HELSINKI
LONG DRINK
Helsinki Long Drink is a new type of a premium
long drink in a bottle. It is created by mixing The
Helsinki Distilling Company’s aromatic Helsinki
Dry Gin with a perky pink grapefruit.

33 cl — 5,5% vol

HELSINKI
LONG DRINK
Helsinki Long Drink is a new type of a
premium long drink in a bottle. It is created
by mixing The Helsinki Distilling Company’s
aromatic Helsinki Dry Gin with a perky pink
grapefruit. The result is a refreshing and
slightly less sweet long drink, that’s at home on
sunny terrace as well as in a hip cocktail bar.
Helsinki Long Drink has a full taste – there’s a
bite of the gin, the freshness of pink grapefruit and the tartness of bitters. Helsinki Long
Drink can be served chilled straight from the
bottle or in a glass with plenty of ice.
Helsinki Dry Gin, used in the Helsinki Long
Drink, is a small batch, first class artisanal gin.
Its Nordic taste comes from hand picked, well

chosen spices and herbs, as well as Finnish
lingonberries. Made with the freshest water
from ice-cold Nordic springs, Helsinki Dry Gin
is a robust and well balanced gin, with aromas
of coniferous forests as well as a hint of
flowers and citrus.
Helsinki Long Drink is sold in a 33cl clear
glass bottle. The strength is traditional 5,5%
ABV. They are sold in boxes of 24 bottles. The
best before date is nine months after bottling.
Store in room temperature or colder.

33 cl
5,5% vol

DID YOU KNOW?
Grapefruit (Citrus x Paradisi) is originally from
Barbados and used to be called ”The Forbidden
Fruit”. Grapefruit was crossed from pomelo and
orange in the 1600s by a Captain Shaddock and
hence the fruit was also called shattuck until the
19th century. Pink grapefruit was created in the
early 1900s, and it is sweeter and more aromatic
than its yellow sister.

The Helsinki Distilling Company is the first
distillery in Helsinki for over a century.
The company also distills premium gin, whiskey
and other spirits from the best local ingredients.
These fine spirits are produced by Master
Distiller Mikko Mykkänen, along with Kai
Kilpinen and Séamus Holohan. The distillery is
located in Teurastamo, the former abattoir and
now the food culture heart of Helsinki.

for further information
please contact us at
info@hdco.fi or +358 20 719 1460
check out our website at hdco.fi

facebook.com/helsinkidistillingcompany
@HelsinkiDistill
@helsinkidistilling

