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Helsinki Tyrnipontikka combines Finnish 
berries and European distilling tradition in 
a completely new way.

The pomace of sea-buckthorn berries, left 
over from producing the Tyrni-Gin Likööri 
(Sea Buckthorn Gin Liqueur), is first fer-
mented into a mash and then distilled into 
a distinctive brandy. It is a variation of the 
same process that is used to make grappa 
in Italy or marc in France, but instead of 
grapes the sea-buckthorn berry is used. 
The result is a smooth, aromatic drink that 
combines tradition with innovation.
 
The name of the drink, pontikka, a tra-
ditional homemade spirit, is a nod to 

Finnish spirit-making tradition, but piques 
the interest with a novel combination of 
ingredients and style. It is a totally unique 
spirit. 

Helsinki Tyrnipontikka is distilled and 
bottled by hand at Teurastamo, the old 
meatpacking district of Helsinki. Master 
Distiller Mikko Mykkänen’s signature on 
each bottle is a guarantee of the quality of 
the product.
  
Helsinki Tyrnipontikka is perfect with an 
espresso after a meal, or on its own. It can 
also be used in various cocktails.
 
Helsinki Tyrnipontikka comes in a half- 

litre glass bottle with a cork top. It is 41,7% 
alcohol by volume. 

It is sold in boxes of six.



Sea-buckthorn Berries (Hippophaë rham-
noides) are superbly healthy. The tart berries 
have one of the highest vitamin-C contents 
within the plant kingdom, 360 mg/100 g. 
Some of the cultivars have names like Raisa, 
Rudolf, Tytti, Terhi and Tarmo. 

DID YOU KNOW?



Helsinki Tyrnipontikka is is distilled and 
bottled by hand by The Helsinki Distilling 
Company, the first distillery in Helsinki for 
over a century. The company also distils rye 
whiskey, premium gin, and other spirits 
from the best local ingredients. These fine 
spirits are produced by Master Distiller 
Mikko Mykkänen and Master Blender 
Kai Kilpinen. The distillery is located in 
Teurastamo, the former abattoir and now 
the food culture heart of Helsinki.
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