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The

Aquavit, as the people of Norway, Denmark and Sweden 
know it, is not just a spirit but a time-honored tradition 
that is passed on from generation to generation, often 

in a shot glass. While many countries have a spirit whose name 
translates to “water of life,” Scandinavian aquavit is different…
and can be intimidating until you get to know it.

Spirit
of Norway
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Lysholm Linie is the best-known brand 
of Norwegian aquavit on the U.S. mar-
ket. Its mellow flavor comes from matu-
ration in sherry oak casks. During aging, 
potato-based Linie Aquavit’s newest 
release gains notes of caraway, aniseed, 
sherry and vanilla, which create a rich, 
herbaceous flavor and a warming sensa-
tion. The Linie line (aged on a ship that 
crosses the equator twice, since 1805) 
also includes aged and un-aged versions 
that end up being nice foundations for a 
variety of cocktails.

How to Pair It
Norwegians have paired their richly 
flavored winter and yuletide dishes with 
aquavit for centuries. As smoked fish, 
sharp cheeses, root vegetable dishes, 
hearty stews and meat dishes are also 
popular staples of American holiday 
season entertaining, aquavit, whether 
served straight or with cocktails, will fit 
right in. 
 Some sommeliers, such as Jacques 
Langston of the Losby Gods Resort 
near Oslo, believe that flights are the 
way to serve aquavit. Though Langston 
admits that aquavit wasn’t his favorite 
spirit when he moved from the U.K. to 
Norway, today he relishes teaching his 
guests about the strong and stalwart 
spirit. “When you taste and smell it, 
taste the anise seed and herbs and look 
for nuances,” he advises. “Breathe it, 
get the flavors, roll it around the tongue, 
then sip and swallow it. Although 
some people drink it as shots or sip it 
with ice, it should be served at room 
temperature if you are tasting it and 
comparing it to others.”

 While aquavit is consumed all over 
Scandinavia, drinking traditions differ 
between countries. In Sweden, drinking 
it is a summer tradition, while in Nor-
way it is served in shots at Christmas-
time and for coming-of-age celebrations. 
 Danish and Norwegian aquavits are 
distilled from potato, while Swedish 
aquavit is made from grain. The 40% 
alcohol-by-volume spirit’s distinctive 
flavor comes from spices and herbs, 
with caraway or dill dominating the 
palate. Other prevalent notes include 
cardamom, cumin, anise, fennel and 
citrus peel.
 Adventurous bartenders, such as 
Chris Grøtvedt of The Thief (Oslo’s hot 
“design” hotel) and Frederik Sjoberg 
of the Maki Restaurant at the Hotel 
Brosundet in Ålesund, are integrating it 
into cocktail recipes.  
 “You can take any classic cocktail 
spirit and swap it out with a clear un-
aged or aged aquavit and it is going to 
work,” Grøtvedt states. “If you’re look-
ing to update a negroni, take away the 
gin and use aquavit. The unaged aquavit 
has fennel and anise notes, while the 
aged aquavit has vanilla and crème 
brulée notes, which makes it a good 
alternative for a drink using bourbon or 
an aged rum. We replace dark rum with 
aged aquavit when we make strawberry 
daiquiris because of the vanilla tones, 
then finish it with chocolate bitters.”
 Adds Sjøberg, “Whether you serve it 
straight, pair it with rich foods, or ex-
periment with it, you realize aquavit is a 
special spirit with history you can taste. 
When you bring it into the future with a 
cocktail recipe, it is fun to see how far 
you can push the various flavors.”

A quavit is catching on so much in the U.S. that several Ameri-
can-made craft aquavits have been launched out of cold-winter 
locations. The Chicago area is home to CH Aquavit and North 

Shore Private Reserve. Gamle Ode Celebration, Gamle Ode Holiday and 
Gamle Ode Dill are distilled in Wisconsin for 45th Parallel in Minneapo-
lis. Montgomery Distillery Skadi comes out of Missoula, Montana, while 
Sound Spirits’ version is produced in Seattle.

—elyse glickman
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The Thief/Fru K
Landgangen 1, 0252 
Oslo, Norway
+47 24 00 40 00
www.fru-k.no
www.thethief.com

Losby Gods
Losbyveien 270, 1475 
Finstadjordet (Oslo), Norway
+47 67 92 33 00
www.losbygods.no/english/welcome- 
to-losby-gods 

Café Sorgenfri
Bryggetorget 4, 0250 Oslo, Norway
+47 21 50 10 90
http://cafesorgenfri.no/en/aqua-
vit-menues/
 
Fuglen (The Bird)
Universitetsgata 2, 0164 
Oslo, Norway
+47 22 20 08 80
http://www.fuglen.no/nightlife/ 
cocktail-bar/

Smelteverket 
Maridalsveien 17, 0175 
Oslo, Norway
+47 21 39 80 59
http://smelteverketoslo.no/
 
Barfly
Stortingsgata 12, 0161 
Oslo, Norway
+47 22 41 40 11
http://www.barfly.no/
 
Bar Babylon
St. Olavs plass 2, 0165 
Oslo, Norway
+47 22 20 33 23
http://www.tekehtopa.no/en.html
 
Brooms & Hatchets
Kongens gate 5, 0153, 
Oslo, Norway
+47 23 10 72 00
http://www.visitoslo.com/en/ 
restaurants-nightlife/bar-
pub/?TLp=886319&Brooms--Hatchets

Chair 
Thorvald Meyers Gate, 0555 
Oslo, Norway
+47 473 82 576 

No. 19
Møllergata 23, 0179 
Oslo, Norway 
+47 480 20 625
www.no-19.no

Ålesund
Hotel Brosundet/Restaurant MAKI
Apotekergata 5, 6004 
Ålesund, Norway
+47 70 11 45 00
www.brosundet.no/en/the-hotel 

www.visitnorway.com

www.visitoslo.com

www.visitalesund-geiranger.com/en/
The-Art-Nouveau-Town-of-Alesund

Where to Sip in Norway

—margaret m. johnson—margaret m. johnson
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The Nordic Ninja  
Chris Grøtvedt, The Thief Hotel, Oslo

MAKES 1 DRINK

1½  oz aquavit, such as Gammel   
 Opland

¾  oz yuzu-infused sake 

¼  oz lemon juice

¼  oz green tea-infused simple syrup

1  slice cucumber 

1  egg white

 Spray of absinthe

 Thyme, dehydrated lemon and  
 torched star anise, for garnish

1. In a shaker filled with ice, combine 
aquavit, sake, lemon juice and simple syrup.
2. Shake and strain into a masu (sake) cup
3. Garnish with thyme, dehydrated lemon 
and star anise. 

When Odin Met Caesar  
Chris Grøtvedt, The Thief Hotel, Oslo

MAKES 1 DRINK

1  oz Simers Taffel aquavit

¾  oz Cynar (Italian bitter liqueur   
 made from 13 herbs and plants)

¾  oz Cocchi Americano apertif 

1 slice prosciutto, for garnish

1 artichoke heart, for garnish 

1. In a shaker, combine liquid ingredients 
and stir.
2. Fill a rocks glass with block ice and pour 
into a rocks glass.
3. Wrap prosciutto around artichoke heart, 
secure with a toothpick, and garnish drink.

Aquavit & Elderflower Martini
Fredrik Jonas Sjøberg, Hotel Brosundet, 
Ålesund

MAKES 1 DRINK

2  oz aquavit, such as Morsa 

2  oz vodka, such as Grey Goose

1  oz elderflower liqueur, such as  
 Joseph Carton

1  maraschino cherry

1. Shake all the ingredients in a shaker with 
ice. 
2. Strain into a chilled Martini glass. Garnish 
with cherry.

The 866
Traditional recipe, as prepared by Jacques 
Langston at the Losby Gods Hotel.

MAKES 1 DRINK

1   oz aquavit 

1  oz Campari

1  oz fresh-squeezed ruby red   
 grapefruit juice 

 Sprig fresh dill, for garnish  

 Ice

 Salt 

The Fresh Norwegian
MAKES 1 DRINK

1½  oz Linie Aquavit 

½  oz orange liqueur, such as  
 Grand Marnier

1  oz orange juice 

 Fresh mint leaves, for garnish

1. In a tall glass filled with ice, add 
ingredients in order given. 
2. Garnish with fresh mint leaves. 

continued on page TB
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1. Fill a mixing glass halfway with ice. 
2. Rim an old-fashioned or rocks glass with 
salt, and fill it with ice.
3. Combine aquavit, grapefruit juice and 
Campari. 
4. Stir vigorously, then strain into the 
salt-rimmed glass 
5. Top with dill sprig.

Fjellbekk (Mountain Spring)
Traditional recipe, as prepared by Jacques 
Langston at the Losby Gods Hotel.

MAKES 1 DRINK

¾  oz aquavit 

¾  oz vodka

¾  oz freshly squeezed lime juice

3  oz lemon-lime soda

1. Mix everything in a glass with ice.
2. Pour into a tall glass with ice.

Fjord
Traditional recipe, as prepared by the Losby 
Gods Hotel

MAKES 1 DRINK
 

2  oz brandy 

1  oz aquavit 

2  oz freshly squeezed orange juice

1  oz freshly squeeze lime juice 

½  oz Luxardo Maraschino liqueur 

1  maraschino cherry, for garnish

1. Half fill a shaker with ice. Add all 
ingredients and stir.
2. Pour into a rocks or martini glass and 
garnish with cherry.

Linie Aquavit Cranberry Vita
MAKES 1 DRINK

1½  oz Linie Aquavit 

¾  ounce lime syrup, such as Rose’s

 Cranberry juice 

1. In an ice-filled Collins glass, combine 
aquavit and syrup.
2. Add ingredients consecutively, without 
stirring. Top off with up with cranberry juice. 

Bloody Linie Mary
MAKES 1 DRINK

1½  oz Linie Aquavit 

4  oz tomato juice  

½  oz lemon juice 

 Salt 

 Freshly ground black pepper 

 Dash of Worcestershire sauce 

 Cherry tomatoes

 Basil leaf 

1. Add all ingredients to a tall glass 
filled with ice. 
2. Garnish with cherry tomatoes and 
basil.

Linie Banana Dream
MAKES 1 DRINK

1  oz Linie Aquavit 

¼  oz Melon liqueur 

½  banana 

1  oz fresh orange juice

½  oz fresh lime juice 

 Lemon wedge, for garnish

 Mint leaf, for garnish

1. In a blender filled with 1 cup ice, 
blend all ingredients. 
2. Pour into a chilled martini glass. 
Garnish with a slice of lemon and mint 
leaf.
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Berry Festive 
MAKES 1 DRINK

1½  oz Linie Aquavit 

¾  oz Cointreau or raspberry liqueur 

 Cranberry juice

 Lime wedge, for garnish

 Raspberries, for garnish

1. In a tall glass filled with ice, layer aquavit 
and liqueur. 
2. Top with cranberry juice. 
3. Garnish with lime and raspberries. 

Miss Nemesis 
CH Distillery Bar Team, Chicago, IL

MAKES 1 DRINK

1  oz cilantro-infused CH Aquavit 

¾  oz lime juice

1  oz peppercorn-infused vodka

3  dashes Barkeep Fennel Bitters

¼  oz rosemary syrup

 Cilantro, for garnish

1. To create the cilantro aquavit, combine 
half a bunch of cilantro (torn up and 
muddled) and one bottle of CH Aquavit, and 
stir together and let sit for 30 minutes; strain.

2. To create peppercorn-infused vodka, crush 
1 TB black peppercorns and combine with 8 
oz vodka. Stir and let sit for 30 minutes; 
strain.
3. To create rosemary syrup, steep a cup of 
rosemary in 2 cups of boiling water, let sit 
for 20 minutes and strain, then add equal 
parts sugar.
4. Combine ingredients in a shaker tin, shake 
and double strain into a coupe glass.
Garnish with a piece of cilantro.

Nordic Mule
North Shore Aquavit Distillery 

MAKES 1 DRINK

1½  oz North Shore Aquavit – Private  
 Reserve 
½  lime 
3  oz ginger beer

1. Squeeze lime into tall glass. Add aquavit. 
2. Fill with ice. Top with ginger beer. 
3. Garnish with lime wedge. 

Cardamom Vanilla Syrup

1½  cups sugar

1  cup water

2  TB cardamom seeds

1½  tsp Nielsen-Massey Madagascar  
 Bourbon Vanilla Extract

1. In a non-reactive saucepan, combine 
sugar, water and cardamom seeds. Bring to a 
simmer, stirring often. 
2. Simmer for 6-7 minutes, then remove from 
heat and cool. 
3. Strain out the cardamom seeds, and then 
add the vanilla extract. 
4. Stir well; store in the refrigerator for up to 
one month.

The Chicago Standard
North Shore Aquavit Distillery 

MAKES 1 DRINK

1½  oz North Shore Aquavit – Private  
 Reserve

¾  oz   cardamom vanilla syrup (see  
 below)

½  oz lemon juice 
 dash   Angostura bitters

 Orange peel, for garnish

 Vanilla-Orange Mist

1. In a shaker glass filled with ice, add 
liquids and bitter. Shake and strain into a 
chilled coupe glass. 
2. Garnish with orange peel.
3. Mist with a blend of Nielsen-Massey Mada-
gascar Bourbon Vanilla Extract and orange 
extract (20% vanilla, 80% orange). 

Citrus Crush
MAKES 1 DRINK

1  oz Linie Aquavit 

½  oz Vikingfjord® Sitrus 
(Lemon)   Vodka or 
other lemon infused   
 vodka 

½  lime, sliced 

½  orange, sliced 

 Crushed ice 

1. Build all ingredients in a tall drink 
glass filled with ice. 
2. Muddle lime and orange slices with 
Linie Aquavit. 
3. Add vodka and crushed ice. 


