
EXCEPTIO NA LL Y SMOOTH CANADIAN GIN

Ungava is an exceptionally smooth premium

gin from Canada made with Arctic botanicals

that are hand-foraged in northern Quebec,

giving it a distinctive flavour and natural,

vibrant colour.

CRAFTED WITH SIX RARE ARCTIC 

BOTANICAL S

Ungava is made using six rare Arctic

botanicals – Nordic juniper, cloudberry,

crowberry, Arctic blend, wild rose hips and

Labrador tea – which are steeped for five

weeks, infusing the spirit with wild flavours.

AS WILD AS THE ARCTIC

The name ‘Ungava’ is of Inuit origin and

translates as ‘towards the open water’. The

Ungava Peninsula, where most of the

botanicals are found, is near to the flora,

fauna and wildlife of Hudson Bay.

UNGAVA CANADIAN  PREMIUM  GIN 
70CL | 4 3 . 1 % | £ 3 3 . 0 0

A LIVELY AND I N T R I G U I N G GIN TO BE ENJOYED MIXED OR NEAT

Ungava is best enjoyed mixed in cocktails and its signature serve is with tonic and a wedge

of grapefruit. The gin’s unusual flavour and smooth texture mean it can also be

appreciated neat.

FRESH AND FLORAL WITH NOTES OF 

CITRUS,  SPICE & FRUIT

Ungava is a fresh and floral style of gin with

bold notes of citrus, berries, stone fruits and

spices. Crowberry and wild rose hips add dry

fruity notes, while Labrador tea gives velvety

smoothness.


