Yebiga Kleka

Plum Rakija Infused with Wild Juniper

KLEKA is a traditional Serbian klekovaCa: a botanical spirit made
from plum rakija, wild juniper, and mountain spring water. Unlike

gin built on neutral grain alcohol, KLEKA begins with fruit.

The berries macerate for one month in the base distillate before
being redistilled together. Only the heart cut is retained, and the
liquid rests for at least six months before bottling. The result is a
dry botanical pour with beautifully integrated notes of juniper,

plum, and subtle spice.

. Nose: Fresh juniper, pine, floral plum, and subtle spice
. Palate: Clean, textured, with juniper and stone fully integrated
. Finish: Medium-to-long and dry

KLEKA works naturally in Martinis, Negronis, Collinses, highballs,
and simply with tonic. It offers the familiar ease of gin, but its plum
base brings a richer texture that holds its own in any drink,
backed by a clear Serbian origin. To experience its full character,
try it neat and slightly chilled, around 50°F (10°C).

Yebiga is traditional Serbian rakija made on Go¢ Mountain from locally
grown fruit and pure spring water. The fruit is harvested at full ripeness,
fermented naturally, and distilled in small copper stills. The result is

honest, carefully made rakija with no artificial flavoring or coloring.

SKU IZK-10004

UPC 00810196110656

SIZE: 700m| 0810196110656
ABV: 41%
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