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BATHTUB GIN
Make your own infused cocktails with The Little Buddy Extractor 

www.essentialoilfountain.com



 We are always looking for new extraction ideas
if you want us to give something a try send us an email:

info@essentialextractioncorp.com

DISTILLATION PROCCESS
Ingredients:
You can use various grains, starches, and fruits for your mash!
Different products give different variations.

Mash or mashing is the process of
combining a mix of grains - typically
malted barley with supplementary
grains such as corn, sorghum, rye, or
wheat.

Known as the "grain bill" with water
and then heating the mixture.
Mashing allows the enzymes in the
malt to break down the starch in the
grain into sugar, maltose creates a
malty liquid called wort.

For alcohol to be called Gin, the dominant botanical used in the infusion process must be Juniper Berry.
USA & Canada recognize 3 Gin definitions - Genever, Gin, London or Dry Gin.
Europe recognizes 4 Gin definitions - Juniper-flavoured sprit drinks, Gin, Distilled Gin, London Gin.
"Bathtub Gin" was also known as Old Tom Gin, is a method of alcohol infusion often done at home or illegally.
"Bathtub Gin" first appeared in 1920 during prohibition when bootlegger would soak botanicals in moonshine in order to make the
alcohol more palatable.

Quick Facts:

Fermentation is a process of central
metabolism in which an organism
converts a carbohydrate, such as
starch or sugar, into alcohol.

Distillation is the process of separating
components of the mixture based on
different boiling points. The fermented
mash is boiled causing the alcohol
vapors to rise (alcohol boils at 170F). 

The alcohol vapors travel to the
condensing coil where it is condensed
into a liquid. This process is typically
carried out multiple times to raise the
proof of the alcohol and remove
impurities.
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ALCOHOL INFUSION

 We are always looking for new extraction ideas
if you want us to give something a try send us an email:

info@essentialextractioncorp.com

Maceration is a simple extraction
method that consists of soaking
raw botanicals in alcohol for at
least 3 days, with frequent
agitation.

This method has a long extraction
time and a low efficiency. 

Re-distilling Infused-Alcohol
captures aromatics and flavors
through the steeping process
carried over via alcohol vapor to
the condenser where it is re-
condensed into a liquid.

CO   Extraction is not common partially because commercial C0  extraction has not been widely available until recently.

Vapor Infusion fills a basket with
botanicals and is placed above the
boiler allowing alcohol vapors to
pass through and capture desired
aromatics and flavors. The infusion
is then re-condensed into a liquid.

Vacuum Distillation is not used as commonly as other methods. Through the use of a vacuum pump, you can
lower the temperature needed to boil the alcohol. This in turn allows the entire process to be carried out at a
much lower temperature preserving volatile desirable compounds. For example, under full vacuum water boils
around 100F as opposed to 212F.  

METHODS
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LITTLE BUDDY GIN

 We are always looking for new extraction ideas
if you want us to give something a try send us an email:

info@essentialextractioncorp.com

Step 1A: This step takes 4 hours per
ingredient.

Extract the botanicals using the Little
Buddy Machine. This allows the
ingredients to be bottled separately. 

Extraction Essentials Podcast Supporting Episodes:

Step 2: Infuse Vodka Step 3: Taste Test (in Moderation)

Compare and contrast flavors!

Everyone's taste pallet is different.
The best part of making your own
Gin is being able to adjust the
flavor to suit your personal tastes.

Now that you have the process
down, rinse and repeat with your
own ingredients ideas!

Ingredients: 750ml good quality vodka
2 tbsp juniper berries
1 tsp coriander seeds
2 cardamom pods
1/2 cinnamon stick
Small piece of dried orange peel (remove the white pith)
Small piece of dried lemon peel (remove the white pith)

RECIPE

This is the best part,
Experimentation!

Measure out small amounts of the
extracted ingredients and add to
your Vodka.

The more of one extracted
ingredient added the stronger the
flavor! Remember a small amount
goes a long way!

Alcohol Distillation Part 1: The Basics Of Creating Your Own Flavors With Nick Gay

Alcohol Distillation Part 2: The Basics Of Creating Your Own Flavors With Nick Gay

Alcohol Distillation Part 3

Step 1B: This step takes 4 hours.

Combine all ingredients in the Little
Buddy Machine. This is good if you
know exactly what you need.
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LITTLE BUDDY EXTRACTOR

Specs:

EXTRACT - safely extract a clean oil devoid of most
unwanted waxes and chlorophyll.

INFUSE - safely and cleanly combine ingredients
such as tinctures, essential oils, beverages, lotions.

FILTER - color remediation, terpene recovery, de-
waxing, crystal isolation.

THE  MACHINE

Capacity: 1oz

Average Essential Oil Yield: 9%

Flow Rate: Up to 2L/min 
 (depending on material)

Power Supply: 110V,  13.6amp

Foot Print: 33.2" H, 12.4" W, 19.3" D
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