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Private Parties With A
Twist

Are you looking for a unique event idea or celebration? Whether
it's a birthday, hen party, or any other special occasion, we invite
you and your friends on a delightful journey from ‘source to sip,’
guided by our passionate distilling experts. Perfect for groups of
up to 16 people, our 2-hour gin making workshop is the only one of
its kind in the Bay of Plenty.

Immerse yourselves in the art of gin-making as you bond over the
experience. Discover the secrets of what makes a great-tasting
gin, sample over 20 different botanicals from our Flavour Library,
and design your very own gin using the flavours you love. We will
then bring your gin recipe to life, blending and labelling a
personalised 500ml bottle for each attendee to take home.

For a memorable celebration or event that stands out, we warmly
welcome you to experience Matahui Distillery.
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Who is it for?

The Matahui Distillery ‘Botanics to Bottle” workshop is perfect for
private celebrations, including birthdays, hen parties, and other
special occasions for groups of up to 16 people.

Leave the ordinary behind and immerse yourself in a unigue and
memorable experience just a 30-minute drive from Tauranga.
Whether you prefer a weekday or weekend celebration, we cater to
your scheduling needs.

We are perfect for:

» Birthday Celebrations: Make your special day unforgettable
with a creative gin-making adventure.

« Hen Parties: Bond with your friends over a fun, hands-on
workshop that everyone will love.

» Special Occasions: Celebrate milestones and moments with
a unique experience that combines nature, creativity, and the
art of distillation.

If you're looking to create lasting memories and indulge in a day of

creative exploration, the ‘Botanics to Bottle’ workshop at Matahui
Distillery is the ideal choice.
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The ‘Botanics to Bottle’ Experience

Perfecting Your Recipe

You'll kickstart your adventure by sampling Matahui’s
signature Adventurer’s Gin. Delve into the
craftsmanship behind its creation, learn what sets it
apart, and uncover the secrets to crafting a great recipe.

Flavour Library Exploration

Guided by our team of master distillers, you will have the
chance to sample over 20 individually distilled botanicals
from our Flavour Library, the only one in New Zealand.

Create Your Recipe

From citrus to spice, lemongrass to lavender, this
exploration is designed to deepen your understanding of
how each flavour features in a gin blend. Armed with this
knowledge, you will then combine the flavours you enjoy
the most, leading to your unique recipe.

Guided Gin Tasting

Relax after your Gin Lab experience for a guided tasting
while we blend your gin. Sample our range of small batch
gins, liqueurs and cocktails made on site in our micro-
distillery.

Take Home Your Signature Gin

Once complete, you’ll be ready to take home your
personalised 500ml bottle of gin, perfectly paired to your
palate.
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The Location

Matahui Distillery is located at 270 Matahui Road, Aongatete -
just a short drive from KatiKati and less than half an hour’s
drive from Tauranga. You can self-drive to our rural location,
or we work with Kates Kabs in Katikati or Tauranga Tasting
Tours, who can offer transport to and from your chosen
location in the Bay of Plenty, Thames Valley or Coromandel.

Here in the Bay of Plenty we are surrounded by beautiful
landscapes and plentiful produce, and our rural environment
allows us to create memorable, flavour-packed experiences.

We distil, bottle and label our range of luxury spirits and
liqueurs on-site, all crafted with 100% natural and organic
ingredients, sourced locally, or grown in our budding
permaculture garden.

While you are at Matahui Distillery, you are welcome to
explore our vibrant ‘gin garden’, where we have planted a
range of different botanicals, all grown in harmony with
nature, without intensive sprays and pesticides.

Matahui Distillery has a simple goal: to create delicious luxury
gins and liqueurs to the highest quality, using the best locally
sourced ingredients. We look forward to sharing our passion
with you and guiding you to create your very own unigue gin
creation.
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‘Botanics to Bottle’ Pricing

Workshop
o S95pp for up to 16 people

Includes:
+ Welcome gin cocktail
* A 2 hourworkshop guided by our master distillers
e Exclusive hire of our Cellar Door
« ‘Botanics to Bottle’ signature gin experience
« Guided tasting of Matahui’s range of gins, liqueurs and
cocktails
* 500ml bottle of gin per person
e 10% off cellar door products

Optional Add-ons:
» Add on a distillery tour for S29pp
e Local platter of cheeses, nuts, crackers and chutney -
quote available on request
« Transport with Kates Kabs in Katikati or Tauranga Tasting
Tours - quote available on request
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Testimonials

A memorable afternoon with a group of friends learning the ins and outs of gin tasting and selecting botanicals before bottling
our own signature blend! It was so much fun and a great idea for a group activity with a bit of a difference. 10/10.

Karen Clarkson

We loved visiting Matahui Distillery and making our very own botanical gin. The masterclass was a lot of fun and very
educational at the same time. Definitely recommend to anyone who loves gin!

Hayley Barnett

Matahui Distillery is paradise. | felt like a kid in a chemistry lab, experimenting with my own gin blend guided by the wonderful
team. And of course, walking away with your own bottle of gin is the ultimate win.

Katy Bain
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atahui Distillery - In the
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Travel bites: A gin-making
experience to ignite the senses

ﬁ Emma Stanford
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This is an experience to ignite the senses. Sight, taste and smell will be

i d for this b ical-to-bottle gin distilling workshop,

Tha threa-hour class at Matahui Distillery in Katikati starts with hearing

about what makes a good gin and how the process works all while

drinking 3 gin and tonic, naturally, The prassure was on then though, as
5 A Ginis

Matahui Dastillery was founded at the end of 2023 by Paul Horak and
Angola Howard. Their friend Shelley Broadbent rounds out the team of
three and enthusiastically leads the gin classes
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FAQs

How do | book?

Head to our online booking calendar at
https://matahuidistillery.com/groups/ to make an instant booking. If
you can’t see your chosen date, please get in touch.

What is provided?

All the equipment you need to experience our workshops and to craft
your bottle of gin is provided, so your group can arrive, relax and be
guided by our distilling experts.

What is your cancellation policy?
If you cancel up to 14 days before the event, you will receive a full
refund. Within 14 days of the booking date your fee is non-refundable.

How do we get there?

From KatiKati, take SH2 south towards Tauranga for 7km, then turn
left onto Matahui Road at the roundabout. From Tauranga, take SH2
north towards KatiKati and Auckland for approx 26km, then turn right
onto Matahui Road at the roundabout. Look out for our blue Matahui
Distillery sign on the right, 3km along Matahui Road.

Do you have wheel-chair access?
Our Flavour Lab is accessible via a wheelchair-friendly ramp. However
at present we are unable to offer a wheelchair accessible toilet.




We can’t wait to host you

The team at Matahui Distillery are here to help you create a
truly memorable and hands-on experience for your group.
Head to our online booking calendar at
https://matahuidistillery.com/groups to make an instant
booking. If you can’t see your chosen date, please getin
touch.
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We look forward to welcoming you to Matahui Distillery.

FLAVOUR Las

Paul Horak
paul@matahuidistillery.co.nz
07 282 7652
www.matahuidistillery.com
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