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In popular culture, the portrayal of

family business often goes hand in hand
with family drama. Hit American series
Succession shows the struggles — both
corporate and emotional - of the Roy
family over the future of their media empire
in the face of patriarch Logan’s ill health.
Arrested Development stars Jason Bateman
as the reluctant head of the Bluth family,
attempting to keep the family businass
afloat (and his relatives at peace) after his
father is sent to prison for fraud. In classic
British sitcom Only Fools and Horses,
brothers and business partners Derelc and
Rodney Trotter spend most of their working
hours at loggerheads.

The Haymang aven't like that, and nor is
their business. For 160 vears, the London-
based family has quietly been making gin
with minimal fuss or fanfare. But, if the
awards and global cult following its spirits
have accrued are anything to go by, there
probably should be at Jeast a little bi

of fanlare.
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The story starts with a chegrdst called
James Burrough {better known as the man
who developed the recipe for Beefeater
gin. In 1863, Burrough, who was also an
accomiplished inventor, bought a small
distillery in Chelses, west London, ancl
startad making gin.

“and thankfully for e, he stuck to gin)’
savs fifth-generation family memier
Miranda Hayman, who now rnanages the
day-to~day running of the business with
her hrother James.

When Burroughs opened his distillery,
the sweeter and more {lavourfui Old Tom
was the most prevalent gin style. But the
chemist had other idess. He developed @
new unsweetened style - one that would
later become known as Loadon diy gir,
However, he continued to produce an Oid
Tom-style gin io sate the demand from
bartenders during the first cocktal] age of
the 18508 and 1890x.

The family business continued to grow,
moving to bigder distilleries across the
capital. Ye Olde Chelsea Cin and lem

Cat Gin were its feading brands at the
tithe, When the First World War broke ouf,
reonrds show that members of the {amily
were nob permitted to serve in the militury
as the distillery was supplying sleehot for
moedicinal purposes.

James and Miranda's grandfather Neville
[Tavan joined the business in

the wake of the Second World

War. An accountant by trade, he

Liad married into the founding

famiiy, but restrictions on maricd
womerl's employment at the tine
meant neither his wife (lames and
Miranda's grandmother) nor her
two sisters took up a job al their
family's distillery.

A cocktoll rumaissance in the 1956s - and
one of its posier chiidren, the Gia Martini -
brought & hoost for the company. “People’s

tastes were gelting drier, and the Gin Martin

reaily ol the way Tor that,” Miranda notes.
‘These der tastes led to a reformudation of
the Hayman's portfolio: it dropped its Ofd
Tom gin, focusing seiely on produciion of its
London Dry.
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it was Miranda and James' father,
Christopher, now a Gin Magazine Hall of
Tame nductee and chajrman of the Gin
Guild, who helped to build the moderm-day
Hayman's of Londen brand. Adter the family
business was sold in the 1980s, Christopher
bought back a churk in 1987 and began re-
developing it. Speaking aboul this period of

“They were hungry for knowledge
and wanted to know how to make
the classic gin cocktails, and Old

Tom was the way to do that”

time with Gia Magazine in 2021, Christopher
said, “The whole gin category has changed
gince the late 19808 and 1990s, when gin was
inn the doldirums and certainly not enjoying
Lhe renaissance we are enjoying Loday”

Tames, who manages the brand's
international sales, cchoes his father's
theughts, neting that vodka was the “drink
of choice”™ in th late *80s and '90s. “Whore
we started to see a revival was when people
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uardians ol a legacy

started to drink the classic style of gin
again” he says.

This revival brought another old character
out of the history bocks. Hayman's Old

Tom Gin was reintroduced 1o the porifoiio
in 2007 after a 50-year hiatus, primarily
driven by interest [Yom a new generation

of bartenders. “[They] were
interested in the way things uscd
Lo be done” Miranda explains.
“They were hungry for knowledge
and wanted to know how to make
the classic gin cocktails, and

Old Tom was the way 1o do that
authermically... And il is a varsatile
spirit, it is made for mixing”

While many other British gin makers

have since added Old Tom gins 1 thelr
rosters, Heymais had an ace up #s sleeve:
Burreughs original Old om recipe from
the 1860, To the outside world, Hayman's
Old Tom is an suthentic and well-made
product thai has garnered much due praise.
But to Jemes and Miranda, itis a symhol

of something muen bigger. “From a gin
point of vicw, we were the only people
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with an unbroken lineage. ¥ there 15 a gap,
inlormation gets lost in that process, but
the reason we are able to do what we do is
becalse that informalion was pissed down
and it was never lost] James explains.

“Iad often says that we are guardians of the
family business, And that is quite important
in the gin category. One thing we always say
is thet we are here for the marathon, not

thi sprint... I tee UK, business success s
seen as coming up with an idea, raising some
finarice, and then seling. People don't lock
&t famnily business in the same way, but
runiing o busisess for a long time is actuatly
ech harder”

That famiby-business mentality has chimed
with the distillery’s global partners, oo,
Hayman's started building its internations!

presenc: around two decades ago; according

1o fames, this was in part to ensure security
e fime when glo was on the way up nthe
LT ot not yet “Buoyant”. He continues, "We
have found that quite alot of cur hnperters
think about opportanitics in a very simitar
way o us. That family-business element
plays a big part in that relationship, and
st the time thoy didn't have 2 gin in their
portfolio, s0 we have grown together”

The growt i has been pronounced. Hayman's
doosn't publicise precise sales figares, but its
presence in 70 global markets in 2023 gives
somne indication of is svccess. As Tarnes puts
it, they 2re an “established name™ now. “We
are noL one of the larger gin brands, but we
are not a neve up-and-coming brand eithes.
Trom an originality point of view, we are
guite unique, and we ale doing 2 for of work
to imyress that and tell people who we are
and what we represent.’

“If there is a gap, information gets lost..but the
reason we are able to do what we do is because that
information was passed down and it was never lost”
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Flavouzred gin has been the engine of the
1K gin boom in the 2000s, Bt the Haymar
family decided early on that this trend w oula
not be @ guiding one. “Gin by tradition

is a spirit that is made by distl lrng with
hotanicals with an English wheat spirit, 98 35
the case for us, Some methods of colouring
and flavouring [are] 2 way to make gin more
accessible Lo mare people, but it is not
what Havinan's does! James says. There I8
o pretension in this approach; it 's ghinply a
choice ihe family made about the wa v they
wanled to bulld their gin range.

Their one recent foray into Havoured gin.
Fayman's Exotic Citms, has been a hit, and
was named World's Best Signature Potanicat
(xin in the World Gin Awards 2021, James
esplains that the expresston remains e

to the traditionally citrus-forward orofite of
Hayrnan's London Dry: "Our DNA s a citres-
torward gin. o, [t was a case of what other
citrus fruits were available to add thar extea
citrug birt keep it stil] 'gin’. We had various
Hifferent citrus hotes to look al. K s a very
fard, painstaking process Lo g0 through to
get that balance of flavours : rigght!

producing rxotic Citrus in tha London dry
style added another layer of cotnplexily.
iranda cxplains, “You are relying on natural
ingredients and oils. That balance of flavours
is so evident in all of our gins”

There is another idea in the pipeline, which
Tames and Mirands say they have ready Lo go
as and when the tme is right - as previou wly
mentioned, it's all abont the fony game,
“There sre an awful 1ot of new gins that have
come on the market in recent Vears, $ays
jamnes, “bat... there may be a time when gin
needs a bit of an injectien of life hack Into it”

He contnues: "Some people talk about
the gin hoom being two bubbles, classic
and flavoured, The classic category wilt he
maintaived but [in] the Tlavoured category,
those consumers may not be there in five
vears' timne.. A realt focus [or the next few
vears s Lo maintain our g gin. It hag had an
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Old Tom

Hayman’s of London has turned a strong spotlight on its Old Tom Gin this

year, celsbrating its barstorming success in the decade znd a haif since s
reintroductian. Earliar this year the distiliery hosted a cor‘ﬂpetitiorw in partnership
with online sprrits and ligueurs publication Diffords Guide asking bartenders to
create & new cecktal based around its Old Tom Gin. The too prize was an oxpenses-
p3ic t7ip to the Hayman's Distillery in Batham and s thrae- night stay in a boutique
hotei, plus a £1,000 cash prize. The Hayman’s team feit that, with the hospitality
industry now back on its feet and the world more open sfter the pandemic, now was
the ideal t:ime o host such a competilior and to reinvigorate its relaticnship with
the global bartending commurity.

James (who loves 2 Martines cocktall, perfecly suited to Old Toms) saye, “Old Tom

15 consistent Tor us, but havirg s competit:on and 'aoking at new sophisticatcd Ways
o drirk Old Tom s something we wanted to try this year.”
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