
Viking Runes
Nordic Honey Wine with Sour Cherries 

and Tasmanian Peppercorn

Kirsebær Edition
19% ABV

When drinking mead, you are drinking 5000 years of preserved history. 
Dansk Mjod is based upon a recipe from about year 1700. 

The ingredients are pure and 100 % natural – guaranteed free from additives. 
Honey is the major and most important ingredient in the recipe. 

The addition of Sour Cherries and Tasmanian Pepperberries give Viking Runes 
a stunning deep red color, slightly spicy and temperamental aftertaste 

and depth.

Viking Runes pairs well with sweet cuisine as a dessert wine – and is particular-
ly good with dark chocolate and rich desserts. Or enjoy it chilled on a warm 

night, straight or topped with demi-sec sparkling wine.

6*750ml bottles | Barcode: 5 703162 008260

Billund, Denmark
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Runes played an important part during the Viking age. 
Letters of the Furthark (runic alphabet) were engraved in stones at Viking 

settlements in Scandinavia and abroad to tell about their warriors excursions 
and achievements.             Fehu for example stands for “WEALTH”

The runic compass “Vegvisir” (top right) helped the Vikings to navigate 
through their extensive travels.


