
 

 

 
 
Hrafn (pronounced Ra-vn) meaning Raven in Old Norse 
 
 
 
HRAFN GIN WINTER is a superior seasonal gin expression from Raven Spirits Limited.  
It is hand crafted to a recipe created by Raven Spirits Limited, at the Deeside Distillery, in 
Banchory.  In style ‘Winter’ is a classic distilled gin, infused with the traditional botanicals 
of juniper, angelica, coriander, cassia, orris, which has been refreshed and updated by the 
addition of mandarin, cubeb pepper and fortified with inclusion distillates of Royal Green 
Hojari Frankincense and precious Omani Myrrh.  
 
The distillation takes place in a state-of-the-art stainless steel iStill set to run in a pot still 
mode (there are two stills, one with a 500 Ltr capacity and the other with a 2,000 Ltr 
capacity).  All the botanicals are distilled in wheat based NGS (neutral grain spirit).  
Reaching the point of collection comes slowly after a gradual heat incline and the heart cut 
is made using ‘dynamic cuts management’ (where the distillation is monitored by computer 
every second and automatically adapts where needed to compensate for heat and pressure 
fluctuations).  This slow distillation process takes around 12 hours and allows Raven Spirits 
to extract maximum flavour and achieve its botanical separation.  This is the secret to the 
‘taste journey’ that is unique to HRAFN GIN. 
 
Once the distillation finishes the resulting gin is transferred to inert stainless-steel holding 
tanks, where it is allowed to rest and the flavours to mellow for four weeks.  This resting 
phase is a critical difference between HRAFN, and other gins and it completes the 
compounding of the botanicals and enhances flavour development and the ultimate length 
of finish.  Finally, it is cut to 43% alcohol by volume (ABV) using mineral water from 
Deeside Water’s artesian Pannanich Wells and the extracts of Royal Green Hojari 
Frankincense and precious Omani Myrrh are carefully added – these extracts are 
separately distilled to allow exact quality control and consistency.  The percentage has 
been carefully chosen to show the depth, flavour profile and finish at their best.   
  
Raven Spirits Limited worked intimately with their design and printing teams in Aberdeen 
(FortyTwo Studio and Windmill Printing) to produce the labels and closure.  These are all 
done using age-old foiling and printing techniques as is fitting for the updated classic 
styling of the packaging. 
  



 

 

 
 
HRAFN GIN WINTER  
 
TASTING NOTES: 
 
 

Nose: Fresh green juniper, lemon, sweet mandarin and powdered spice. 
 

Taste: Juniper rolling into sweet violet and rose with spiced wood notes of 
oud and mandarin. 
 

Finish: Soft, sweet and seductive, with a beguiling shimmer of spices on the 
end. 
 

Body: Smooth. 
 

  
HRAFN GIN Winter is designed to be drunk long as the dilution brings out the sweet floral 
notes of the myrrh.  Winter is a great basis for cocktails including sparkling wine such as a 
French 75 or a fortified Collins. 
 
 
 
 
 

NOTE TO EDITORS 
Further information from Peter R Sim 

peter.sim@ravenspirits.co.uk 
T: +44 (0)1467-530404 
F: +44 (0)1467-840012 
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