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Bareksten
Botanical Gin

THE FACTS

COUNTRY: Norway
REGION: Bergen
APPELLATION: Bergen
WINEMAKING: Long & slow distillation (9 1/2HRS) //600L Small
Still. Citrus, rhubarb & flowers vaporized in water basket above
still.

ALCOHOL BY VOLUME: 46.0%

THE STORY

Breathtaking and dramatic. In the mighty Norwegian
forests where sunlight rarely penetrates. In lonely
landscapes inhabited only by the ‘Hulder’ wood
nymphs, which live below the ground surrounded by
the roots of old oaks. This is where Bareksten takes its
inspiration. Nordic, natural & organic ingredients form
the basis for its unique flavour.

Norwegian herbs, potatoes and berries fight an intense,
slow and never-ending battle in extreme environments.
Only the strongest and most stubborn survive.

The Bareksten Gin, distilled in small batches, gives us a
very high potent gin with a sublime fruity expression.
Bareksten Gin has a traditional base line, but you will
find wild blueberries, lingonberries, rhubarb, elderflower,
mint and an additional 20 different ingredients.

THE ADJECTIVES

OVERALL: Earthy & Vibrant

AROMAS / FLAVORS: Fresh Pine, Spice, Blueberry,
Rose

MOUTHFEEL: Volume & Velvet

THE SELLING POINTS

Pure, stylish expression of Norway's foliage
AWARDS: 96pts Gold - London Spirits Competition
2025, San Francisco Double Gold Medal
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