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				Taste & Scent with sustainibilty 
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				Spirit of Hven is a family owned craft distillery 

				situated on the beautiful island Hven in the strait of Öresund between Sweden and Denmark.

				This unique distillery is one of a kind working with both column stills and pot stills, creating its own grain spirits from various kinds of organic grains and raw materials for Vodka, Gins and Aquavits as well as working with organic barley for the single malt 

				whiskies. 

				Only the best organic certified ingredients are 

				selected and analysed before creating the spirits.

				All products produced at Spirit of Hven have 

				traceability in all ingredients used in the process from grain to bottle and are controlled of the 

				distillery’s own laboratory. 
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				The final product is bottled and hand-waxed without any carbon- or chill filtering, no colour corrections or additives.

				All bottles are individually numbered and checked before approval.

				Having its own laboratory at the distillery, Spirit of Hven works in the chemical field of taste and scent. 

				Frequently used to quality ensure and advise 

				companies in the food and drink industry from all parts of the world. 

				Spirit of Hven also holds its own 4 star hotel and 

				conference facilities at the distillery. The visitor 

				center is open all year around and gives a unique 

				opportunity to stay at the distillery and take part in the whole chain of production from grain to bottle.

				Cheers! 

				The Molin family 
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				Organic Vodka

			

		

		
			
				Only pure certified organic ingredients are used in the production of Spirit of Hven Organic Vodka. 

				The base spirit is made of organic wheat from the south of Sweden and distilled up to 96% alcohol in Spirit of Hven’s specially 

				designed column stills.

				The final distillation is carried out in the unique copper pot stills situated at the Spirit of Hven Distillery. The oak maturation 

				contributes depth to the product, giving vanilla, peppers, liquorice and coconut. The result is a natural organic vodka with the distinct flavour and elegant mouth feel characteristic of the copper stills.

				This vodka has a clear heritage in the taste, distinct full flavoured and oily. Hints of vanilla from the oak maturation in between 

				distillations pass through in the stills and in to the final spirit 

				giving the spirit a round mouth feel.

				The vodka is smooth yet multifaceted with discrete notes of cut hay and wheat, the copper pot still distillation gives a round, butter and sweet tone. Bottling without extensive filtering leaves a 

				complex long, sweet and oily aftertaste finished of with a light 

				pepper note.

				This Vodka is best drunk on its own, over ice or with the addition of water alone, but it also works perfect as an ingredient for drinks and cocktails, for example varieties of martinis and long drinks or just topped up with different kinds of sodas or soft drinks. The light but flavourful profile also have that oily finish that goes well with food, for example seafood and entrees like grilled fish, sushi, caviar, oysters, and shellfish.

			

		

		
			
				Oak Matured Distilled Vodka 40%
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				40 ml Spirit of Hven Organic Vodka

				20 ml lime juice

				ginger beer

			

		

		
			
				Hven Mule 

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Fill a glass with ice cubes, add vodka and lime juice. Top up with ginger beer, 

				garnish with lime and mint.

			

		

		
			
				lime slice

				fresh mint 

			

		

		
			
				copper mug

				or highball 
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				30 ml Spirit of Hven Organic Vodka

				15 ml elderflower cordial

				10 ml lemon juice

				champagne or sparkling wine

			

		

		
			
				Elderflower Fizz

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add the vodka, elderflower cordial and lemon juice into a shaker filled with ice, shake and strain into a champagne or coupe glass and top up with champagne or sparkling wine. Garnish with the 

				lemon twist. 

			

		

		
			
				lemon twist 

			

		

		
			
				champage

				or coupe
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				50 ml Spirit of Hven Organic Vodka

				10 ml Spirit of Hven Organic Distilled Gin

				10 ml Swedish punsch

				5 ml Spirit of Hven Organic Aquavit

				3 drops Angostura bitters

			

		

		
			
				Hvesper 

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a mixing glass filled with ice and stir. Strain into a chilled cocktail or coupe glass. Garnish with

				lemon peel by spraying the oil from the peel on top of the drink and twist the peel into the drink.

			

		

		
			
				lemon Peel

			

		

		
			
				cocktail

				or coupe
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				40 ml Spirit of Hven Organic Vodka

				40 ml jasmin green tea

				10 ml lemon juice

				5 ml bilberry liqueur

				3 drops of rosehip bitters

				1 barspoon blossom honey

			

		

		
			
				Hven Island Iced Tea

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a mixing glass filled with ice and stir. Strain into an old fashioned glass with block ice. Garnish with fresh flowers.

			

		

		
			
				fresh flowers 

				block ice 

			

		

		
			
				old fashion

				or lowball 
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				Organic Gin

			

		

		
			
				Spirit of Hven Organic Distilled Gin is a true handcrafted distilled gin produced from fresh botanicals which are infused for 24 hours with a organic wheat base spirit. Following infusion, distillation is carried out in the unique copper pot stills of Hven. These stills have long graceful necks which promote the development of the classic Spirit of Hven Organic Distilled Gin profile.The result is an outstanding luxury gin with the delicate aromas and taste of citrus, juniper and grains of paradise.

				The blended complex that is paramount to Spirit of Hven Organic Distilled Gin is a background of vanilla and spice which combines uniquely with the tradition of juniper. Oak maturation prior to the last distillation gives depth to the character.

				The gin holds clear citric notes, still smooth distinct tone of 

				mauritian bourbon vanilla and cassia bark. Fresh junipers gives a round character, well balanced with cardamom and calamus root.

				sichuan pepper, aniseed and guinea pepper gives structure and edge.This gin has a surprisingly long smooth aftertaste with gentle touch of liquorice and cut hay. The heritage of the origin has 

				clearly influenced the profile of this gin.

				Spirit of Hven Organic Distilled Gin can be served as classics

				martinis, gin & tonics, long drinks or even drunk neat on its own, try it “on the rocks”.

				The juniper and citrusy oiliness goes well with all type of game courses aswell as entrees and desserts, for example marinated 

				salmon, smoked caribou, white chocolate parfait or elderflower sorbet.

			

		

		
			
				Oak Matured Distilled Gin 40%
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				50 ml Spirit of Hven Organic Distilled Gin

				10 ml dry vermouth

				10 ml olive brine 

			

		

		
			
				Dirty Hven Martini

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add gin, vermouth and olive brine into a mixing glass filled with ice, stir it well and strain into a chilled cocktail glass.

				Garnish with olives.

			

		

		
			
				green olives

			

		

		
			
				cocktail

			

		

		
			
				30 ml Spirit of Hven Organic Distilled Gin

				10 ml sweet vermouth

				10 ml lemon juice

				5 ml raspberry puree

				5 ml strawberry puree

				sparkling wine

			

		

		
			
				Hven Summer Spritz

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients except the sparkling wine into a shaker filled with ice, shake it well and strain into a wineglass filled with ice cubes, top up with sparkling wine. Garnish with fresh mint, wild 

				strawberries and raspberries.

			

		

		
			
				wild strawberries

				raspberries

				fresh mint

			

		

		
			
				wine 
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				50 ml Spirit of Hven Organic Distilled Gin

				10 ml dry riesling

				10 ml lemon juice

				10 ml creme de cassis

				10 ml elderflower cordial

			

		

		
			
				 Sankt Ibb at autumn 

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all Ingredients except creme de cassis into a mixing glass and stir well. Strain into a chilled sweet wine glass filled with ice. Garnish with black currants and alyssum flower and finish it with a float of creme de cassis.

			

		

		
			
				black currants

				alyssum flower

			

		

		
			
				sweet wine

			

		

		
			
				40 ml Spirit of Hven Organic Distilled Gin

				10 ml elderflower cordial

				4 drops of grapefruit bitters

				indian tonic

			

		

		
			
				Hven you need it 

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients except tonic into a highball glass filled with ice, top up with tonic. Garnish with grapefruit and

				 juniper berries.

			

		

		
			
				grapefruit wedge

				juniper berries

			

		

		
			
				highball
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				Organic Aquavit

			

		

		
			
				This aquavit is one of a kind. Truly handcrafted with certified organic ingredients. The fresh spirit is oak matured both prior and after distillation giving extra depth to the soft fudge and vanilla notes. 

				The scent has a clear note of caraway and fennel and fresh peels from organic grown lemon and oranges contribute with a citric, almost christmas like tone. Notes of new grind coffee reveals gently behind the fresh herbs, something remarkable indeed. 

				The distillation in small copper pot stills adds a round sweetness. Oak maturation in American oaks complement the herbal peppery tone with sweet vanilla and fudge. Behind the first sip a scent of coffee and liquorices are released. Addition of a small portion of locally harvested honey.

				Spirit of Hven Organic Aquavit can be served the traditional 

				Scandinavian way as a “snaps” or “on the rocks”. It also goes very well in classic gin cocktails. Aquavit often refers to the 

				“Scandinavian gin”. The oak maturation on American oak 

				contributes with some characters that you’ll find in bourbons and gives a new and herbal dimension in all kinds of bourbon 

				cocktails.

				This aquavit goes very well with food as a classic “snaps” with 

				marinated herring or smørrebrød. It also goes well with other 

				entrees or desserts like steak tartar or cured meat as well with 

				chocolate and licorice for example dark chocolate mousse with 

				caramelised oranges and licorice creme caramel.

			

		

		
			
				Oak Matured Aquavit 40%
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				40 ml Spirit of Hven Organic Aquavit

				20 ml lime

				ginger ale

			

		

		
			
				Pearl of Öresund

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add Aquavit and and lime into a highball glass filled with ice, top up with ginger ale and garnish with the lime.

			

		

		
			
				lime slice

			

		

		
			
				highball

			

		

		
			
				50 ml Spirit of Hven Organic Aquavit

				10 ml dry vermouth

				4 drops wormwood bitters

				4 fennel seeds

			

		

		
			
				Aqua Martini

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Place the fennel seeds into a mixing glass and muddle. Add all other ingredients into the mixing glass, fill up with ice and stir. Strain into a chilled cocktail or coupe glass. Garnish with the cucumber zest, finish with a spray of wormwood bitters.

			

		

		
			
				Cucumber zest

			

		

		
			
				cocktail

				or coupe
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				30 ml Spirit of Hven Organic Aquavit

				30 ml Spirit of Hven Organic Summer Spirit

				20 ml peche de vigne liqueur

				20 ml lemon juice

				10 ml Swedish punsch

				4 drops orange bitters

				4 drops peach bitters

			

		

		
			
				Backafall Blossom

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a shaker filled with ice and shake hard. Strain into a sweet wine glass. Garnish with fresh 

				flowers.

			

		

		
			
				fresh flowers

			

		

		
			
				sweet wine 

			

		

		
			
				20 ml Spirit of Hven Organic Aquavit

				20 ml mezcal

				20 ml marachino

				20 ml green chartreuse

				20 ml lime juice

			

		

		
			
				Last word from Hven and beyond

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all Ingredients into a shaker filled with ice and shake hard. Strain into a chilled cocktail or coupe glass. Garnish with lime zest.

			

		

		
			
				lime zest 

			

		

		
			
				cocktail

				or coupe
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				Organic Navy Strength Gin

			

		

		
			
				Spirit of Hven Organic Navy Strength Gin is made of organic wheat, barley and rye fermented over 68 hours and distilled to 

				96 vol% in the unique column stills at Hven, then matured on oak casks for a minimum of two years prior to maceration with 

				junipers, coriander, cardamoms, cassia bark, orange and lemon peels. After maceration the spirit is carefully redistilled with 

				lavender, chamomile and elderflowers in botanical baskets. 

				The scent is pure with clear notes of junipers and citrus, light 

				aroma of vanilla is built up by a spicy liquorice note. The strong 

				alcohol is balanced well by a scent of herbs and coriander.

				The taste is powerful but at the same time very smooth. 

				The liquorice notes balance the acidity and the sweetness from the oak maturation leaves the balancing point mid-tongue.

				As the gin is neither carbon- or chill filtered there are a lot of 

				sent- and taste material along oils and texture carriers to create a full and wonderful mouthfeel with long aftertaste without sharp edges or bitter notes, gin as it should be.

				Spirit of Hven Navy Strength Gin is a great “on the rocks” gin and goes perfectly well in classic gin cocktails. Being a high proof spirit it gives a more powerful character to both long drinks and 

				cocktails, for example martinis, negronis and gin & tonics. 

				This one of a kind gin also goes well with appetizer, entrees and 

				desserts. Food that are salt, sweet, fat or pickled, like olives, 

				tapenade, marinated herring, smoked or cured meat as well as citrus or elderflower sorbets.

			

		

		
			
				Distilled Gin 57,1 % 
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				40 ml Spirit of Hven Organic Navy Strength Gin

				10 ml dry vermouth

				5 ml Swedish punsch

			

		

		
			
				Hven Gibson

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a mixing glass filled with ice and stir. Strain into a chilled cocktail glass and garnish with pickled onions and lemon zest.

			

		

		
			
				pickled cocktail onions

				lemon zest

			

		

		
			
				cocktail 

			

		

		
			
				40 ml Spirit of Hven Organic Navy Strength Gin

				20 ml maraschino

				30 ml lemon juice

				5 ml creme violette

			

		

		
			
				Navyation

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a shaker filled with ice and shake hard. Strain into a chilled coupel glass and garnish with a maraschino cherry and lemon zest.

			

		

		
			
				maraschino cherry

				lemon zest

			

		

		
			
				coupe 
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				20 ml Spirit of Hven Organic Navy Strength Gin

				20 ml lemon juice

				10 ml simple syrup

				champagne or sparkling wine

			

		

		
			
				Hven 75 

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all Ingredients except the champagne or sparkling wine into a shaker filled with ice and shake hard. Strain into a 

				champagne glass. Top up with champagne or sparkling wine and garnish with 

				maraschino berry and lemon zest.

			

		

		
			
				lemon zest

				maraschino cherry

			

		

		
			
				champagne

			

		

		
			
				40 ml Spirit of Hven Organic Navy Strength Gin

				10 ml sweet vermouth

				10 ml lemon juice

				10 ml rasberry syrup

				1 eggwhite

			

		

		
			
				Summer Club at Hven

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a shaker filled with ice and shake hard. Strain into a chilled coupe glass and garnish the foam with the raspberries.

			

		

		
			
				fresh raspberries

			

		

		
			
				coupe
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				Organic Summer Spirit 

			

		

		
			
				Spirit of Hven Organic Summer Spirit is the essence of summer in a bottle, you can even feel the gentle summer breeze. Handcrafted and made from scratch only with certified organic ingredients. The fresh spirit is oak matured both prior and after pot distillation giving extra depth to the character. 

				The very unique recipe with bitter orange, rhubarb, elderflower and apples together with locally harvested botanicals, distilled in the small signature copper pot stills at Spit of Hven creates 

				sweetness that balances the recipe perfectly with the slow oak 

				maturation in American oaks.

				The scent brings us right out on the summer meadows, with the flowers, the grass, and wild strawberries . There are fresh citric notes with scents of apples and pears backing it up. We find 

				elderflower and honey brought together with strings of vanilla and cocoa. The flavour is sweet but with light acidity and some bitter notes from the oak maturation. The aftertaste is long but still very gentle and smooth.

				Spirit of Hven Organic Summer Spirit can be served on its own as an aperitif with crushed ice or as a base ingredient in cocktails, but also as a dash to give that extra floral touch. It goes well in long drinks and sparkling wine cocktails, for example served with tonics or orange sodas, or topped up with champagne or a sweet sparkling wine like Moscato d‘Asti. It can even be used as a 

				replacement for dessert wine. It’s designed to perfectly match the traditional Swedish smörgåsbord. It also goes perfect with entrees and desserts like marinated or smoked salmon, cheesecakes and white chocolate mousse.

			

		

		
			
				Oak Matured Elder Vodka 40%
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				40 ml Spirit of Hven Organic Summer Spirit 

				Moscato d’Asti

			

		

		
			
				Hven Fizz

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add the Summer Spirit into the glass and top up with Moscato d’Asti.

			

		

		
			
				lemon peel 

			

		

		
			
				champagne 
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				50 ml Spirit of Hven Organic Summer Spirit

				60 ml honey mead

				20 ml elderflower cordial

				20 ml lemon juice

				20 ml strawberry puree

			

		

		
			
				Midsummer picnic 

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all Ingredients in a mixing glass filled with ice and stir. Strain into a highball glass filled with ice. Garnish with fresh berries and summer flowers.

			

		

		
			
				summer flowers

				fresh berries

			

		

		
			
				highball
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				40 ml Spirit of Hven Organic Summer Spirit

				20 ml poire williams eau de vie

				30 ml koshu wine

				20 ml yuzu juice

				cucumber tonic

			

		

		
			
				Summer Sling

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients except the cucumber tonic into a shaker filled with ice and shake hard. Strain in to a highball glass filled with ice, top up with cucumber 

				tonic and garnish with flowers.

			

		

		
			
				flowers

			

		

		
			
				highball
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				50 ml Spirit of Hven Organic Summer Spirit 

				20 ml passionfruit juice

				20 ml strawberry cordial

				lime-lemon lemonade

			

		

		
			
				Kokebs Punsch

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients except the lemonade into a highball glass filled with ice. Top up with lemonade and garnish strawberries.

			

		

		
			
				strawberries

			

		

		
			
				highball
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				Organic Winter Spirit

			

		

		
			
				Spirit of Hven Organic Winter Spirit is a truly remarkable version of flavoured vodka, with christmas written all over it. Handcrafted, made from scratch, using only certified organic ingredients. 

				The fresh spirit is oak matured both prior and after distillation giving an extra depth to the character.

				The unique distillation process in the small copper pot stills at Spirit of Hven creates sweetness that balances of perfectly with the clove and cinnamon and results in a wonderful cocktail with the feeling of christmas.

				The scent reveals all we link to christmas, cinnamon, fresh oranges, clove and cardamom. This is wrapped in gently with hints of 

				vanilla and liquorice. Unheard of before for sure, this spirit sticks out in any crowd. The taste is warm and spicy, the gentle oily note gives a really long aftertaste, the flavour is perfectly balanced on the midst of the tongue. The oak maturation on fresh American white oak contributes with a sweet caramel flavor that are spot on balanced with the stringent herbal character.

				Spirit of Hven Organic Winter Spirit can be served on its own like a snaps. It’s also a great base spirit for cocktails and long drinks, for example instead of gin in Negronis or served with tonic and fresh oranges. It can also serve as a replacement for dessert wine. 

				It is designed to perfectly match the flavours of Christmas

				especially the Swedish “julbord” with everything from pickled 

				herring, smoked salmon, turkey and plum pudding to the 

				Christmas porridge. It also goes well with matured cheese.

			

		

		
			
				Oak Matured Cinnamon, Clove and Ginger Vodka 38% 
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				30 ml Spirit of Hven Organic Winter Spirit

				20 ml sweet red vermouth

				20 ml bitter vermouth

			

		

		
			
				Christmas Negroni

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all Ingredients into a mixing Glass filled with ice and stir. Strain into an old fashioned or lowball glass with block ice that precisely fits the glass. Garnish with orange peel by spraying the oil from the peel on top of the drink and twist the peel into the drink.

			

		

		
			
				orange peel

			

		

		
			
				old fashioned 

				or lowball

			

		

		
			
				30 ml Spirit of Hven Organic Winter Spirit

				20 ml Spirit of Hven Organic Distilled Gin

				20 ml sweet red vermouth

				5 ml simple syrup

				4 drops wormwood bitters

			

		

		
			
				The Bitter Winter

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients to a shaker filled with ice and shake hard. Strain into a chilled cocktail glass. Garnish with lemon peel by spraying the oil from the peel on top of the drink and twist the peel into the drink.

			

		

		
			
				lemon peel

			

		

		
			
				cocktail 
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				40 ml Spirit of Hven Organic Winter Spirit 

				3 orange wedges

				tonic

			

		

		
			
				Winter at Hven 

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add the orange wedges into a highball glass and muddle, add the Winter 

				Spirit, fill up with ice and top up with

				tonic. Garnish with the dried orange. 

			

		

		
			
				dried orange slice

			

		

		
			
				highball

			

		

		
			
				40 ml Spirit of Hven Organic Winter Spirit 

				10 ml apple brandy

				20 ml lemon juice

				10 ml cinnamon syrup

				1 eggwhite

			

		

		
			
				Cinnamon Sour

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a shaker filled with ice and shake hard. Strain into a chilled sweet wine glass and garnish with a cinnamon stick on top of the glass.

			

		

		
			
				cinnamon stick

			

		

		
			
				sweet wine 
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				Tycho´s Star is made from a mash bill based on three types of 

				barley, pale ale malt for the grassy base notes, chocolate malt for the enticing caramel notes and heavy peated whisky malt to create the leather, liqourice and tar scents. The carefully distilled spirit has matured on the very best American and French oak casks. 

				Without water, the whisky shows fruitiness, coated by a mild, 

				balanced and very clear smokiness. The scent of barley is

				complemented by notes of coconut and almonds. The taste is fresh with distinct smokiness and straightforward maltiness, the 

				sweetness from the American oak is well balanced with the 

				stringency of the French oak.

				With water, the whisky uncovers the soft balanced notes of the barley mash-bill, the chocolate malt becomes more evident and the smoke and peat a bit rounder. The fruitiness matures a fraction and moves to ripe apples and hints of liquorice. There are notes of honey and fudge together with sweet wine aromas and wet wood jetty. The taste is well balanced with medium long aftertaste, an enticing smokiness combined with an oiliness shows that the

				whisky has not been chill filtered and the round maturity really comes from the cask maturation.

				This whisky is best served on its own or with water alone but the smokey notes also goes very well in cocktails to give an extra 

				dimension or as a dash to contribute smoke on the nose. Serve it in hot chocolate or in classic whisky cocktails, for example old 

				fashioned or whisky sours. It goes well with matured cheese and all kinds of dark chocolate as well as grilled seafood and barbecue.

			

		

		
			
				Swedish Organic Single Malt Whisky 41,8 %

			

		

		
			
				Organic Whisky Tycho’s Star
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				40 ml Spirit of Hven Tycho´s Star Single Malt Whisky

				10 ml apple brandy

				5 ml blossom honey

				4 drops of angostura bitters

			

		

		
			
				Smokey honey

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a mixing glas filled with ice and stir. Strain into an old fashioned glass with ice. Garnish with a piece of freshly cut honey comb.

			

		

		
			
				freshly cut honey comb

			

		

		
			
				old fashioned 

				or lowball

			

		

		
			
				30 ml Spirit of Hven Tycho´s Star Single Malt Whisky

				10 ml Swedish punsch

				10 ml cloudberry liqueur

				10 ml sea buckthorn juice

			

		

		
			
				The North Star 

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				cloudberries

			

		

		
			
				cocktail 

			

		

		
			[image: ]
		

		
			
				Add all ingredients into a mixing glass filled with ice and stir. Strain into a chilled cocktail glass and garnish with 

				cloudberries.
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				40 ml Spirit of Hven Tycho´s Star Single Malt Whisky

				20 ml Triple sec

				20 ml lemon juice

				10 ml simple syrup

				1 eggwhite

			

		

		
			
				Observatory 

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a shaker filled with ice and shake hard. Strain into a old fashioned or lowball glass filled with ice. Garnish with red oxalis leaves. 

			

		

		
			
				red oxalis leaves

			

		

		
			
				old fashioned 

				or lowball

			

		

		
			
				30 ml Spirit of Hven Tycho´s Star Single Malt Whisky

				10 ml Spirit of Hven No.2 Merak Single Malt Whisky

				20 ml sweet red vermouth

				4 drops angostura bitters

			

		

		
			
				Starstrucked

			

		

		
			
				Ingredients

			

		

		
			
				Garnish How to do it

			

		

		
			
				Glassware 

			

		

		
			
				Add all ingredients into a mixing glass filled with ice and stir. Strain into an old fashioned glass with block ice that 

				precisely fits the glass. Garnish with 

				orange peel by spraying the oil from the peel on top of the drink, and twist the 

				peel into the drink.

			

		

		
			
				orange peel

			

		

		
			
				old fashioned

				or lowball 
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				www.hven.com
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