
Frederiksdal Kirsebærvin A/S

Likør 

was awarded a

silver Medal
at the CWSA 2018 

CWSA IS THE BIGGEST & MOST PRESTIGIOUS WINE & SPIRITS COMPETITION IN HONG KONG & CHINA

Carefully selected as CWSA Judges are the top 100 BUYERS - Importers, Distributors and Retailers, all

based in Hong Kong and China. This important CWSA Medal is the most powerful endorsement of quality

and suitability for the Chinese market.

LIKØR
PERFECT IN COCKTAILS

INTENSE TASTE OF CHERRIES

In traditional liqueurs, juice, sugar and alcohol are simply mixed together. In our version, the cherries have 

been lightly fermented on cherry skins and stones before we add alcohol and sugar. This gives a complexity 

that we are very enthusiastic about! For a well-balanced taste, Frederiksdal Likør has matured in small oak 

barrels for at least 6 month.

The taste is distinct with intense cherry sweetness. Frederiksdal Likør is perfect in cocktails, with dark 

chocolate desserts or blue cheeses – or as a Kir Royal with Cava.

CHERRY LOVE – 2 cocktails

4 cl Frederiksdal Likør

8 cl Bourbon

6 drops of Angostura

2 dl Ginger Ale

Lots of ice

LOLLAND LIBRE – 2 cocktails 

4 cl Frederiksdal Likør

2 cl White rum

Coca Cola

2 wedges of lime

Lots of ice

Read more – 

frederiksdal.com/en/gastronomien/drinks

GASTRO

★★★★★


