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R.FRANKLIN’S BËSK 

- 100 Proof / 50% ABV

- 6 Botanicals

- Bësk = “Bitter” in Swedish

- Aperitif/Digestif

Letherbee unites with R. Franklin for a refined 
rendition of BËSK —a relatively obscure yet locally 
infamous Swedish liqueur dominated by 
wormwood. The violently bitter shot initially hits 
with flavors of grapefruit before an onslaught of 
wormwood alongside earthy gentian root — an 
effect that lingers on the palate for quite a 
surprising while. Beneath the acrid din of the more 
acute tasting notes rests more gentle traces of 
juniper, star anise, and elderflower musk. Bottled at 
100 proof, Letherbee’s BËSK remains an esoteric 
shot for adventurous drinkers, but the bitter liqueur 
can be gracefully incorporated into sophisticated 
cocktails.

750mL
200mL
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LETHERBEE FERNET

- 70 Proof / 35% ABV

- 20 Botanicals

- Italian-Style Bitter Liqueur

- Aperitif/Digestif

Argentinians mix it with cola, San Franciscans take 
it with a ginger ale back, and and Italians sip it neat. 
Wherever you are in the world, one thing is 
certain—Fernet is not going away. With a history 
that spans centuries, the bitterest amaro is the kind 
of niche sipper that inspires obsession: since the 
drink’s herbal (and usually secret) formulations 
continue developing in the bottle, obsessives are 
inclined to seek out an array of blends and 
vintages.

Letherbee’s freshly refined take on the signature 
digestif is smooth, perhaps startlingly so. The 
prominence of saffron evokes popular Fernets, but 
supporting notes of rhubarb root and myrrh gum 
scaffold the palate as to not let bitter notes 
overpower. Spearmint and eucalyptus lend a subtle, 
pleasant mentholated finish. Given Letherbee’s 
penchant for balanced flavors, this Fernet is 
versatile—shoot it, sip it after a meal, add it to 
coffee, or mix it in a complex cocktail. 

750mL
200mL



www.LETHERBEE.com

ORIGINAL LABEL LETHERBEE GIN 

- 96 Proof / 48% Abv

- Un-chill Filtered

- 11 Botanicals

- Pot Still, Maceration Method

- 160 Gal. Batches

- Neutral Grain Base

Few gins unfold like Letherbee’s flagship tipple, 
distilled by hand with a clean yet robust blend of 11 
botanicals. Juniper spearheads a mélange of spices, 
including coriander, cardamom, and cinnamon, 
while cubeb berries evoke a touch of pepper and a 
hint of ginger in the finish. Lemon and orange peel 
lend the dry, balanced concoction a bit of room for 
keen drinkers to pick up subtle notes of licorice and 
almond. At 96 proof, Letherbee Gin shines in all 
contexts, whether sipped straight, louched with a 
few drops of water until slightly cloudy, or mixed in 
a cocktail.

IL
750mL
200mL




