
get hold of the gold



Evelien Gerlo started Gingerlo 
from her portfolio as a graphic 
designer in 2019. What 
started as a corporate identity for a 
beverage brand, soon turned into 
reality. She brings you a natural 
liqueur based on three different 
citrus varieties, orange blossoms and 
the spiciness of ginger. This golden 
drink has different possibilities and 
has already stole the heart of many.

MADE IN BELGIUM WITH THE FINEST BOTANICALS. 

Organic Ginger
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A nAturAl liqueur 
bAsed on citrus, 
o r a n g e 
blossoms And the 
spiciness of ginger.



GinGerlo Tonic
• Lots of ice
• 50 ml Gingerlo 
• 100 ml Mediterranean Tonic

Garnish: Rosemary or a slice of citrus.

Do you want 
summer all year 
round? This aperi-
tif is good for any 
season. With its 
d e l i c i o u s 
s w e e t - b i t t e r 
balance with a 
hint of spiciness, 
you can enjoy a 
refreshing taste.

on The rocks
• Big ice cube
• 50 ml Gingerlo 

Garnish: Zeste of citrus.



GinGerlo sour
• 50 ml Gingerlo 
• Egg white of 1 egg
• Squeeze half a lemon
• Dry shaken, then with ice (firm shaken)

Garnish: Edible flour or a dried citrus slice.

Golden marTini
• 50 ml Gingerlo 
• 25 ml Coffee liqueur
• 50 ml Coffee
• All together in a shaker with ice. (firm shaken)

Garnish: 3 coffee beans.



chaud Gerlo
• 50 ml Gingerlo 
• 150 ml Apple juice
• Heat it up (60°C)

Garnish: Rosemary, cinnamon stick, 
  star anise, slice of fresh orange.

GinGerlo coffee
• 50 ml Gingerlo (hot)
• 100 ml Coffee (Lungo)

Garnish: Dried slice of mandarin.
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 info@GinGerlo.be
 www.GinGerlo.com

social media
@gingerlo.be

#gingerlo
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700 ml 
21% vol
Organic ginger
100% natural
Made in Belgium



gingerlo


