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The Moonraker Cocktail Collection
The people of Wiltshire are proud to be known as Moonrakers and the story behind this
legend is something that resonates with us as its history lies in alcohol – where many a

good story has its roots.

This 18th century folk story tells of locals smuggling barrels of French brandy on a full moon
night.  They accidentally dropped the barrels into a village pond and used hay rakes to try to
fish them out.  A passing customs officer was passing and challenged what they were doing.  

Deciding to play the fool they said they were trying to rake out the big round cheese they
spotted in the water pointing to the reflection of the moon.  The real fool of the story was
the excise man who assumed they were village idiots and the smugglers got away without

paying any alcohol duty. 

With this story in mind we have created our Moonraker Cocktail Collection inspired by the
many myths, legends and geographical features that we have grown to love over the years.

In true Moonraker fashion, break the rules, change the quantities, use different glasses, mix
your way but above all enjoy.  



This long and fruity cocktail with Sloe Gin at its heart takes
its inspiration from this early medieval defence system
running between Savernake Forest and Morgans Hill
where sloes are found in abundance.

Ingredients:
1 parts Wiltshire Liqueur Sloe Gin
2 part bitter lemon

Method:
Pour the bitter lemon over the sloe gin in a tall glass and
top with ice garnish with a lemon slice.

Props:
Tall glass
Ice
Lemon Slices
Bottle of bitter lemon
Bottle of Sloe Gin

SLOE

GIN

THE WANDSDYKE



We might not have the world famous
regatta and River Thames but our
Henley is the home and HQ of The
Wiltshire Liqueur Company.  The scene
for many a beautiful sunset or in a
show season, an inspiring sun rise.

Ingredients:
1 part Wiltshire Liqueur Sloe Gin
2 ½ parts Champagne

Method:
Pour the Sloe Gin into the bottom of a
Champagne flute and top up with
Champagne.  Garnish with a slice of
strawberry.

Props:
Champagne Flute
Champagne
Sloe Gin

SLOE

GIN

THE HENLEY



Best served in a highball cocktail glass to represent one
of Wiltshire’s highest points and home to an iconic tree
much loved by locals.   From a clear day it is reputed that
you can see Salisbury Cathedral.

Ingredients:
1 part Wiltshire Liqueur Sloe Gin
Squeeze of lemon juice
1 tsp of sugar syrup
5 parts cream soda

Method:
Fill a tall highball glass with ice, pour over the Sloe Gin,
lemon juice and sugar syrup and stir and then fill to the
brim with cream soda. Garnish with fresh mint.

Props:
Tall glass
Ice
Cream Soda
Sloe Gin

THE MARTINSELL

SLOE

GIN



The image of a Great Bustard bird stands
proudly at the heart of the Wiltshire Flag. 
 Although extinct since 1832 there has been an
intensive ten year breeding programme on
Salisbury Plain.  This mighty bird might soon be
at the heart of Wiltshire as our two fruity
liqueurs are at centre of this winning cocktail.

Ingredients:
1 part Wiltshire Liqueur Wild Strawberry
Liqueur
1 part Wiltshire Liqueur Blood Orange Liqueur 
2 parts tequila
Juice of 1 lemon
Juice of 1 lime

Method:
Shake all ingredients together and pour into a
tall glass filled with crushed ice.

Props:
Tall Glass
Crushed ice
Tequila
Lemon
Lime
Blood Orange Liqueur
Wild Strawberry Liqueur

THE BUSTARD

WILD

STRAW

BERRY



A set of 29 locks makes Caen Hill in Devizes one of the longest,
continuous flight of locks in the country.  You can’t hurry
navigating these locks so pour this long and refreshing cocktail
inspired by this awe inspiring feat of engineering.

Ingredients:
1 part Wiltshire Liqueur Wild Strawberry Liqueur
1 ½ parts vodka
5 ripe strawberries
Fresh basil leaves
Juice of one lemon
Drizzle of honey
3 parts club soda

Method:
Muddle the strawberries and basil leaves and squeeze over the
lemon juice and drizzle of honey.  Add the vodka and strain into
a tall glass topped up with club soda.

Props:
Tall Glass
Vodka
Fresh Strawberries
Basil leaves
Lemon
Honey
Club soda
Wild Strawberry Liqueur

THE CAEN

WILD

STRAW

BERRY



Originally an important trading village in
the heart of Salisbury Plain, in 1943 the
entire village was requisitioned by the
British Army giving the villagers just 47
days to vacate.  Like this summery cocktail,
Imber can be visited and enjoyed in the
summer.

Ingredients:
1 part Wiltshire Liqueur Wild Strawberry
Liqueur
1 part white rum
Juice of 1 lime
2 tsp of white sugar
Fresh strawberries to garnish

Method:
Mix all the ingredients together and serve
in a martini glass garnished with half a
strawberry.

Props:
Martini Glass
White rum
Lime
Fresh Strawberries
Sugar
Wild Strawberry Liqueur

THE IMBER

WILD

STRAW

BERRY



Gopher Woods nested in a hollow on the
Pewsey Hills and is a favourte walking
destination of ours in the spring to admire
the bluebells.  Coincidently this is also one
of our favourite cocktails.

Ingredients:
1 part Wiltshire Liqueur Damson Liqueur
2 ½ parts ginger ale

Method:
In a tall glass add ice cubes, pour over
Damson Liqueur and top with chilled
ginger ale.

Props:
Tall glass
Ice
Ginger Ale
Damson Liqueur

DAMSON

VODKA

THE GOPHER



This devilish four ingredient cocktail is
inspired by locally named The Devil’s Den
an ancient burial chamber or Dolman on
Fyfield Down.  Legend has it that the devil
arrives at midnight with four ghostly oxen
to try and lift the 7 ton capstone.

Ingredients:
1 part Wiltshire Liqueur Damson Liqueur
3 parts grapefruit juice
3 parts cranberry juice
1 part lemonade

Method:
Put all the ingredients into a tall glass
topped with ice and serve with a wedge of
lime.  Can be made into a flask or jug but
multiplying quantities.

Props:
Tall glass
Ice
Lime
Grapefruit Juice
Cranberry Juice
Lemonade
Damson Liqueur DAMSON

VODKA

THE DOLMEN



Barbury Castle is one of several Iron Age
forts situated along the Ridgeway
commanding views across to the Cotswold
and the River Severn.  This strong cocktail
commands respect as does this ancient
landmark.

Ingredients:
1 part Wiltshire Liqueur Damson Liqueur
2 parts quality vodka
1 part dry vermouth

Method:
Stir all the ingredients together and strain
into a martini glass and garnish with a twist
of orange.

Props:
Martini glass
Orange slice
Vodka
Dry Vermouth
Damson liqueur

DAMSON

VODKA

THE BARBURY



This stunningly bright cocktail represents
the brightness of sunrise when viewed from
the centre of the world’s largest megalithic
stone circle.  With nearly 100 stones nestled
in this UNESCO World Heritage Site it is easy
to find a quiet and contemplative spot.

Ingredients:
½ part Wiltshire Liqueur Blood Orange
Liqueur
1 part vodka
2 part cranberry juice
Squeeze of lime juice

Method:
Shake all ingredients together in a cocktails
shaker filled with ice.  Strain into a large
cocktail glass and garnish with a slice of
lime.

Props:
Cocktail glass
Slice of Lime
Vodka
Cranberry Juice
Blood Orange Liqueur

BLOOD

ORANGE

THE AVEBURY



It has now been proved that the
original Sarsen stones of Stonehenge
were from West Woods, a favourite
walk of ours at any time of year.  Huge
Sarsen stones can still be seen
scattered throughout the woods and
make a welcome seat to sip a cocktail
on a summer’s picnic.

Ingredients:
1 part Wiltshire Liqueur Blood Orange
Liqueur
2 ½ parts chilled Prosecco
2 dashes of bitters (optional)
Juice of 1 lemon

Method:
Pour the Blood Orange Liqueur into the
base of a tall flute, add the bitters if
using and squeeze of lemon juice and
top up with chilled Prosecco.

Props:
Champagne Flute
Prosecco
Bitters
Lemon
Blood Orange Liqueur

BLOOD

ORANGE

THE SARSEN



Old Sarum is the original site of modern day
Salisbury Cathedral and is a wonderful spot to
learn a little more about the history of Salisbury
and its iconic cathedral.  Romans have left their
mark on the site and our blood oranges
originating from Italy are our nod to their
legacy.

Ingredients:
1 part Wiltshire Liqueur Blood Orange Liqueur
2 parts dry gin
1 tbs of lemon juice
1 tsps of Wiltshire Liqueur Blood Orange
Marmalade
Garnish with an orange peel spiral

Method:
Put all ingredients into an ice filled cocktail
shaker, shake well and strain into a martini
glass garnished with a spiral of orange peel.

Props:
Martini Glass
Gin
Lemon
Blood Orange Liqueur Marmalade
Blood Orange Liqueur
Orange peel

BLOOD

ORANGE

THE SARUM



There were originally 24 white horses cut into the chalk hills
of England with 13 of them in Wiltshire.  Now there are only
8 still visible but each one is unique and more than worth
the often steep climb to enjoy the views, especially
spectacular on a frosty Christmas morning.

Ingredients:
2 parts Wiltshire Liqueur Christmas Liqueur
1 part caramel syrup (plus extra to rim the glass)
1 ½ parts vodka
Salt for garnish

Method:
Begin by rolling the rim of a cocktail glass in a shall dish of
caramel syrup and dribble down the inside of the glass,
immediately roll the edge of the glass in salt and place in
the freezer to set.  Fill a cocktail shaker with ice, pour over
the vodka, caramel syrup and Christmas Liqueur and shake
well.  Take the glasses out of the freezer and pour over the
contents of the shaker.

Props:
Cocktail Glass
Caramel syrup
Vodka
Christmas Liqueur

THE WHITE HORSE

CHRISTMAS



This does not refer to the winter weather but a Wiltshire
name for our iconic Sarsen Stones as from a distance they
look like a flock of sheep or a wethers.  The best example of
these can be seen at Fyfield Down – home to xxx stones.

Ingredients:
1 part Wiltshire Liqueur Christmas Liqueur
1 part vodka
1 part cold espresso coffee

Method:
Shake all ingredients together and pour into martini glasses.  

Props:
Martini Glass
Vodka
Espresso coffee
Christmas Liqueur

THE GREY WETHER

CHRISTMAS



This ancient and mysterious man made
hill in the heart of Wiltshire compares in
height and volume to Egyptian pyramids. 
 Although clearly important when
constructed around 2400BC its purpose
and significance still remains unknown.  

Ingredients:
2 parts Wiltshire Liqueur Christmas
Liqueur
1 part good quality tequila

Method:
Fill an old fashioned glass with ice, and
pour over the Christmas Liqueur and
tequila.

Props:
Old Fashioned cocktail glass
Ice
Tequila
Christmas Liqueur

THE SILBURY

CHRISTMAS



... and enjoy!
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