Fenrir

floral elegance gé&t

the showpiece

For a special occasion. Elderflower softens the citrus, and the
flowers and gold leaf make it look spectacular.

you need method
50 ml Fenrir Pomegranate & 1 Fill a balloon or large wine glass with ice.

Orange

2 Pour in the gin and the elderflower liqueur.

120 ml elderflower tonic

i 3 Add a small piece of edible gold leaf.
15 ml elderflower |]queur 4 TOp with elderflower tonic.
1 small piece edible gold leaf 5 Garnish with the edible flowers and an orange twist.
a few edible flowers, such 6 Stir gently and serve.

as violets or pansies

1 orange twist

ice

fenrir gin, pomegranate & orange. 42% vol, 50 cl. fenrirgin.dk
Distilled in small batches on Bornholm. Engineered in Denmark. Enjoy responsibly. Not for sale to persons under 18.



