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OGIN Cloud 47% 70c|

Abundant sun-ripened cloudberries provide both the flavor and

hue for Ogin Cloud.

The maturation process begins in String Casks before the
cloudberries are introduced. The foundation mirrors that of all
Jon Oskar gin varieties: comprising northern juniper, fresh bog
myrtle, meadowsweet, angelica, and freshly plucked leaves of
currant and coriander. Additional herbs are incorporated to

varying degrees.

This is a reflection of inspiration and the botanical availability of

that specific year. Each vintage emerges as a distinctive creation.

Herbs and botanicals from this year's seasons. Infused with cloudberries.

Aged in Swedish oak barrels.
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