
AUTHENTIC DRINKS



We are a passionate, bordering obsessive, team of drinks professionals with 
our fingers firmly on the pulse of emerging trends and lifestyle behaviour. 
We ‘hang out’ with influencers, brand owners, distillers, producers, 
entrepreneurs, bartenders, mixologists, restauranteurs, boutique hoteliers 
and industry veterans to make sure that we are curating a portfolio of 
authentic brands. 

We pass on brand hybrids or curiously 
flavoured one hit wonders. We think 
that a good gin is just that... and that 
a good rum, tequila or even cider is 
best made in the traditional way; so 
why mess with it. Dig in the sand a little 
deeper and behind the scenes is a 
significant multi-channel drinks 
business with an unrivalled 360 
degree route to market.

2019 is a year of many firsts for the 
Lighthouse Brands agency. From 
creating our brand identity which is 
a cultural celebration of our fabulous 
location in Brighton, moving into our 
‘cathedral’ style offices and launching

our ‘talking authenticity’ website. 
We are therefore excited to release our 
launch portfolio, which showcases 
our amazing brands and their authentic 
stories; however as with all the best 
quality drinks, you will only truly know 
them once you’ve put liquid to lips!

 

 

Willem Hunter

Managing Director

LIGHTHOUSE BRANDS

Lighthouse Brands
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BANKS

Claim to authenticity.

Banks beer is still brewed and 
bottled in the sunshine, under 
the blue skies of Barbados and 
celebrated around the World.

Sku availability.

  Bottle 33cl, 4.7% ABV
  Can 33cl, 4.7% ABV

Some history.

Its journey began shortly after Banks Breweries opened its doors in 
Wildey, St. Michael on September 6, 1961. Founded by Peter Stanislaus 
D’Aguiar, a Guyanese businessman with vast experience in the bottling 
industry, Banks Brewery owes its existence to the 3,000 Barbadians 
who lent their support and purchased over $1.5 million shares in 1959. 
 
Since 1961, Banks Beer has paved a path to excellence. Its award 
winning taste has received top honours in International competitions 
for the quality, excellence and brewing technique. Brewed from a pure 
classic blend of 2-row British and Austrian malted barley and Barbados’ 
water, naturally filtered through coral limestone and our very own 
special strain of brewer’s yeast.
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JENSEN’S

Some history.

Bermondsey in the mid-19th Century was both a centre for trade 
and industry, and a notorious slum. Close to the River Thames and 
crammed with wharves and warehouses, it was the place where 
London’s food was produced and stored. 
 
Under the railway arches, where the Bermondsey distillery is located 
today, was the old epicentre of the spice imports in the golden era of 
gin making. Jensen’s gin revives and honours historical gin recipes, 
reproducing the styles of gin that would have been used throughout 
the classic cocktail period.

Jensen’s
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Claim to authenticity.

Jensen’s is distilled in small 
batches, using only traditional 
gin botanicals. It honours long 
forgotten gin recipes of the  
past, distilled in Bermondsey, 
London. Jensen’s gin as it was. 
Gin as it should be.

Sku availability.

   Bermondsey Dry, 70cl, 43% ABV
   Old Tom, 70cl, 43% ABV



Claim to authenticity.

Gospel Green Cyder Company 
produce ‘traditional method’ 
cyder using only the finest 
apples hand selected from the 
Blackmoor Estate. They do what 
they do best ensuring that love, 
care and attention to detail is 
employed at every step of the 
cyder making journey. 

Sku availability.

   Brut 2016, 75cl & 1.5 Ltr 
Magnum, 8.4% ABV

   Rose 2017, 75cl & 1.5 Ltr 
Magnum, 8.4% ABV

   Ultra Brut 2016, 75cl & 1.5 Ltr 
Magnum, 8.4%* ABV

   Late Release 2016, 75cl,  
8.4%* ABV

*Please note limited stock, on request only

GOSPEL GREEN

Some history.

In 1990 Gospel Green ‘Traditional Method’ Sussex Cyder is launched 
with apples sourced from James & Cathy Lane’s garden, as well as the 
Blackmoor Estate. James Lane started making Cyder at the tender age 
of 10 using apples from the family’s garden in West Sussex.  
 
Over the years he honed his skills with a period spent working in the 
Champagne Region in France. After 24 years, James & Cathy decide 
that they are going to take a back seat and make 2014 their last ever 
vintage. In 2016 Brock Bergius, a big fan of Gospel Green, calls in to  
buy some with friends. On discovering from Cathy that this is their  
last ever vintage he asks to buy the company and Gospel Green  
moves to a new chapter. 

Gospel Green
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Claim to authenticity.

A handcrafted tequila made  
with passion and care in the 
traditional way; the fragrant 
agave flavours and incredible 
smoothness are a testament  
to the skill of the maker.

Sku availability.

   Blanco (rested 6 months),  
70cl, 40% ABV

   Reposado (11 months aged), 
70cl, 40% ABV

   Añejo (2 years aged),  
70cl, 40% ABV

   Extra Añejo (4 years aged),  
70cl, 40% ABV

VILLA LOBOS

Some history.

A story of a generation spanning alliance between two families, 
the Camarenas and the Sklars, respectively tequileros and spirits 
producers and importers, since the mid 1800’s. Between them, they 
bring 10 generations of tradition and heritage to their work. Tequila 
Villa Lobos is made by one of the World’s most respected and trusted 
authorities on tequila, the Camarena family. Carlos Camarena and Dale 
Sklar - both sons of fathers, grandfathers & even great grandfathers 
who spent their lives in the spirits business and learned almost all from 
them - unite their families to create this unique, soft and gentle tequila.

Villa Lobos
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Claim to authenticity.

The Cluver & Jack cider is a craft 
cider made from pure apple juice; 
absolutely no concentrate is used 
in the crafting of this refreshing 
cider and furthermore it contains 
no additives or preservatives. 
The apples are estate-grown on 
De Rust Estate, a farm owned 
by the Cluver Family and hand 
picked. It tastes like freshly 
crushed apples.

Sku availability.

  Bottle 33cl, 4.5% ABV

CLUVER & JACK

Some history.

Cluver & Jack cider is a collaboration between two successful wine 
producers and long standing friends: Paul Cluver IV and Bruce Jack. 
The current Cluver’s are the fifth generation on De Rust Farm, Elgin and 
The Jacks are based on Appelsdrift Farm in the Overberg Highlands.  
 
Bruce Jack’s great grandfather was one of the first to plant cider 
apple trees in South Africa. Their passion for the fruit, wine and cider 
industries turned a lifelong dream into reality when Cluver & Jack cider 
was created. The cider is made in the Paul Cluver cellars, using the 
generations old Jack family methodology.

Cluver & Jack
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Claim to authenticity.

This long and extraordinary 
process is being done time and 
time again in small batches in 
order to create a mystical spirit, 
Mezcal Eterno, which is sure to 
leave an eternal satisfaction.

Sku availability.

  Joven, 50cl, 40% ABV
  Añejo, 50cl, 40% ABV

MEZCAL ETERNO

Some history.

Mezcal Eterno is a premium handcrafted artisanal Mezcal 100% 
Espadín Agave from the Valley of San Dionisio Ocotepec, Oaxaca. 
It’s unique and distinct taste comes from a very ancient recipe and a 
combination of the effort, sweat and passion delivered by Don Nacho, 
4th generation mezcalero, whom runs the family ‘Palenque’ producing 
an unmatchable mezcal. This mystical spirit is produced in one of 
the most antique palenque’s of Oaxaca that is being run by a long 
established family in the region, in which wisdom and passion 
for mezcal has been passed from generation to generation.

Mezcal Eterno 
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CHOYA

Some history.

Choya was founded by the Kondo family in 1914, and at first focused on 
viticulture (cultivation and harvesting of grapes). In 1959, the company 
made the historic and bold decision to start producing Umeshu. 
 
Today, Choya is the biggest producer of Umeshu in the World and still 
owned by the Kondo family. Umeshu is a traditional Japanese liqueur 
made from the ume fruit. The perfect balance between ume extract and 
alcohol is achieved by aging the whole fruit, with the stone still inside 
which delivers delicious sweet and tart flavours with notes of almonds. 

Claim to authenticity.

Choya’s mission is to produce 
and promote the finest 
Umeshu, made with only 
natural ingredients in the 
traditional Japanese way.

Sku availability.

Umeshu

  Extra Years, 70cl, 17% ABV
  Royal Honey, 70cl, 17% ABV
  Extra Shisho, 70cl, 17% ABV
   Choya Single Year,  
70cl, 15% ABV

   Choya Aged 3 years,  
70cl, 15% ABV

Liqueurs

   Yuzu, 70cl, 15% ABV 

Choya
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