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PRODUCT OVERVIEW 
	TA S T I N G N OT E S

•	 Cornucopia of ripe berries, dried fruits and 
caramelized grapes

•	 Pleasurable almond aroma
•	 Dominant Sloe Berry bitterness, paired with 

juniper and citrus
•	 Full bodied with a lingering minty aftertaste

 S E RV I N G R E CO M M E N DAT I O N S
•	 Use to flavor fizzes and daisies
•	 Use as the base of a highball for low ABV 

option
•	 Wonderful pair to most cheeses
•	 Plays well with clear spirits

Hven is a beautiful green island in the strait of 
Öresund between Denmark and Sweden. It is 
only 5-mile in circumference with a population 
of 350 people. 
 
After 8 years of planning, the distillery opened 
2008 by Anja and Henric Molin. This is the 
third pot still distillery built in Sweden. It has 
since developed into a major player throughout 
Europe.

The island is host to the country’s most fertile 
landscapes, providing Hven with exceptional 
raw ingredients. Only the best organic grains are 
selected from a few certified farmers. 

All Spirit of Hven products are: 
• Non-GMO 
• Gluten Free 
• Biodynamic 
• Bottled at site without additives 
• No chill filtration 
 
To create this product with the most enticing 
character possible, the ingredients are distilled 
in proprietary small copper pot stills. Everything, 
including the hand bottling, is done on site. 

Spirit of Hven Backafallsbyn Distillery also holds 
its own hotel, bar and restaurant, where the 
traditions and heritage of the products can be 
shared.

SLOE GIN LOCAL HARVEST 
Spirit of Hven Distillery
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USED FOR 
DISTILLATION

Spirit of Hven Sloe Gin 
Local Harvest 

Part One+Organic Gin Macerates 
Sloe Berries 

S LO E G I N F I ZZ
•	 1 oz – Tequilla
•	 ½ oz – Spirit of Hven Sloe Gin
•	 ¾ oz – Lemon
•	 Top with – Soda water
•	 Garnish – Grapefruit peel  

  

Shake all ingredients together except soda water. Strain 
into a collins glass with ice. Add soda on top. Drop a 
grapefruit peel in for garnish.

Split Macerated Gin 
in Two Parts 

3-6 MONTHS

Part Two

USED FOR 
BLENDING

+
COPPER POT STILL

Part One 
Distilled

Blending with 
Part Two
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