
F O R  M O R E  I N F O R M A T I O N

O R  T O  P L A C E  A N  O R D E R

s a l e s @ s p e c i a l i t y b r a n d s . c o m

C A L L  0 2 0 8  8 3 8  3 8 0 8

7 0 C L   |   4 0 %

A BLEND OF POTATO AND WHEAT 
VODKAS FROM CHOPIN 

This is the third edition of a limited 
series of blended vodkas created by 
this family run distillery in Eastern 
Poland. The naturally creamy and 
delicate potato vodka has gained 
the lightness and sweetness from 
the wheat vodka; a subtle marriage 
of delicious vodkas captured in a 
beautiful golden bottle.

TERROIR DRIVEN FROM  
FIELD-TO-BOTTLE

Championing a hands-on approach 
and using locally sourced raw 
ingredients drives terroir, texture,  
and taste into Chopin’s vodkas. Every 
drop is distilled four times on the 
distillery’s 19th-century copper column 
still for optimum smoothness, before 
being rested for two weeks to further 
mellow and develop its flavour profile. 

NOTES OF CITRUS, PEPPER,  
AND SOFT FLORALS 

The vodka opens with soft and elegant 
citrus notes and a hint of black 
pepper. On the palate there is a rich 
creaminess that leads into soft notes 
of jasmine and chamomile, before 
finishing on a light almond character.

WORLD’S FIRST SUPER  
PREMIUM VODKA

The brainchild of Tadeusz Dorda, 
Chopin Vodka was launched in  
1993. After purchasing the distillery, 
which dates back to 1896, the Dorda 
family embarked on their mission 
of preserving Poland’s centuries-old 
vodka making tradition, using one of 
the oldest stills left in Poland. Chopin 
remains family-owned to this day.

C H O P I N  B L E N D E D 
G O L D  V O D K A

APRICOT BLUSH COCKTAIL 

Combine 50ml Chopin Blended Gold with 20ml Apricot Puree and 
15ml Lemon Juice in a shaker. Shake hard with ice and strain into 
an ice-filled rocks glass. Garnish with an apricot.




