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Spruce M
artini – Stir 3 oz 

Boreal Spruce G
in and 1 oz 

dry verm
outh with ice until 

well chilled.  Strain into a 
cocktail glass.  G

arnish with a 
lem

on twist or olive.

FO
R TH

E LAKE

Juniper & Tonic - 1 shot 
Boreal Juniper G

in, top with 
tonic water, add a squeeze 

of lim
e. 

FO
R TO

W
N

French 75 – Shake 1 oz Boreal 
Spruce G

in, ½
 oz lem

on juice, 
and ½

 oz sim
ple syrup with 

ice until chilled, strain into a 
cham

pagne flute and top 
with dry cham

pagne or other 
sparkling wine.

FO
R TO

W
N

G
in G

im
let – Com

bine 2 oz. 
Boreal Juniper G

in with ¾
 oz 

lim
e juice and ¾

 oz sim
ple 

syrup in an ice filled shaker.  
Shake until chilled and strain 

into a cocktail glass.

FO
R TH

E LAKE

Cedar Fizz – 1 shot Boreal 
Cedar G

in, top with a 
grapefruit soda, add a 

squeeze of lim
e. 

For extra pizzaz, serve in
a salt-rim

m
ed glass.

FO
R TO

W
N

N
egroni – Stir 2 oz Boreal 
Cedar G

in, 1 oz sweet 
verm

outh, and 1 oz Aperol 
with ice until chilled.  Strain 

into a cocktail glass and 
garnish with an orange twist.

Vikre D
istillery began with a calling...

Inspired by the vastness of Lake Superior and the quiet beauty of 
the N

orthwoods, Em
ily and Joel Vikre decided to leave their jobs on 

the East Coast to m
ove to D

uluth, M
N

 and start a craft distillery.  
W

e cannot im
agine a m

ore perfect place than N
orthern M

innesota 
for distilling fine spirits.  M

any of the world’s best ingredients are 
right here at our fingertips:  local grains, foraged botanicals, 
M

innesota white oak barrels, and the crystalline water of Lake 
Superior.  

All of our spirits are inspired by the terroir of this place, its nature 
and its culture.  Everything is m

ade by hand, from
 scratch in our 

distillery, overlooking a bay on one side (Vikre actually m
eans 

“people of the bay” in N
orwegian) and the sea-like expanse of Lake 

Superior on the other.

O
ur spirits honor the inspiration of the boreal forests that surround 

us.  This inspiration som
etim

es takes interesting form
s with 

delightful results, like Em
ily’s self-described “tree-inspired m

ental 
ram

page,” that led us to craft not one but three distinct expressions 
of gin - Boreal Juniper, Boreal Spruce, and Boreal Cedar.  Each aim

s 
to transport you with different scenes and scents of the 
N

orthwoods.  Each of our gins is characterized by a selection of 
traditional gin botanicals, augm

ented with local herbs, fruit, and 
foraged ingredients.  They are sm

ooth and balanced enough to sip 
straight, and they truly shine in cocktails. 
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juniper berries

angelica root

fennel seeds

pink peppercorns

orange peel

cardam
om

 pods

rhubarb

coriander seeds

lem
on peel

bitter orange peel

spruce buds

sage leaves

rosem
ary needles

lavender flowers
lem

on peel

juniper berries

cardam
om

 pods

coriander seeds

anise seeds

cinnam
on

angelica root

O
ur m

ost innovative gin. A tea 
of staghorn sum

ac, infused with 
juniper berries, black currants, 
grapefruit peel, ginger, and 
cinnam

on, rested on toasted 
red cedar wood for a subtle 
woody finish. 

The Christm
as of gins. Infused 

with spring-foraged spruce buds 
and a variety of piney herbs like 
lavender, rosem

ary, and sage, in 
addition to traditional
gin botanicals. 

A fresh interpretation of a 
traditional London dry gin. 
Strong juniper notes backed up 
by coriander, citrus, rhubarb, 
and a light spicy kick from
pink peppercorns. 

bitter orange peel

sum
ac berries

juniper berries

cardam
om

 pods
coriander seeds

cedar wood
anise seeds

grapefruit peel

cinnam
on

ginger root
lem

on peel

black currants

angelica root


