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Håvaldsen  
Triple Cask aquaviT
lier, norway 
The first triple-cask Aquavit made in Norway.  
A blend of 20 different herbs, including: 
caraway, quince, coriander, angelica, mint,  
ginger root, range and lemon peel.  
The herbs are well-integrated & are distilled  
together before adding water.  
It’s stored in three different barrels for  
9 months: 3 in Sherry casks, followed  
by 3 in Madeira barrels & the final  
3 months are spent in fine French oak. 
Fragrant nose of citrus, spice, white  
flowers & a touch of herb in fine wood.  
A touch of lemon curd, citrus & spice  
add to the slightly bitter lingering finish  
from the herbs & botanicals.  
Try as an avec/digestif or as the perfect  
main ingredient in cocktails.

Silver Medal, 2017 
International Spirits  
Competition.


