Catalogue of Danish Drinks Manufacturers 2019

DANISH DRINKS
FOR DISTRIBUTION
Aarhus, Denmark, 5-6 September 2019

ORGANISER
The Danish Enterprise Europe Network partner Agro Business Park in cooperation with Future Food Innovation:
Susanne Baden Jørgensen, sbj@agropark.dk, +45 2521 0812
Anders Skeem, as@agropark.dk, +45 4030 9637
www.agropark.dk

www.enterprise-europe.dk

www.futurefoodinnovation.dk

CO-ORGANISERS
Local Enterprise Europe Network partners in Europe, Food Festival, engagefood, Business Region Aarhus and Food Nation.

DEN EUROPÆISKE UNION
Den Europæiske Fond
for Regionaludvikling

Vi investerer i din fremtid

INDEX
SECTOR
SPIRITS

FRUIT WINE &
FRUIT SPIRITS

WINE
BEER
MEAD

COMPANY

PAGE

A.H. Riise Spirits

4

AM Breweries

5

Anholt Gin

6

Fanø Skibsrom (Fanø Ships Rum)

7

Fary Lochan Distillery

8

Knaplund Destilleri ApS

9

Nordisk Brænderi ApS

10

Nyborg Destilleri ApS

11

OriGinCPH ApS

12

Plateau Spirits

13

Pure Shots

14

Radius Distillery

15

Rebæl

16

Sams Island Distillery

17

Snaps Bornholm & Vodka Bornholm

18

Søgaards Bryghus & Distillery

19

Thy Whisky ApS

20

Trolden Distillery

21

VI.ER AKVAVIT

22

Ærø Whisky ApS

23

Cold Hand Winery

26

Copenhagen Winery

27

Frederiksdal Kirsebærvin A/S

28

Likørhaven

29

Norliq I/S

30

Schirripa® Spirits ApS

31

Westjysk Smag ApS

32

Æblerov ApS

33

Modavi ApS

36

Årø Vingård

37

Bryggeriet Vestfyen

40

Bøgedal Brew

41

Malling Mjød IVS

44

Mjødbryggeriet Petersen & Sønner

45

Underfundig ApS

46

SPIRITS

A.H. RIISE SPIRITS
Web

www.ahriisespirits.com

Products

Rum, Gin, Aquavits

Number of employees
Year established
2018 turnover (EUR)

6
2016
4,000,000

WHO WE ARE AND WHAT WE DO
A.H. Riise Spirits Denmark is one of the largest spirits companies in Scandinavian, and we are the brand-owner of a
number of historic and prestigious spirits brands; all distilled
in Northern Europe. We are involved in production, sale and
distribution of rum, gin, bitters and aquavit. Our portfolio includes much-loved brands such as A.H. Riise Rum, Tranquebar
Gin, Kronborg Akvavit and Santos Dumont Rum. A.H. Riise

Spirits is still a relatively young company, but many of our spirits have a long history going back many hundreds of years.
Tranquebar Gin’s origins date back to the mid-17th century,
and A.H. Riise began distilling rum on the Caribbean island of
Saint Thomas in the 1830s. A.H. Riise Spirits exports our brands
to over 30 countries across the globe.

HOW WE DO IT
Headquartered in Copenhagen our ever-growing success has
stemmed from commitment to innovation, use of proprietary
formulae, high-quality standards, unique consumer brands,
loyalty to partners – suppliers, bottlers, distributors–, and responsiveness to customers. We focus on production, development, marketing of our products, and focus on establishing
solid and long lasting partnerships with distributors who ca-

res for our portfolio with the ability to build our brands. We
are experiencing significant sales growth on existing markets:
Denmark, Norway, UK, Russia, Germany, Holland, Belgium,
France, Luxembourg, Switzerland, Austria, Hungary, Czech,
Slovakia, Poland. However, we are looking forward to meeting
potential new cooperation partners.

WHY WE DO IT
Passion for great spirits – great equipment, great taste, great smell – excellent products!
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AM BREWERIES
Web

www.ambreweries.dk

Products

2 versions of Twisted Leaf: Raspberry-Rose and
Vanilla-Lime
2
2017
Launching summer 2019

Number of employees
Year established
2018 turnover (EUR)

WHO WE ARE AND WHAT WE DO
AM Breweries is the first company in the world to produce sustainable beverages on coffee leaves. In 2017, we discovered
that coffee leaves, a natural waste product in the coffee production, is an amazing ingredient to brew on due to its unique
composition of antioxidants, natural caffeine and low bitterness. This unique composition enables us to produce naturally refreshing beverages mixed with fully organic and natural

ingredients. Today, we have two fully developed and tested
products called Twisted Leaf - one with vanilla-lime and the second with raspberry-rose. Twisted Leaf is an alcoholic beverage of 5.8 % and only 2.9 grams and 3.9 grams of sugar per 100
ml. This summer (2019), we will launch our products primarily
in Denmark, we have already entered into a contract with 150
bars, numerous restaurants, and private companies.

HOW WE DO IT
Being the first in the world and in the EU to innovate on a natural waste product to be used as an ingredient in food and
beverage products, has its bureaucratic constraints and challenges. However, after a year, in the fall of 2018 we filled for
coffee leaves to be accepted as a food ingredient for commercial sale and listed in the EU’s Novel Food catalogue enabling
our launch in the summer of 2019. From the beginning we
have developed multiple partnerships with commercial,
non-commercial and governmental stakeholders. We procure
our coffee leaves in Kenya and Ethtiopia in close partnership
with several outstanding NGO’s, the Danish Foreign Ministry

Agency for cooperation Danida and the Ethiopian Coffee &
Tea Authority and commercial partners. In partnership with
the Danish Technological Institute we conduct risk and toxicological test on the coffee leaves and our products in order to
ensure there are no microbiological, pesticides and other risks.
We produce our beverages in close partnership with Ørbæk
Bryggeri - a pioneer in producing organic beverages in Denmark. We engage ourselves in partnerships with multiple and
appropriate private companies that through co-value-creation and sustainable business solutions customize and sell our
products.

WHY WE DO IT
At AM Breweries, we believe that we all share the responsibility for shaping a better and more sustainable future. We do this
while creating a whole new type of delicious and sparkling beverages that taste like evergreen and sunshine.
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ANHOLT GIN
Web

www.anholt-gin.dk

Products

Danish gin

Number of employees
Year established
2018 turnover (EUR)

2
2017
Production 2018: 60,000 bottles

WHO WE ARE AND WHAT WE DO
At the music festival on the island of Anholt, the musician and
the festival organiser realised that they did not only share a
passion for music but also for gin. This was the start of a journey into the world of making gin. Together they established
the company Anholt Gin. With Anholt’s rich nature at hand,
there is the possibility of a product filled with fresh ingredients. We believe that with such good raw materials it is about
doing something simple, we make a gin that is so good that
you can drink it clean. With a ”less is more” policy , our slogan
is ”less bullshit, more gin”. The special clean and soft water
at Anholt gives our luxury gin an extra quality factor. In our

third year, Anholt Gin is proud of being a wellknown gin in
Denmark with top reviews, among the highest-recognized tastemakers: ”Without a doubt, Anholt Gin is one of the best gins
with which you can mix a G & T”, writes Danish journalist and
food reviewer Michael Sperling on his blog https://enverdenafgin.com/2018/05/08 /review-Anholt-gin/. In early 2019, we
expanded our business with export activities. This includes
a non-exclusive distribution agreement in Germany, as well
as direct sales to importers in the Netherlands, Sweden and
Norway.

HOW WE DO IT
Anholt Gin is developed as a local product on the island Anholt. Because of the large amounts of juniper in our recipes,
we cannot accommodate the growing interest in Anholt Gin
if we ourselves are to pick all the berries. We have remedied
this with a picking week - a returning event at Anholt in the
autumn holiday, where we invite people from our steadily
growing fan base. Though all ingredients, including the water,
are from Anholt, the production takes place at the company
“Nordisk Brænderi” owned by internationally recognised and
award-winning distiller, Anders Bilgram in Northern Denmark.
However, our business plan aims to move the production to
the island, which would further enhance the project locally.
We have the location, which for two years have functioned as
a bar. Of course, Anholt Gin must be made at Anholt. A dis-

tillery would also serve as a
tourist attraction. The island’s
unique soft water is so pure
that it can be used directly in
the gin production. This contributes to Anholt Gin’s
particularly natural soft
rounded taste, and
speaks to the obviousness of Anholt
as Denmark’s gin
island.

WHY WE DO IT
Anholt Gin comes from the idea ”Why isn’t this here?” .The
island’s unique, raw and pure nature is so packed with juniper and other gin-favorable conditions that the most obvious thing is to make gin on the island. There has never been
a product that was synonymous with Anholt - until now. We
want Danes and the rest of the world to think of gin when they
think of Anholt and vice versa. The island has the potential to
become an institution for gastronomic development and a
meeting point for our constantly expanding national and international network. At the same time, it would underline our
biggest goal - to make Anholt Denmark’s gin island.
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FANØ SKIBSROM® (FANØ SHIPS RUM)
Web

www.skibsrom.dk

Products

FANØ SKIBSROM® The Mermaid &
FANØ SKIBSROM® The Merman
3
2015
-

Number of employees
Year established
2018 turnover (EUR)

WHO WE ARE AND WHAT WE DO
FANØ SKIBSROM® is a family owned business (two generations) based on Fanø - a small island situated in the Wadden Sea
along the North Sea coast of the southern part of Denmark.
We produce ships rum based on the 300 year old tradition. In
the 18th century rum became an important part of the provi-

sions on board a seagoing ship, so that the sailors could better
withstand harsh conditions. To make the rum drinkable, they
added molasses syrup and various local spices. FANØ SKIBSROM® follows this old tradition.

HOW WE DO IT
Our products are based on dark Jamaican rum which is sailed to Fanø where it is spiced with local products such as sea
buckthorn and heather honey and matured on seasoned oak
barrels previously containing port wine. We have two main

products The Mermaid: Sweet and aromatic and The Merman:
Robust and spicy. We also produce limited edition variants primarily sold on Fanø.

WHY WE DO IT
As a true rum and ship enthusiast as well as entrepreneur by
heart, Lars J. Schou founded FANØ SKIBSROM® based on pure
dedication to produce quality ships rum with a direct line back
to the fascinating naval history and maritime heritage that
founded the long history of modern rum.
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The apple does not fall far from the tree, and the next generation has now joined the company with as much enthusiasm
and dedication to the unique products and story that defines
FANØ SKIBSROM®.

FARY LOCHAN DISTILLERY
Web

www.farylochan.dk

Products

Whisky, Gin, Liqueurs, Aquavit

Number of employees
Year established
2018 turnover (EUR)

5
2009
500,000

WHO WE ARE AND WHAT WE DO
FARY LOCHAN DISTILLERY was founded on 18 December
2009 by the passionate entrepreneur Jens-Erik Jørgensen. His
vision was to make the best single malt whisky in the world,
right here in Denmark! We are a family run distillery and we

value high quality over quantity at any time. We produce a limited number of whiskies per year, and the number of releases is also quite limited. Besides whisky we also specialize in
award-winning gins, aquavits and liqueurs.

HOW WE DO IT

WHY WE DO IT

We use a small part of our own malt but the main part of the
malt used is original whisky malt. This combination of malts
makes our whisky unique - and the highest quality is always
ensured. We use fresh nettles to smoke our malt, which is also
very unique to us. The mineral filled water used in the production comes from the clean spring under the village of Farre.

We want to bring high-quality premium spirits from Denmark
to the people of the world. We handcraft with heart and soul.
And we value high quality over high quantity.
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KNAPLUND DESTILLERI ApS
Web

www.knaplund.dk

Products

Whiskey, Gin, Akvavit, Moonshine

Number of employees
Year established
2018 turnover (EUR)

4
2018
100,000

WHO WE ARE AND WHAT WE DO
We are an award-winning distillery and we are passionate
about our Nordic heritage when it comes to beverage. That is
our drive and passion! We produce whiskey to the people, as
well as gin and akvavit, and our products give the end user a
fun as well as tasty experience. We have succeeded when customers come back for more of our gin that change color when

mixed, or when they say they actually do not like gin - but this
one they like. When they do not like whiskey in general - but
our Rye Whiskey they like. We are adventurers and we have
combined our skills in creating a distillery that not only produces alcohol, but gives the end user a unique experience.

HOW WE DO IT
We analyse the market and the trends and translate what we
observe to develop new products. We have just received seven awards for our alcohol in all our different categories. We
never compromise and we can adapt quickly due to the small
batches. For inspiration, we have visited more than 200 dis-

tilleries, attend fairs, and have direct contact with end users
every day. We always think all the way around a product - from
production to sales. Locally and internationally. The bottle, the
label design – everything reflects our vision.

WHY WE DO IT
We want to share our Nordic take on gin, akvavit and whiskey
with the rest of the world. We want to grow internationally and together we can promote our Nordic spirit and give people a taste of the country, where we like to ”hygge” and where
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we value the craftmanship, the nature and the different seasonal produce. We have taken the best from around the world
and combined it with the unique Nordic flavours and wrapped
it in a Nordic look and feel.

NORDISK BRÆNDERI ApS
Web

www.nordiskbraenderi.dk

Products

Spirits

Number of employees
Year established
2018 turnover (EUR)

6
2009
-

WHO WE ARE AND WHAT WE DO
Nordisk Brænderi is a family-owned micro distillery located
Northern Denmark. The distillery is founded and managed
by engineer and adventurer Anders Bilgram who lead a pioneering expedition around the Arctic ocean. Anders became
passionate about translating his adventurous personality and
love for the nature into handcrafted premium spirits. In 2009
the distillery became a reality and started its own adventure.

The distillery produces eau-de-vie, fruit brandy, gins, snaps,
rum, aquavit (organic), and vegetable vodka (organic). We are
particularly proud of our Nordisk Gin series consisting of Edition North Star, Edition Sarek, Edition Sloe and the latest Edition
Polar Bear. Combining the love of many interesting botanicals
that Anders met during his adventures and the love of a good
gin made perfect sense when setting out to develop this series.

HOW WE DO IT
All our products are craft distilled on a handmade German
Muller copper pot still. The stills are fitted with state-of-theart columns that are designed to extract complex flavours of

the unique botanicals that we use in our products. During the
past couple of years our craftmanship has been internationally
acknowledged, and our products have won several medals.

WHY WE DO IT
We strive for high quality, working to make smooth and innovative premium spirits. Our products are heavily inspired
by adventure and the Nordic nature. We handpick our botanicals locally, we mash locally, and we distill locally. This means

that the batches might differ slightly from each other since
the taste of the botanicals can differ in relation to the time of
the year that they are picked. Our water flows straight from a
spring with a stone’s throw of our front door.
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NYBORG DESTILLERI APS
Web

www.nyborgdestilleri.dk

Products

Whisky, Gin, Liqueurs, Aquavit

Number of employees
Year established
2018 turnover (EUR)

24
2011
578,500

WHO WE ARE AND WHAT WE DO
We are a family owned whisky distillery, making only organic
products. Niels and Nicolai Rømer are pioneers and entrepreneurs within organic products in Europe. Since 2009 the
group has been distilling, and in 2017 Nyborg Destilleri launched their first super premium organic single malt whisky,
three organic gins and an organic rum. For these products, the

distillery was awarded a total of 35 medals in 2018 (14 gold,
19 silver, 2 bronze), by the worlds five most prestigious spirit
competitions. Moreover, the distillery also offers guided tours
to the public and has a gourmet restaurant with a Danish-Nordic kitchen that uses 90-100 % organic ingredients.

HOW WE DO IT
The production capacity of our distillery is the second largest
of any distillery in Denmark, and the distillery employs highly educated Danes with experience from the Scotch whisky
industry, the pharmaceutical industry, the brewing industry,
and marketing/brand strategy. All our raw materials are orga-

nic, our procedures are hands-on and
traditional, our equipment is of the
finest quality metals and wood, and
our products each expand and enrich
each of the categories they fit into.

WHY WE DO IT
We are driven by an urge to create something ever more
beautiful – and the most beautiful whisky has yet to be
made. This is truly what drives us forward – always, though
we do not expect ever to reach our goal. So, the adventure
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will never end - and already the consumers enjoy following us on this
journey.

CPHoriGin ApS
Web

www.cphorigin.com

Products

ORIGINCPH Aronia Dry Gin (1-2 more that are not
launched yet)
2
2018
-

Number of employees
Year established
2018 turnover (EUR)

WHO WE ARE AND WHAT WE DO
In 2017, a gourmet enthusiast and a chemical engineer teamed up to make a real innovation in modern gin. The result: An
organic and completely uncompromised gin: Aronia Dry Gin
from OriGinCPH. In Copenhagen, we have established a small
but extremely effective distillery. A playground and a place
where we curiously and experimentally develop new flavors.
In the development of Aronia Dry Gin, we have systematically
been working through 450 unique blends and 73 individual
distillates before we were satisfied!
As newly started, we won - with our very first product Aronia
Dry Gin - an international silver medal in the homeland of gin,

Great Britain! Aronia Dry Gin also got a silver medal for its performance with tonic
water. Both with the assessment: ”Excellent Quality”. The IWSC competition is one
of the world’s most prestigious competitions in the field, and OriGinCPH participate
in the summer of 2018 and won the silver
medal. The 2019 San Francisco World Spirits Competition (SFWSC) just concluded,
and OriGinCPH was awarded: SILVER MEDAL for OriGinCPH Aronia Dry Gin.

HOW WE DO IT
Aronia Dry Gin is made with inspiration from The Nordic Kitchen Manifesto and is 100 % organic. In Aronia Dry Gin, juniper berries appear light and crisp, finely complemented by the
fruity berries. When distilled, the aronia berries get a tea-like
and gentle fruit sweetness. Before they are distilled, they are
sour and bitter. The citrus notes are intense and fresh, but not
bitter. The core classical botanicals, angelica, cassia bark, licorice root and cardamom work elegantly in the background and
adds depth and the length to our gin.

In addition, we use 17 other flavoring botanicals. All of these
are certified organic, and include
juniper, coriander seeds, orange
peel and juice, lemon peel and
juice, angelica root, cassia bark,
licorice root, cardamom + mix of
another 9 botanical that contribute freshness and complexity.

The heart of Aronia Dry Gin is the aronia berry. Aronia berries grow in the cool Danish climate and thus have a very long
growth season. This causes the berry to develop a unique
fresh and complex flower note, which we have chosen as the
base of our gin.

To achieve our unique crisp, fresh
and sparkling taste, we have invested in one of the market’s most
excellent vacuum stills. The type
of vacuum still is usually used in
laboratories, but now it turns out
that it can also work up magic in
the world of gins.

Aronia Dry Gin is distilled in ultra small batches (<100 liters
batch size). The combination of ultra small and a very fast pot
still distillation process preserves fresh aromas from our botanicals in a way that cannot be achieved in large batches.

WHY WE DO IT
It is our passion to make certified organic gins of the very best
quality with absolutely no compromises but we also want to
share our passion with the widest possible audience so we deliberately offer it at a reasonable price to our partners outside
Denmark. We do not want our products to collect dust on the
“top shelf”. We want to share our story of when you combine

the finest organic botanicals with
innovative ultra small-batch producion methods and the finest Danish
Aroniaberries you can achive something quite unique.
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PLATEAU SPIRITS
Web

www.plateauspirits.com

Products

Aquavit and Gin

Number of employees
Year established
2018 turnover (EUR)

2
2005
50,000

WHO WE ARE AND WHAT WE DO
Plateau Spirits was established in Copenhagen in 2015. After
a trip to New York in 2014, where the small batch distillery
community inspired Tonny Svensson, he started Plateau Spirits in his kitchen. The ambition was to make 50 bottles of gin
for himself and his friends, but it developed into something a
bit more serious! All recipes are made by Tonny Svensson and

distilled in Northern Sweden in a little town called Tevsjo. In
2018, Jan Bay joined the company to take care of all the paper
work and help make the company more professional, he has
a lot of experience from different businesses. We have many
good things in the pipeline for 2019.

HOW WE DO IT
We try to make all our spirits with exciting labels designed by
us and a tattoo artist. The goal is to stand out from all the other
liquor companies and give us a more Rock’n’Roll type of style.
We clean, peel and mill all grain in Northern Sweden at Teve
mill, which dates back from the early 19th century. The spirits

are distilled twice and diluted by hand to the desired alcohol
content with water from Teve mill’s own water source up in the
mountains above the distillery. We have two different gins and
a Mezcal inspired aquavit. We put a lot of time and love in our
products and think it is evident in the taste.

WHY WE DO IT
Plateau Spirits’ mission is the ambition to create spirits with
an edge, blending unusual ingredients, and work with the
best possible distiller to get a perfect result. That is why you
will find unusual ingredients like dragon fruit, Columbian
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coffee and dark liquorice syrup, Agave syrup, apple cider,
white chocolate, blended with classic ingredients like orrisroot, angelica root, juniper, fresh lime, and orange.

PURE SHOTS
Web

www.pureshots.dk

Products

Alcohol shots

Number of employees
Year established
2018 turnover (EUR)

9
2015
4,000,000

WHO WE ARE AND WHAT WE DO
It all started in a basement when two friends decided to offer
something new to the Danish shots market. The Danes have a
long tradition of drinking shots. The traditional shots are produced with aromas, glycose and molasses spirits. We wanted
to change it and make handcrafted shots from the best possible natural ingredients. Therefore, we use the best liquorice available, which is made from real liquorice roots from the
Middle-East and we use real, natural sugar and a spirit made
on grain, which all together give the smooth and round taste
of the product.

In 2015, Pure Shots was established with the production of
three different flavors of shots: Licorice, Passion-Mango and
Raspberry-Rhubarb. In 2016, the sales exploded on the Danish market. Sales went from zero to 20,000 bottles a month
very quickly, and the company is still experiencing a rapid,
continuous growth. Later this year we will launch a new flavor. Encouraged by the success on the domestic market, Pure
Shots adventured to start export activities. In 2018, export to
the Nordic countries was the first step followed by expected
export sales to Germany and the Netherlands this year.

HOW WE DO IT
Our products are handcrafted using only natural ingredients.
We ourselves take an active part in the production. We are dedicated to find, select and test the best ingredients. We use
real Danish sugar, as it is a cleaner product giving the shots a
cleaner taste. Our spirit is made from grain giving a smooth

and round flavor and allowing it to blend into the other ingredients resulting in a harmonic, natural end-product without a
sharp flavor of alcohol. For every batch of shots, we mix, brew
and make the final touch ourselves in order to ensure the high
quality.

WHY WE DO IT
We are committed to create the perfect shots handcrafted
from natural ingredients. We are committed to develop other
flavors and to create other new high quality products following the same formula of using natural, high quality ingredients. It is a perfect combination of craftsmanship and the best
possible ingredients – PURE love for the good taste. Our aim is
to become an internationally respected company.
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RADIUS DISTILLERY
Number of employees
Year established
2018 turnover (EUR)

2
2016
130,000

ST

ILLE

2016

Gin

DIUS
R

Y

Products

RA
DI

www.radiusdistillery.com

EST.

Web

WHO WE ARE AND WHAT WE DO
Radius Distillery is the first Danish Estate Distillery situated at
Oremandsgaard Manor House near Præstø. Two former pharma professionals have joined forces with the farm who pioneered the organic revolution in Denmark from 1967. Together
they produce gin and apple brandy with botanicals coming

from the forests, orchards and fields at Oremandsgaard. The
name, Radius Distillery, signifies our focus on the local terroir
– we want to bring out the taste of local botanicals to ensure
rich geographical diverse flavors.

HOW WE DO IT
All products are made on a patented German built column pot
still with precision processes resembling that of the pharma
industry. Our product range come in limited, handcrafted editions with some batches only available when the botanicals

are in season. Furthermore, our approach is characterised by a
far more restrictive distillation process where ‘heads’ and ‘tails’
discarded unrelentlessly resulting in a pure alcohol product
that warms rather than burns.

WHY WE DO IT
To create significant and flavorful gins. To bring back handheld slow production methods into distillation. To bring out
the tastes of small geographical areas. And finally we want to
show the gastronomical potential in old Danish apple varieties. We are planting 5,000 apples trees inherent to the South
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of Zealand. These 17 old apple varieties have incredible tastes
– but they do not meet the supermarket standards with regards to expected shelf life. But we want to show that there is
an enourmous potential in destilling these fullflavored apples
when they are perfectly ripe – and gin and apple brandy.

REBÆL
Web

www.rebael.dk

Products

Crafted organic cocktails at bottles and kegs

Number of employees
Year established
2018 turnover (EUR)

4
2016
50,000

WHO WE ARE AND WHAT WE DO
At Rebæl we create a universe of great drinks. We produce organic bottle cocktails. We are two founders who have more than
25 years of experience within restaurants and bars. Morten
and Emil met each other at Restaurant Geranium and through
a common understanding that no ready-to-drink cocktail saw
a window for quality and local ingredients, Morten and Emil
decided to create a product that fulfilled the vision of simple
taste, few ingredients of high quality and craftmanship. Morten used to make juice pairings at Geranium and Formel B. He

is an educated waiter, chef and sommerlier which makes him
an exceptional taste developer, and Emil is a self-taught waiter
and educated engineer. Three years after we produced the first
bottle of cocktail, Rebæl is now able to produce 10,000 bottles
a day and 4,000 liters in kegs in our inhouse production and has
3-15 employees depending on the season. We provide drinks
to both high-end restaurants, local bars, supermarkets and convenience stores.

HOW WE DO IT
What we do is simple. We create great taste of great and natural ingredients with the belief that the shorter distance from
supplier to bottle the greater product is created. Therefore,
most of our suppliers are less than 200 km from our production in Copenhagen. We handle all products carefully and our

quality control is extremely strict. Basically, we do the same as
the great bars in Scandinavia. We take good raw ingredients,
make juices, syrups and spirits. The biggest difference is the
size of the equipment. We have a slightly larger cocktail shaker
than most bars. However, the process is more or less the same.

WHY WE DO IT
We simply trust in great taste. We believe that if we can push
the bar of how we create drinks we can push the level of quality in the bars and what people drink. This is why we invest
in using great and local ingredients. But the main reason why

we have established the company is that we are smiling on the
way to our job. Every day is exiting and (all most) every day is
pure fun.
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SAMS ISLAND DISTILLERY
Web

www.samsisland.dk

Products

Sams Island Gin. Sams Island RÅM. Sams Island Vodka

Number of employees
Year established
2018 turnover (EUR)

3
2017
220,000

WHO WE ARE AND WHAT WE DO
We are a small batch micro-distillery located on the island of
Samsø. We have a passion for making great quality alcohol,
mostly from products grown on the island. We produce the
unique Sams Island Gin which gets its flavor from ants. The
”Orange-ant” (Lasius Fuliginosus) gives Sams Island Gin a
pleasant and distinct zesty, orange-peel flavour. The ants are
collected locally. We are also using both the ripe and the unripe junipers in our gin to get a subtle and pleasant juniper

taste. Every bottle is numbered. In addition to Sams Island
Gin, we produce Sams Island RÅM. A Nordic ”rum” made from
sugar-beets grown on Samsø. Sams Island RÅM gets its flavor
and color from the oaktrees grown on the island. Every bottle
is numbered. Sams Island Vodka is a tasteful vodka made from
the local and renowned Samsø potatoes. It has a pleasant
“earthy” taste with the subtle note of the Samsø potatoes.

HOW WE DO IT
As for the gin, the ants are collected in the woods with a couple of straws - literally. One by one, we are sucking them from
the ground. We collect the junipers locally and add them to
the gin-basket in the 500 liter column still. As for the RÅM, the
oak is cut into sticks and heated. At 185 Celsius, the natural su-

WHY WE DO IT
We want to make sustainable, high-end quality alcohol beverages that are made from as many local products as possible.
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gar in the wood comes to the surface, and we place the sticks
into the RÅM giving it a light brown color and a sweet taste.
The Samsø potatoes (Estima) is cut into small pieces and heated for 24 hours with enzymes that makes the starch turn into
sugar. Then we ferment the mash and distill.

SNAPS BORNHOLM & VODKA BORNHOLM
Web

www.snapsbornholm.com & www.vodkabornholm.com

Products

Snaps, Vodka

Number of employees
Year established
2018 turnover (EUR)

8
2016
700,000

WHO WE ARE AND WHAT WE DO
The people behind Snaps Bornholm are the two founders Simon Lorentzo Jensen and Jesper Kleine Rasmusssen and their
four friends Lasse Rasmussen, Henning Grubb Jepsen, Aksel
Ambjørner and Kenn Jensen. In autumn 2015, they got the
idea of starting up production of a chili snaps and began to
search for a production partner. The search led them to The
Distillery of Bornholm in Nexø, on the Danish island of Bornholm. Here, the owners of the distillery, Niels Frost Jensen and
his wife Erna, soon made it clear that they had found the perfect partnership. Niels shared their passion for snaps, and it did

not take long before they started to experiment with natural
organic ingredients in order to create a snaps of the finest quality. The result was a snaps that was brewed on the basis of
proud traditions, but with a modern touch. This was in fact a
snaps that stimulated the curiosity and provoked the senses.
The first bottle was sold on 14 October 2016. At Snaps Bornholm we are highly dedicated and 100 % focused on giving
you a great experience with our products. We look forward to
offering you new, innovative and exciting variants of snaps.

HOW WE DO IT
A new interpretation of a classic golden drop!
In our experience, most Scandinavians have an opinion about
snaps. They have memories of relaxed occasions with a bottle
of snaps on the table, a bottle that tasted the same as snaps
has always tasted. In fact, many people ask us if it really is
snaps when they see and taste our products. It is indeed snaps
– but it is a new interpretation of the traditional product. With
our variants, we want to give snaps a revival, and in this way,

we want to contribute to creating new memories at the lunch
table. We believe that it is necessary to challenge our taste
buds, and this is possible by refining the products that we eat
and drink. Snaps Bornholm wants to take snaps a step further
than the classic snaps we know today. With our variants, snaps
can be enjoyed in new and different contexts, by young and
old alike, accompanying a tapas buffet or as an ingredient in
an exciting new kind of cocktail or long drink.

WHY WE DO IT
We just love snaps and we make a great effort to make you
love it too. Our snaps production began with experiments in
our kitchens at home, numerous tastings and, above all, the
determination not to give up. This attitude has led us to the
production of eight variants as well as a number of annual
limited editions, of which we are extremely proud. At Snaps

Bornholm we are highly dedicated and focused on giving
you a great experience with our organic products. We look
forward to offering you brand new, innovative and exciting
variants of snaps. On the other hand, we can assure you that
the process is still the same.
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SØGAARDS BRYGHUS & DISTILLERY
Web

www.soegaardsbryghus.dk

Products

Beer, Whisky, Gin, Aquavit

Number of employees
Year established
2018 turnover (EUR)

25
2004
2,000,000

WHO WE ARE AND WHAT WE DO
Søgaards Bryghus & Distillery is both a brewery and distillery,
housed under the same roof as our restaurant and brewpub.
Lisa and Claus Søgaard established the brewery and restaurant in 2004 and are still managing the business. In 2015, we
opened the brewpub “Missing Bell Brewpub” constructed with
the interiors of an old English church, but when the interiors
of the church arrived the bell was missing, hence the choice

of name for the pub. The brewery produces a line of different
beers under the original name Søgaards Bryghus, and the
brewery’s side project; Two Face Brewing. In 2019, we expanded the business with a distillery and developed the concept
for our new production of whisky called “Vindblæst – Danish
Island Whisky”, along with gin and aquavit.

HOW WE DO IT
Our brewing system is a German Kaspar Schulz 10 HL
brewhouse, on which we produce all the beers for both our
brewery and side project, along with the whisky wash for our
Vindblæst whisky project. Our distillery is a CARL 7HL Pot Still,
on which we are distilling the whisky wash along with distilling grain alcohol to make gins and aquavit, which are “spiced”
using the botanical vessel in the distillery. Søgaards Bryghus is
based on tradition, brewing classical beer styles such as Pilsner, Belgian Ales, Hefe Weizen etc. Two Face Brewing is focusing on brewing more modern and contemporary beer styles

and is more of a playground for the brewers to experiment
with different brewing techniques and styles, brewing fresh
and juicy New England IPA to sweet and dessert like “Pastry
Stouts”. Vindblæst Whisky is produced with organic Odyssey
barley grown on the four local islands Livø, Egholm, Læsø and
Fur. This barley malt is malted in Germany and shipped to us
for whisky production. After distillation, the whisky will be
laid to rest in bourbon barrels back on the islands, where the
barley for each whisky was grown to create a unique Danish
Island Whisky.

WHY WE DO IT
We do it out of passion and love for the beverages. Our ambition is to produce the best possible products of a high quality and
standard for people who enjoy these beverages just as much as us.
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THY WHISKY ApS
Web

www.thy-whisky.dk

Products

Single Malt Whisky, Rye Whisky and “no-category” spirits

Number of employees
Year established
2018 turnover (EUR)

3
2010
400,000

WHO WE ARE AND WHAT WE DO
Thy Whisky is a family-owned organic single estate distillery
founded in 2010, located at Gyrup Estate, next to the dunes
and plantations of National Park Thy and the windy North Sea
coastline. Thy Whisky has become one of the most appraised
Danish spirits, in high demand by Danish consumers and
awarded medals at major international competitions and ratings (IWSC 2018 | SFWSC 2017-2019 | 93,5/100 rating in Jim
Murray’s Whisky Bible). We currently produce limited single
malt whiskies and rye whisky releases of 700-1,000 bottles per
batch, 2-4 times per year. Since 2015, we have been scaling up
our production with the aim of gradually increasing capacity
for the Danish market and for the export markets. In spring
2019, we will release “Destillat 1” which is an organic no category spirit.

Product examples:
• “Thy Whisky no 8 – Fjordboen” (2018), sherry cask aged,
single malt whisky, 3 years, 51.6 % alc. vol.
• “Thy Whisky no 9 – Bøg” (2019), beechwood smoked, sherry
cask aged, single malt whisky, 4 years. 50.8 % alc. vol.
• “Thy Spelt-Rye” (2018), Nordic Rye Whisky from heritage rye,
spelt and barley malt, 46.3 % alc. vol.
• “Destillat 1” (2019), “no category” spirit, 40.0 % alc. vol.

HOW WE DO IT
Being a truly single estate distillery means that all our whisky
and spirits are made from grain, which we grow ourselves and
malt in our malthouse. In search for the perfect distillates for

our whiskies, we experiment with modern and heritage Nordic grain varieties. Every step of the process is carried out at
our estate.

WHY WE DO IT
In spite of Denmark being the perfect place to grow barley,
whisky production has not yet been an inherent part of Danish tradition. Thy Whisky was founded as a family-owned project in 2010 with the basic idea of making an organic whisky
with the distinct terroir of our region made from and Nordic

heritage barley varieties brought back to life. Searching for
unique flavor in local organic grains and craft distilling in small
scale is in our opinion the way to make Danish whisky into something special.
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TROLDEN DISTILLERY
Web

www.trolden.com

Products

Whisky, Rum, Gin, Vodka

Number of employees
Year established
2018 turnover (EUR)

4
2005
-

WHO WE ARE AND WHAT WE DO
Trolden Distillery is named after an old railroad, where steam
and progress were key. We are a small team of passionate
makers of fine spirits (and also beer to a limited extent) situated in the old port-town of Kolding. Established in 2005 by
owner Michael Svendsen, we only make products we love and

care for ourselves. Our NIMBUS Single Malt Whisky, for example, was awarded the ’Liquid Gold Award’ and 94 points by Jim
Murray in 2018. The Copperpot Gin has been awarded highest
rating on Difford’s Guide, Ginventory APP, et al.

HOW WE DO IT
At Trolden, we do everything by hand because we feel that
only this way you can really ’feel’ and relate to the product. No
computers or automated processing to remove focus from the
spirits. We use tiny pot-stills for massive flavour. The end-product is unfiltered, bottled and labeled by hand. Real craft-

manship by real humans. Our whiskymalt is mostly Danish and
of the highest quality. Our botanicals for our gin are mostly
carefully handpicked in the local area. The fresh, cool air of the
Danish climate lends a special charm to our maturing spirits.

WHY WE DO IT
We take pride in what we do: there is no greater sense of achievement than writing individual numbers on each bottle of whisky
for example. This is a true micro-distillery. ’Small-Batch’ means just that. Our spirits come in small numbers and are worth the
extra effort to get hold of.
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VI.ER AKVAVIT
Web

www.vierakvavit.com

Products

Aquavit (Nordic Spirit)

Number of employees
Year established
2018 turnover (EUR)

1
2015
28,000

WHO WE ARE AND WHAT WE DO
VI.ER AKVAVIT is a young brand on a mission to make aquavit
exciting again, combining the classic virtues of craftsmanship
and quality with a contemporary and relaxed approach to
how aquavit should be enjoyed. It all started in early 2016 with
a wish to bring aquavit from the dusty part of the back bar and
return it into the spotlight. Based on the belief that aquavit

should be a fun and sensory experience, VI.ER AKVAVIT produces a spirit that adheres to classic ideals while updating it
with a fresh personality. Flavoured with fresh Nordic botanicals, these aquavits can be enjoyed straight up, for aperitivo
hour, as a digestive after dinner, or for infusing your cocktails
with the true Nordic spirit.

HOW WE DO IT
We take the best natural Nordic botanicals and combine them
in such a way as to both stay true to the ideals and to the history surrounding Nordic aquavit, while at the same time rein-

venting the Nordic spirit and gaining popularity in an international market.

WHY WE DO IT
Aquavit it one of those great but often overseen spirits. It is
starting to gain some interest and notoriety abroad and internationally, as it is a great spirit with a long history - so it
not only offers bold and exciting flavours, it also offers a lot
of story-telling. At the same time, we need to take Aquavit

into the spotlight. In the Nordic countries, it is considered as
this boring and dull spirit that only the old generation drinks.
However, we think that it can be just as cool as all the other
spirit categories. AND that is what we do. We take an old tired
spirt category and reinvigorate it with some energy.
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ÆRØ WHISKY ApS
Web

www.aeroewhisky.com

Products

Single Malt Whisky, Single Cask, Single Field, Single Tree

Number of employees
Year established
2018 turnover (EUR)

1
2013
100,000

WHO WE ARE AND WHAT WE DO
Ærø Whisky is a micro distillery situated in a historic, renovated
building on the island of Ærø in the Baltic Sea between Denmark and Germany. At Ærø Whisky, our focus and business are
to make the best whiskey - and probably the most expensive
- in Denmark on our local barley in local oak casks. We also
offer private casks to private persons, meaning you can own
a private cask containing either 8 or 128 liters of whiskey. In

addition, we have a webshop and offer whiskey courses. The
company was established in 2013 and is a limited liability
company owned by 357 shareholders of which 2 % are living
on the island. The managing director is Michael Nielsen. We
have an annual production of 8,000 bottles which are often
sold out with retail prices from 100 Euro.

HOW WE DO IT
We are a dedicated team producing the whiskey and our high
season is June-August. We are in control of the whole value
chain from the raw material to design. E.g. we can trace the
barley, meaning we could on each label write from which farm
the barley is delivered. As for malting the whiskey, we coope-

rate with the Danish company which malt our whiskey. However, our ambition is to build our own. An important element is
the oak casks which are made from 100 years’ old oak and here
the whiskey matures at least for 3 years.

WHY WE DO IT
We aim to produce some of the best whisky in the world with local, organic barley. The Island as our Terroir. And because we can!
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YOUR NOTES

FRUIT WINE
&
FRUIT SPIRITS

COLD HAND WINERY
Web

www.coldhandwinery.dk

Products

Modern fruit wine and fruit spirits

Number of employees
Year established
2018 turnover (EUR)

5
2010
-

cold hand

winery

WHO WE ARE AND WHAT WE DO
Cold Hand Winery products are the result of a burning desire
to produce world-class fruit wine. Nothing less!
From the best Danish fruits, we produce exclusive New Nordic-style fruit wines in a style that is more comparable to wine
than to cider. The wine is served in many of the best Danish
restaurants. We have won gold medals in Denmark, England,

Spain, Germany and China - all together 50 international medals over the years and we have experienced a growing interest from abroad. Today we export to USA, Norway, Germany,
Holland, Belgium, England and Russia and we concentrate
exclusively on Danish berries and fruits. The temperature variations of late summer create the unique Nordic acidity profile
- clean, fresh and sought-after.

HOW WE DO IT
Our winery is a workshop where we experiment for all we are
worth to find just the right tones and nuances to bring us closer to the best fruit wine in the world. Apples, pears, cherries, blackcurrants, redcurrants, rhubarb, gooseberries, quince,
strawberries, raspberries, plums, elderflower and even spruce
have literally been in the tank.

The basic substance of all our products is an apple wine that
really gives us cold hands! We press the fruit and freeze the
juice immediately after harvest. The blocks of ice are then
slowly thawed, and because the fruit sugar cannot freeze, the
concentrated sweetness, acidity and aroma are what we get
out of the process first. What is left is the ice crystals - which
we simply dispose of. The method is called ’cryoconcentration’.

WHY WE DO IT
Enthusiasm, willingness to tell the story and entrepreneurial
spirit are what drives our winery. We take a lot of trouble and
go into great detail in the search for the best product. To us,
apples are not just apples, and nor are cherries just cherries.
We know all the varieties as well as we know our kids, and the

process of finding the right balance between sweet and sour
is a detective story worthy of the name, in which we carefully
pick the right moment to harvest and then take the utmost
care in distilling.
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COPENHAGEN WINERY
Web

Coming soon

Products

Sparkling fruit wine, Sparkling flower wine, Apple
brandy, Blackthorn gin, Flower liqueurs
2
2016
50,000

Number of employees
Year established
2018 turnover (EUR)

WHO WE ARE AND WHAT WE DO
In 2016, Copenhagen Winery was established by the two former chefs, Søren and Morten, who have worked at some of
the best restaurants in Denmark and across the world. As two
former chefs, we are inspired by what nature has to offer and
through play and curiosity we convert the ingredients of nature to high quality alcoholic beverages. The goal is to catch a
bit of nature’s essence and fill in a bottle for everyone to enjoy.

Copenhagen Winery produces high quality sparkling apple
wines, barrel aged apple brandy, and fortified wine with apple
and red berries, blackthorn gin, sparkling wine made of flowers and liqueurs infused with wild flowers. Our young winery
has already won awards for our innovative wines and we are
listed on the menu at several of the best restaurants in Copenhagen.

HOW WE DO IT
Copenhagen Winery sources their ingredients from small local
organic farmers or directly from the wild nature surrounding
Copenhagen. We only use the best fruit, berries and aromatic
herbs and flowers. All produces are carefully hand-picked and

sorted before producing new innovative alcoholic beverages
with a local story. We are engaged in the business of bringing
to the market distinctive high quality alcoholic beverages that
reflect our devotion to the concept of terrior.

WHY WE DO IT
As chefs we were devoted to food, as wine makers we are devoted to wine. Copenhagen Winery is all about experimenting
and to find new ways of utilizing the unique flavours of the
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local nature. Whenever you taste the products of Copenhagen
Winery you will get the sensational taste of nature and you will
experience our passion of making innovative beverages.

FREDERIKSDAL KIRSEBÆRVIN A/S
Web

www.frederiksdal.com

Products

Fruit Wine, Liquor, Kirsch and Sparkling

Number of employees
Year established
2018 turnover (EUR)

7
2006
1,000,000

WHO WE ARE AND WHAT WE DO
As the first in the world, we at Frederiksdal Estate produce
cherry wine as you have never tasted it before. We produce
cherry wine according to the same principles used for centuries of wine production. We mix the old traditions and revitalize the Danish Stevnsbær cherry which is rich in tradtions
and one of the best berries in the world. Our seven different
wines have entirely unique nuances in flavour derived from
the Danish Stevnsbær cherry. With this berry, we have established a quality wine production that is beyond comparison.

The Danish Stevnsbær cherry is the grape of the Nordic region
which has ideal growth conditions in southern Denmark. Our
cherries are certified and come from the property’s own 40
ha orchards. Frederiksdal Kirsebærvin A/S was established in
2006 by CEO Harald Krabbe, chef Jan Friis-Mikkelsen and journalist and wine enthusiast Morten Brink Iwersen. They all have
a passion for gastronomy and to pursue the good taste in food
and beverage. Today the winery has the capacity to produce
around 250,000 liters cherry wine.

HOW WE DO IT
The basis is the unique ingredient, the Stevnsbær cherry. We
use the cherry’s high levels of sugar, acid and antioxidants, allowing the berries to ferment naturally for a few days following harvest to obtain maximum complexity. Subsequently,
we let the wines develop differently. The wine we offer you
is a wine where we have followed the cherries all the way -

from orchard to bottle. Frederiksdal is aging cherry wine like
no one has done before. For the fermentation process we use
oak barrels from red wine, cognac and Grand Mariner as well
as demi-Johns outside. Therefore, these wines can be used in
completely new combinations in food paring.

WHY WE DO IT
We have taken a path that no one has taken before. We use
methods known for centuries in winemaking, but also our
own, new methods, as cherries differ from the more common
grapes. The result is unique and balanced wines that go equally well with sweet and savoury foods. We want to introduce a
new taste to the world, a wine beyond comparison. Frederiksdal cherry wine is a wine with a Scandinavian touch in taste
and history. We always aim to find production ways to maintain and grow our cherries in the most sustainable and organic
way. Food safety plays a major role in our production methods
and sustainability is a way of thinking and working in all areas
of the estate Frederiksdal.
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LIKØRHAVEN
Web

www.likoerhaven.dk

Products

Liqueurs, Aquavit and Mead

Number of employees
Year established
2018 turnover (EUR)

1
2014
Production 50,000+ bottles per year

WHO WE ARE AND WHAT WE DO
It all started around the lunch table with good friends, for
many years we have made aquavit with many different flavors.
In 2014, Likørhaven was established with the idea of making
good Danish aquavit, liqueurs and mead with local Danish
produce. We are currently working on becoming 100 % organic by finding skilled organic farmers from all around Den-

mark. Likørhaven is a small company dedicated to the pure
taste. Based on this, we carefully select every piece of fruit, nut
or berry for the production. And to underline our belief, we do
not use any additives, we want the pure taste to be the cornerstone and to stand alone. This we guarantee and stand by!

HOW WE DO IT
Likørhaven only uses organic wheat spirits for its products,
only natural raw materials are added to the spirits. Berries, nuts
and herbs store in the alcohol until the taste is quite right, this
can take up to a year. The environment is also a key issue for
us and we are constantly implementing measures to leave as

little environmental foot print as possible. E.g. all waste from
the raw material we use for the aquavit is made to process into
compost to be used as fertilizer. Even our cleaning material is
eco-certified.

WHY WE DO IT
We are passionate about making aquavit and liquers with regards to the environment. We feel very strongly about bringing the
pure taste in focus.
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NORLIQ I/S
Web

www.norliq.dk

Products

Liqueurs

Number of employees
Year established
2018 turnover (EUR)

2
2011
-

N

NORLIQ
NORDIC LIQUEURS

WHO WE ARE AND WHAT WE DO
In 1997, René Christensen first started experimenting with
liqueurs made from nature’s rich stock of fruit and berries. He
experimented over several years, until he finally succeeded in
finding the perfect formula – and Creme De Sureau, our elderberry variety was born. René continued the product development by introducing Creme de Cerise, our cherry variety.
At this time, Per Rasmussen became a partner and together

we created Creme de Noix, a liqueur
made from green walnuts. In August
2017, our rhubarb hit the market. The
authentic flavour of sharpish rhubarb
complimented by strawberry and vanilla quickly became a favourite.

HOW WE DO IT
NORLIQ liqueurs are produced from the base philosophy of
combining ingredients of outstanding quality with unique
craftsmanship. Crème De Sureau is made by fermenting elderberry juice into wine and then fortification to achieve it’s amazing character. Crème De Cerise is also a fermented / fortified
product, whereas Crème De Noix is the result of careful infusion and untraditional ingredients – resulting in a very elegant

liqueur. Our rhubarb is the result of
combining high-end ingredients and
daring imagination, thus creating
a refreshing and full-flavoured
delicacy.

WHY WE DO IT
Our vision is to become the leading Danish producer of liqueurs – not so much in volume, but certainly in quality! We plan
to gradually turn our production into fully organic, starting
with rhubard and cerise this year. The popular image of liqueur has been somewhat challenged during the last half-centu-

ry due to a very liberal attitude
regarding use of sugar. NORLIQ
would like to promote liqueurs
based on top quality, raw materials and less sugar.
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SCHIRRIPA® SPIRITS ApS
Social Media

Schirripaspirits

Products

Liqueurs

Number of employees
Year established
2018 turnover (EUR)

2
2016
43,000

Schirripaspirits

Schirripaspirit

WHO WE ARE AND WHAT WE DO
SCHIRRIPA Spirits is a family-owned and a family-driven company producing Scandinavia’s first and only commercial limoncello combined with other brand-new products based
on Italian family recipes. SCHIRRIPA Spirits is located in Copenhagen, Denmark. The company is owned and driven by Peter
and Sandra Schirripa Skou. Sandra’s family is originally from
Southern Italy and the recipes being used in the production

have been passed down through generations in her family. At
this point, SCHIRRIPA Spirits has four commercial products: Limoncello Classico and three brand-new products are ready to
be launched: Arancello Classico, Liquore al caffé and Liquore
alla liquirizia. Apart from enjoying the liqueurs’ natural taste,
all four products are suitable as mixers in drinks and cocktails.

HOW WE DO IT
The products are made from natural ingredients and the result is products with the precious characteristics from the old
Italian production methods enriched by the freshness and
the high quality raw materials. The SCHIRRIPA brand’s unique
selling point lies in the old family recipe and in the superior
quality of ingredients. We started out doing small batches of

WHY WE DO IT
We established SCHIRRIPA Spirits out of pure passion. Passion
for good taste, passion for fine products and passion for recipes passed down through generations. We have invested personal funds and a lot of hard work for an international launch
of our products. SCHIRRIPA Spirits wishes to share since these
fine products deserve to be known by the world.
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Limoncello Classico, which we sold in Denmark alone. With
the product development of three new products, we are ready
to upscale the production and sale. Therefore, we are looking
for international distributors/wholesalers and/or importers
interested in high quality liqueurs. Potential market both the
HoReCa market and the retail market.

WESTJYSK SMAG ApS
Web

www.westjysksmag.dk

Products

Liquor

Number of employees
Year established
2018 turnover (EUR)

1
2016
35,000

WHO WE ARE AND WHAT WE DO
We are a family driven liquor brewery from the western part
of Denmark (in Jutland). We produce liquor of dandelion, lyme
grass, strawberry, quince, aronia, plum, black currant, walnut,
rhubarb-elder flower and beer. All our products are based on
our motto; things do take time. Every single bottle of liquor ta-

kes at least 10 months to evolve due to the natural formation
process. With this in mind, we would like to underline that no
alcohol is added to our products, as the percentage of alcohol
never comes above 14 percent.

HOW WE DO IT
We believe in the Middle Ages’ methods of the power of nature. Therefore, every batch of liquor is brewed from the same
unique wild yeast from our apple field, which we first used in

2014. The yeast ensures the same taste and formation over
and over again. In addition, we only use ingredients that grow
on our own field.

WHY WE DO IT
Westjysk Smag began as an experiment in 2013. We wanted
to produce cider, but as it started to explode, we continued
to evovle the alcohol amount to a point where the yeast hibernated. And then we had liquor! Today we are challengeing

people’s taste, because we want to bring forward the true taste of the products. In other words, we want to go back to the
roots again.
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ÆBLEROV ApS
Web

www.aeblerov.com

Products

Real cider and other fruits based beverages

Number of employees
Year established
2018 turnover (EUR)

3
2014
112,000

WHO WE ARE AND WHAT WE DO
In 2011, we started the Danish cider revolution with a small
production, and three years later we established our company Æblerov. We focus on producing organic real cider, and
our production has gradually increased to approx. 50,000 litres per year. In addition, we also do mix-fermentation with
other beverages like beer and wine. And we also produce organic apple juice on 100 % fruit. Our “dogma” is similar to the
production of natural wine, where ingredients (apple, pears,

quince, plums, different berries and grapes) are carefully picked, and we let the process of spontaneous fermentation be as
natural as possible. We have been engaged in the business of
bringing to the market distinctive cider that reflects our devotion to the concept of terrior. Renowned gourmet restaurants
like Noma, Relæ and Kadeau are some of our best customers.
Besides being customers, they are also cooperation partners,
as we are producing private label cider for them.

HOW WE DO IT
We work closely together with some of the most dedicated
farmers in Denmark. We use traditional production methods,
but also like to experiment in order to give the cider our own
signature. The circle of production starts in August and continues until Mid-December, then we mix the batches in different ways, bottling, conditioning, degorging and tasting –

approx. 6-9 month from orchard to table. A variety of apples
gets chopped and later on pressed, all by hand, to have the
best feeling with the product throughout the whole process.
Afterwards it is fermented batchwice and then blended for the
right balance of taste, acidity etc.

WHY WE DO IT
We truly believe that our approach is the right one. However,
we do experiment with new techniques in order to be in the
forefront of the cider revolution. In particularly to push the
future boundaries of the good drinking experience. We try to
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build bridges between the conservative wine business and
the more open-minded beer world in order to bring new products to restaurants and bars.

YOUR NOTES

WINE

MODAVI ApS
Web

www.modavi.dk

Products

Wine from grapes

Number of employees
Year established
2018 turnover (EUR)

1
2004
125,000

WHO WE ARE AND WHAT WE DO
Modavi is a Danish producer of speciality wines of highest
quality. We cover a wide spectrum and are able to supply the
entire range. We produce bubbles, white wine, rosé, red wine,
dessert wine (Ice Wine) and even a Danish version of grappa.
Our wines are well-known winners of prizes at the fair Dansk

Vinskue and other shows. In addition, we arrange visits to our
beautifully situated wine property “Lindely” near Kolding with
more than 16,000 vines. We show the winemaker’s craft from
grape to bottle and arrange wine tastings of our unique wines.

HOW WE DO IT

WHY WE DO IT

With a combination of classic production methods and our
ongoing development of unique varieties of taste with a modern Danish touch, we create extraordinary experiences. Last
year our wines received 7 medals for 7 different wines.

Modavi means Modern Danish Wine and is a passion which
has developed at explosive speed during the last few years.
We do this with our hands and our heart.
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ÅRØ VINGÅRD
Web

www.aaro-vin.dk

Products

Wine

Number of employees
Year established
2018 turnover (EUR)

7
2004
200,000

WHO WE ARE AND WHAT WE DO
After a small ferry ride lasting only 7 minutes you arrive on the
island Årø. A small island with only 155 citizens. Here you find
a small community living with and of the nature surrounding
them. On the island you will also find our small winery, where
we produce different kinds of wines from our own production
of grapes and apples. We own and run a small winery with 5
hectars of and apples.
The idea behind Årø Vineyard is to make our own wine based
on our own grapes, to exploit the opportunities of the Danish

climate to being able to produce a high quality wine with its
own identity and to create a vineyard that our guests want to
visit and experience again and again. A vision that will ultimately benefit you. A wine produced in Denmark, in the Danish
climate - and with a taste that targets the quality-conscious
Dane. Since then, 7 years have passed with production of own
wines and a constant positive development in the number of
visitors both to Årø and to the vineyard. The vineyard currently
has approx. 20,000 visitors each year and during the season
we have many wine tastings for groups or companies.

HOW WE DO IT
Even though Denmark is not famous for its wine production,
we see great potential in producing wine in Denmark. On the
island, the temperatures are very seldom below zero after the
wine plants start to grow. The amount of sun in Denmark is less
than the tradionel wine countries and this gives us grapes that
are lower in sucker, but with a nice high level of natural accidi-

WHY WE DO IT
Because we love it and because we make great wines...
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ty. This is the reason why we can produce a very unique style
of wines that are known to be fresh and dry with a great taste
of fresh fruit and an alcohol level that does not make the wine
“hot”. Producing wine is labour-intensive, but it means that we
know all the stages of the wine production thoroughly.

YOUR NOTES

BEER

BRYGGERIET VESTFYEN
Web

www.vestfyen.dk

Products

Frejdahl craft beer, Willemoes, Indslev,
Ugly Duck, Refsvindinge and more
100
1885
24,000

Number of employees
Year established
2018 turnover (EUR)

WHO WE ARE AND WHAT WE DO
Bryggeriet Vestfyen is a proud and independent brewer of
beer since 1885. Over the years, we have expanded our portfolio and today we are the fourth largest brewery and one of
the largest brewers of craft beers in Denmark. In addition, we
produce soft drinks, e.g. Jolly Cola. Our beer and soft drinks
are marketed in a variety of bottles and in cans for our own

brands and for private labels on a high level. Bryggeriet Vestfyen has an award winning brewmaster Christoph Behnke who
has won several international awards with a number of our
beer brands in Europe and in Denmark. Our brands are some
of Denmark´s most well-known beer, such as Willemoes, Frejdahl, Indslev, Ugly Duck and Refsvindinge.

HOW WE DO IT
Our production has been increasing since 1885, and in 2015,
we took a step towards becoming a green brewery. We made
our production more environmentally friendly by completely
eliminating the consumption of environmentally damaging
fuel oil from our production of beer and soft drinks and, instead, apply CO2 neutral biofuel as their sole source of energy.
Further, our next goal is to establish an agreement with the National Forest and Nature Agency about the delivery of woodchips from Danish trees that are free of pesticides and with
sustainability certification. Moreover, we have entered into an

energy and climate agreement with the local power company,
Energi Fyn, and involving the entire brewery, running to 2020.
The ambition is to take the reduction in energy consumption
even a step further – to the benefit of both environment and
mankind. The brewery is a first mover in the industry.
In 2017, one of the brands, Frejdahl, was awarded the Danish
food industry’s highest distinction at the “International Food
Contest” for its gold-medal achievement with the new brew,
Skolder. This was the second year in a row that one of our beers wins an honorary medal at this competition.

WHY WE DO IT
For more than 135 years, we have brewed beer with respect for old traditions resulting in some of the best craft beer in Denmark. With the green approach to production, we will take the brewery to the next level.

40

BØGEDAL BREW
Web

www.boegedal.com

Products

Beer

Number of employees
Year established
2018 turnover (EUR)

2,5
2004
206,760

WHO WE ARE AND WHAT WE DO
We, Casper Vorting and Gitte Holmboe, run Bøgedal Brew
much the same way as a vineyard. Guided around the brewery,
your mind tends to wander back to those rare times that you
only experience in the cellar of a Mediterranean vineyard,

when the winemaker proudly treats you to a tour of his cellar.
This mysterious atmosphere is reflected in everything about
the place: the brewing methods, choice of bottles, labels etc. It
reeks of quality and a mature respect for the beer’s character.

HOW WE DO IT
Bøgedal is the only commercial brewery in
the world that maintains the old Danish
tradition of brewing Godtoel or “the good
beer” which predates the industrial age.
This traditional beer is strong and very
rich with many of the natural sugars still
intact. By restricting the reliance on technology and without temperature control Bøgedal tends to allow the beer to
live its own life and to develop naturally.

The brews are never identical, even when the same recipe is
followed. As each brew is unique, they are identified by the
batch number printed on each label along with specific details
of production such as the type of beer and hops that are used.
The secret is simply a deep communion with the raw ingredients and Gitte Holmboe works constantly to improve and refine the recipes. Everything is handmade, and as of 2018 we
produce some of our own hops. Bøgedal has an annual production of a mere 35,000 liter of 75 cl and 36.5 cl champagne
bottles and KeyKegs. Each brew has a capacity of 640 liter.

WHY WE DO IT
We have created history at Bøgedal by
reinterpreting the old farm with outdated buildings to a small utopia.
The farm’s production of handcrafted beer has our main focus. We
want to show that it is possible to
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create a sustainable production and a high-end quality product and still maintain an income. For us it has always been important to see the beer as part of a larger context. There is the
farm, us and the outside world. Nature and culture. Aesthetics,
sensation and respect for craftsmanship in all respects.

YOUR NOTES

MEAD

MALLING MJØD IVS
Web

www.mallingmjod.dk

Products

Mead - dry and off-dry

Number of employees
Year established
2018 turnover (EUR)

2
2016
9,000

WHO WE ARE AND WHAT WE DO
As the only meadery in Denmark, Malling Mjød is specialised
in dry meads - mead for food - mead for the “New Nordic Kitchen”. We have created a more vinous mead with a pure approach focusing on the pure taste of the mead leaving flavors
from herbs and berries to serve as subtle notes. It is our vision
to produce a mead which can be qualified as a table wine a wine one would choose instead of a delicious white wine.
In our opinion dry types of mead goes with everything from
fish and shellfish to game and vegetarian dishes. Please forget
mead as the sticky, sickly sweet stuff you have been used to in

the past. You will not get a sweet substance in your mouth, but
good, clean and honest mead flavor. The two owners Torben
Mølgaard-Andersen and Michael Skjødt Jørgensen both had
other carreers going on when they - guided by their curiosity and passion for mead and entrepreneurship - decided to
change course to become mead masters. The company started as a hobby, but developed rapidly to a professional production. Our ambition is to expand the production - in a few
months we will launch a sparkling mead and we have several
new projects in the making.

HOW WE DO IT
Basic mead consists of only three ingredients - namely water,
honey and yeast. What makes a mead complex is the taste
and choice of honey. Better quality and more tasteful honey
is the main key and contributes to more flavors and depth in
the finished wine. At Malling Mjød we use time, which is the
real secret, which means we cannot say how long each batch
needs before the wine is ready to be bottled. We strive to use

only Danish raw materials because we have so many fantastic
products here in the North. Everything – honey, berries, herbs
and fruit – is right at our doorstep at the meadery, so naturally
we use these natural raw materials in our production. Malling
Mjød is a small batch meadery – we produce between 180 to
220 bottles per batch. We use the latest and most modern types of equipment and methods.

WHY WE DO IT
Malling Mjød makes dry meads as the only meadery in Denmark and Scandinavia – because we were told it could not be done.
Mead and the quest for finding the most pure mead is our passion.
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MJØDBRYGGERIET PETERSEN & SØNNER
Web

www.mjodbryggeriet.dk

Products

Mead

Number of employees
Year established
2018 turnover (EUR)

3
2014
20,000

WHO WE ARE AND WHAT WE DO
Mjødbryggeriet Petersen & Sønner is established by Jørgen
and his two sons Mikkel and Mads. The meadery is based on
love as the collective factor: love for mead, love for raw products and the love for a family driven company to be the platform used to spend time with the people you care for. Since
its establishment, Mjødbryggeriet Petersen & Sønner has not
been an attempt to recreate a historic beverage. Rather it has
been an attempt to prove that years of tradition have enabled

them to provide a tasting experience that is unique and deserves a place in the food culture of today as well. Mead is an
alcohol based on honey as the fermentable sugar. The description ”honey wine” creates the most fitting pictures in peoples
minds. So far Mjødbryggeriet produces 6 types of meads and
has won +20 international Prices in wine and liquor competitions.

HOW WE DO IT
As simple as possible. Using the old traditions of handling the
honey as gentle as possible to ensure that all the taste and aromas are kept in the product. As the only Danish meadery we

ferment and mature our products on oak casks and do not filter
or add sulfites. We like the product to be as clean as possible.

WHY WE DO IT
Because we love our family and our products. Mead has been thought as a historic product for too long. It deserves to be
brought to the current time and we are bringing it.
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UNDERFUNDIG ApS
Web

www.underfundig.dk

Products

Mead – fermented honey and apple juice

Number of employees
Year established
2018 turnover (EUR)

2
2017
Present production capacity 10,000 bottles

WHO WE ARE AND WHAT WE DO
Mead?!! People might look as if we had suggested them someting really suspicious. However, it is exactly what we want
to challenge. It should be fashionable to drink mead again and
serve it in stead of white wine, champagne or sauternes. We
believe that the old nordic drink – in our version – is a very
attractive and refined drink. Some of the best Danish restau-

rant such as Noma serve UNDERFUNDIG mead to their guests.
Our project started as a collision between two very passionate producers. We met by accident - the professional brewer
educated at the University of Copenhagen Annemarie Hartvig
Jensen and the apple grower Kirsten Rohde Jensen. Together
we founded UNDERFUNDIG in 2019.

HOW WE DO IT
Mead is fermented honey - considered to be the oldest alcoholic drink in the world. We have reduced the amount of alcohol, added apple juice in stead of water and spiced our mead
with e.g. hop or bog myrtle in order to create a fresh sophisticated and versatile drink that can be enjoyed both before,
throughout and after the meal. UNDERFUNDIG mead is sweet
without beeing sweet and rich without being heavy. UNDERFUNDIG is an honest product. Clean and sustainable. Danish

honey and organic apples are mainly from Kirsten’s organic
orchard Rytzebækgård on the island of Møn. Together with
one of Copenhagen’s best sommeliers UNDERFUNDIG was
developed. UNDERFUNDIG is deliveded in a 50 cl wine bottle.
The wine bottle was chosen in order to emphasise the vinous
character of UNDERFUNDIG. As great wines UNDERFUNDIG
has a complex taste. The taste of UNDERFUNDIG is the taste of
apples, summer, honey, happiness and spices.

WHY WE DO IT
It is the mission of UNDERFUNDIG to redefine mead as a new
Nordic drink with a high degree of drinkability.
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