 

Carstens to design the label. 

What’s the rational behind the design? 
The shapes in the ‘loral’ background 

pattern relates to the following 

product intrinsics and features: 

The shape of the aniseed pod, the 

leaf shapes of the various botanical 

ingredients, and lastly, the pattern of 

the street map of Salt River Circle, 

the ‘birth place’ of Woodstock Gin Co.

Does production costs heavily impact 
on your design? Ordinarily yes, but in 

this case less than usual as we wanted 

a single colour and minimalistic look 

and feel.

www.woodstockginco.co.za

Hendricks Gin

Hendrick’s Gin was an odd idea 

from the outset, conceived to take 

advantage of two mismatched stills 

acquired at an auction: one a pot still 

created in Victorian-era London and 

the other, a rare long-necked Carter 

Head still. The gin’s unconventional 

infusions of Rose and Cucumber 

came about via master distiller, 

Lesley Gracie’ experimentation with 

the capabilities of the Carter Head’s 

vapour basket, supported by 11 

other botanical instillations. Quaker 

City Mercantile is a creative/design 

workshop in the United Kingdom 

who are responsible for the Hendricks 

brand design. “We created Hendrick’s 

Gin 16 years ago, and turned the gin 

world upside down by creating a 

strange and whimsical brand: a curly 

mustache above the traditional British 

spirit’s “stiff upper lip.” Inside our 

iconic apothecary-style bottle was 

an entire world, and we spread the 

word by letting people in: at parties 

and cocktail classes, in airships and on 

penny-farthing bicycles.”

www.hendricksgin.com

Fever-Tree

What is a fine Gin without an equally 

fine tonic. Fever-Tree launched in 

the UK in early 2005 by Charles 

Rolls and Tim Warrillow.  Fever-Tree 

Mediteranean Tonic is made with 

the finest and most authentic natural 

ingredients available: subtle botanical 

flavours, soft spring water, cane sugar, 

the highest quality quinine from the 

original Cinchona trees (fever-trees). 

Fever-Tree sources its quinine from the 

last remaining plantation of fever trees 

in the heart of war torn East Congo, 

descended from the most sought 

after Cinchona Ledgeriana variety. 

The quinine is blended with spring 

water and eight botanical flavours to 

make a highly carbonated tonic that 

consists of small elegant bubbles 

for a smoother taste. Crucially, no 

artificial sweeteners, preservatives or 

flavourings are added to the tonics 

at any stage, and cane sugar is used 

rather than saccharin. Some of the 

world’s finest lemons grow on the 

fertile slopes of Mount Etna in Sicily, 

extracts of which are blended with 

rosemary and lemon thyme in the 

Mediterranean Tonic. 

What is the story behind the label 
design?  The choice of the tree as our 

logo was simple, the heart of Fever-

Tree’s tonics is the legendary Cinchona 

tree, where quinine is harvested from 

The tree, whilst looking fantastic, 

serves as a reminder of our quality and 

commitment to the best.

Anything else you would like to share 
with our readers? 
If two thirds of your drink is the mixer, 

use the best! 

www.uke.co.za
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Bernard Faul, Root360 Design Studio

Triple Three
Citrus Infused Gin / R350

What’s the rational behind the design? 
We wanted to create some-

thing beautifully elegant,  something 

that stood out on the shelf without 

screaming ‘Look at me’ but saying it 

anyway… and I think we achieved it. 

It has an understated elegance that 

attracts attention for the right reasons.

How do you balance the need to keep 
the bottle recognisable with the need 
to make it look ‘fresh and new’
The gin market has really exploded 

onto the scene the past couple of 

years. We see all sorts of new trends 

and bottle shapes that wouldn’t 

normally be associated with a 

traditional gin. The competition is 

fierce in terms of packaging and 

being able to stand out. We managed 

to focus on what is important, the 

gin. By stripping away unnecessary 

clutter we created a label that is 

visually impactful, recognisable and 

memorable.

www.triplethree.co.za

Follow us on     @designtimesmag and     @designxtimes to find out how you can win a bottle of the Cape Town Gins featured.WIN A BOTTLE OF GIN 
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addition of spekboom and lavender.

www.newharbourdistillery.co.za

Gideon van Lill & Fred Viljoen
Kinsmen Collective

Hope on Hopkins 
Mediterranean Gin R365-R410

What’s the rational behind the design? 
We approached it from a minimalist 

viewpoint, and introduced Hope on 
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original Cinchona trees (fever-trees). 

Fever-Tree sources its quinine from the 

last remaining plantation of fever trees 
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We wanted to create some-
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anyway… and I think we achieved it. 
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